
 
L a s   F u e n t e s 

r e s t a u r a n t   &   b a r 
 
 

S o u p S  &  S a l a d s 
 

This Evening’s Seasonal Soup 
Your Server w i l l i n f orm  you of to n i g h t ’ s  s e lect io n  

8 
 

Avocado & Shrimp Salad 
Radicchio, Serrano Ham and Spicy Salmorejo Vinaigrette 

14 
 

Hearts of Romaine with Chick Peas  
Red Peppers ,  Capers  & Cum i n - Papr ika V i n a i grette 

12 
 

Orange & Peppercress Salad 
S haved Red O n i o n s ,  B lack Ol ive s  & Le mo n  V i n a i grette 

8 
 

A p p e t I z e r s  
 

Calamari Croquettes  
  Cooked i n  T h e ir  O w n  I nk  w it h  B é c h a m e l Sauce  

14 
 

Grilled Quail and Apple Salad 
Hard C ider V i n a i grette 

12 
 

Spicy Pork Picadillo 
Cri sp  Potatoe s 

11 
 

Stuffed Piquillo Pepper 
Wit h  E g gp la nt ,  Art ic h oke  & Mojo Verde  

11 
 

Eggplant Caviar 
Wit h  Carmel ized O n i o n s  a nd  Local H o n e y  

11 
 

Chipotle Jumbo Lump Crab Cakes 
Melted Leeks  & W h ole  Gra i n  Mustard Crèm e Fra îc h e  

15 
 
 
 
 
 
 
 
 

The Famous  & Original 
‘Dinner for two’ Special 

                                         Available 5 pm to 6 pm   Sunday through Thursday 
 

Choose Soup or Mesclun Green Salad & an Entrée 
 

Includes:  chef’s choice of dessert for two  
 

And a bottle of white or red wine 
$49.95 plus tax and gratuity 

 
                                                         *The Prime Rib Special is not available for this promotion* 

 
 

 



 
L A S   F U E N T E S 

r e s t a u r a n t   &   b a r 
 

We invite you to enjoy the flavors of 
“Nuevo Rancho Cuisine”  

 Our Chef Brian Shannon has created this menu drawing from the culinary history 
of Northern New Mexico. 

Spanish, French, Mexican/New Mexican and Native American foods prepared to 
create your unique culinary experience. 

“Savor the f lavors  of  Las  Fuentes”  

 
D i n n e r   E N T R E E S 

 

 The Ranch Strip 
Herbed Potato Tort i lla,  Zucc h i n i ,  Gr i lled  Portobello Mus hroo ms ,& Cabrale s  C h e e s e  

36 
 

New Mexico Lamb Loin 
Crims o n  Le nt i ls ,  S w i s s  C hard,  G olde n  Rai s i n s ,  H o n e y & Ora n g e  

28 
 

Adobo Marinated Pork Loin 
Cabbage  Escabèc h e  & Tolosa Red B e a n  

28 
 

Serrano Ham Wrapped Chicken Breast   
Caul ifl o w er & Art ic h oke  Pae lla,  S h erry,  G arl ic ,  Cap ers  a nd Parsle y  

30 
 
 

Poached Mussels Biscayne 
Gr illed Roasted Garl ic  Crost i n n i   

26 
  

Panfried Trout 
Sauté e d Sp i n ac h ,  Ra i s i n s ,  B i s h op s  Lodg e  Apple s ,  Spa n i s h  C h or izo & P i n e  Nut Pral i n e  

24  
 

Tuna Marmitako 
Plu m Tomatoe s ,  Roasted P iq u illo C h i l i  Pe ppers,  Potatoe s  & S moked Papr ika 

28 
 

Tomato Encrusted Scallops 
Seared w it h  Gr i lled Gre e n  O n i o n s ,  Cappa l i n n i  R i s otto & S moked Re d Pepper Butter Sauce  

28 
 

Roasted Vegetable Tart Romesco 
Egg  P la nt ,  To mato,  Caramel ize d Red O n i o n s ,  P iq u ill o Peppers ,  Garl ic ,  Mo n c h e g o  C h e e s e   

18 
 
 

Our Featured nightly ranch Tradition: 
 

“All You care to eat” Prime rib 
 
  Served with Your Choice of The Soup of the Evening or House Mesclun Greens w/ House 
Vinaigrette Dressing 
                                                                              • 
                    10 Ounce Cut of Freshly Roasted Prime Rib Baked Potato w/Sour Cream and 
Butter,  
                                  Vegetables of the Evening, Ancho au Jus, Creamed Horseradish 
                                                                 $19.95 

Due to Santa Fe County water restrictions water will only be served on request. 
We are pleased to offer Evian still water & San Pellegrino sparkling water. 

 

A gratuity of 20% will be added to all parties of five and more. 


