
LUNCHEONLUNCHEON
APPETIZERS & SOUPSAPPETIZERS & SOUPS

SOUPS OF THE WEEK & CHEF’S DAILY  Cup 7 / Bowl 11

SHRIMP COCKTAIL (five) Cocktail Sauce & Lemon Wedges  15

MEATBALLS & NM SWEET CHOW-CHOW Cabbage, Tomatillo, Hatch Green Chile, Bell Pepper, Ginger 9

OYSTERS ROCKEFELLER (three)  16

FLATBREAD “COCA” Chistorra Chorizo, Stewed Bell & Espelette Peppers in Tomato, Blue Cheese & Roquette Salad 17

SALADSSALADS
Add Chicken +9 Add Shrimp (five) +11

SOUTHWESTERN ROMAINE SALAD Avocado, Corn, Black Beans, Tomatoes, Creamy Cilantro Dressing 12

BUTTER LETTUCE SALAD Asparagus, Radishes, Tomatoes, Shallot Vinaigrette 14

COBB SALAD Chopped Greens, Chicken, Bacon, Hard Boiled Eggs, Avocado, Tomato, Red Onion, Blue Cheese 18

SANDWICHESSANDWICHES
All Sandwiches come with a choice of French Fries, Salad or Fruit

MONTE CRISTO Ham, Turkey, Swiss Cheese, Dijon Mustard & Mayonnaise, Egg Battered 14

“CLYDE’S WAY” Cheeseburger American Cheese, Tomato, Onion, Pickles  16
Add Hatch Green Chile +2

NMBLT Bacon, Lettuce, Tomato, White Cheddar, Hatch Green Chile on White, Whole Wheat or Sourdough Bread 14

REUBEN SANDWICH Corned Beef, Sauerkraut, Swiss Cheese, Thousand Island on Rye Bread 16

NEW MEXICO PRIME RIB DIP Hatch Green Chile, Onion, Swiss Cheese, Au Jus 18

CARRIE’S BUSINESS LUNCHEON BUFFETCARRIE’S BUSINESS LUNCHEON BUFFET
Soup, Salad Bar, Flatbread, Accompaniments, Assorted Desserts, Assorted Fruit   19

CARRIE’S SPECIALITIESCARRIE’S SPECIALITIES
MESCLUN & FLOWER PETAL SALAD  14MESCLUN & FLOWER PETAL SALAD  14
Bell Peppers, Pine Nuts, Goat Cheese,  
Honey-Apple Vinaigrette

PENNE PASTA & CALABACITAS  19PENNE PASTA & CALABACITAS  19
Roasted Corn, Onion & Hatch Green Chile Cream Sauce

PORK TAMALES  22PORK TAMALES  22
Pork Adovada, Rice, Pinto Beans

BEEF TENDERLOIN TIP A LA PICANTE  27BEEF TENDERLOIN TIP A LA PICANTE  27
Spanish Rice, Calabacitas Stewed in  
Hatch Green Chile & Bell Peppers

CHICKEN ENCHILADAS  24CHICKEN ENCHILADAS  24
Diced Chicken in Red Chile & Tomato Sauce, 
Onion, Olives, Cheddar Cheese

ENTRÉESENTRÉES
PEPITORIA DE GALLINA – CHICKEN FRICASÉE Roasted Fingerling Potatoes, Capers,  
Rosemary-White Wine Sauce, House Salad 25

SEARED SALMON PAVÉ WITH MUSTARD SAUCE Steamed Parsley Potatoes, Grilled Asparagus 28

PORK TENDERLOIN PICCATA & SPAGHETTI Brown Butter, Arugula & Parmesan Cheese 22

SUCCOTASH PIE Anasazi Beans, Carrots, Peas, Corn, Green Beans, Yukon Gold Potatoes 23

OPEN FACED TURKEY CASSEROLE Asparagus, Mushrooms, Cheddar Cheese, Bechamel Sauce 19

DESSERTSDESSERTS
Mixed Fruit Cobbler  8    Floating Island  9    Arroz con Leche  7    Bread Pudding  6    Apple Pie  7   À la Mode +2 

Seasonal Shortcake  8     Ice Cream  4

Consuming raw or undercooked meats, poultry, seafood, shellfish or raw eggs may increase your risk of foodborne illness.


