STUFFED AVOCADO BOWLS
STUFFED AVOCADO $1099
Ripe Avocado, stuffed w/ wild rice and quinoa,
topped w/ queso fresco, red peppers, & salsa roja,
on a bed of romaine.

DIPS
JALAPENO QUESO $850

SAUCES

CHIMICHURRI

Olive oil, lemon,
garlic, & parsley

SALSA ROJA

Chipotle aioli

AVO-KETO $1199

SALSA VERDE

Jalapeño with fresh
mint & cilantro

Stuffed w/ fresh mozzarella, cherry tomatoes,
extra virgin olive oil, cilantro, bacon, and
balsamic, on a bed of romaine.

SPICY PUYA

*available without bacon

Puya and Poblano
Peppers

SPICY ARBOL

add Chicken $375
add Chorizo $6
add Flank Steak* $7

Chile de Arbol and
Guajillo Peppers

COALTRANES BOWLS

WITH QUINOA ONLY +$1

FRESCO BOWL $1299

Pulled rotisserie chicken, black beans, avocado,
arugula, shaved carrots, pickled red onion, queso
fresco, quinoa & wild rice.

BUENO BOWL $1299

Maple chipotle pulled chicken, black beans, guacamole,
jalapeño pico, queso fresco, quinoa & wild rice.

GRANJA BOWL $1099

Warm quinoa, wild rice, baby spinach, roasted peppers,
mushrooms, crispy chick peas, & feta cheese.
Add Chimichurri Chicken $275

Substitute Grilled Chorizo $4 or Flank Steak* $5

CHAR-GRILLED WINGS

BUFFALO, CHIMICHURRI, DRY RUB, OR MAPLE CHIPOTLE $999

One pound of our famous char-grilled wings, tossed in your choice of sauce, char-grilled over an open flame.
Served w/ Salsa Roja

ROTISSERIE

SERVED WITH YOUR CHOICE OF ANY 2 SIDES

1/2 ROASTED CHICKEN $1499
1/4 ROASTED CHICKEN $1099
WHOLE ROASTED CHICKEN $2499
Try it brushed with our homemade Maple Chipotle, or Buffalo Sauce.

SALADS & SOUPS
CHOPPED $899

Romaine, roasted peppers, tomato, olives, crispy chick
peas, & fresh mozz, served w/ house made
balsamic vinaigrette.

SUPER GRAIN $999

Creamy tomato broth.

CHICKEN SOUP $599

Mom’s traditional chicken soup, homemade w/ onion,
red peppers, cilantro, quinoa, and wild rice.

Arugula & baby spinach, tri-color quinoa w/ roasted
vegetables, dried cranberries, toasted almonds, &
queso fresco, served w/
blueberry pomegranate vinaigrette.

GREEN GODDESS $999

Arugula & baby spinach, avocado, red onion,
radish, feta cheese, & quinoa, served with
green goddess dressing.

,
COALTRANE S CAESAR $799

add Chicken $375
add Chorizo $6

Romaine, house made croutons, queso fresco, and
house made spicy caesar dressing.

SANDWICHES

TOMATO BISQUE SOUP $599

add Flank Steak* $7

SERVED WITH ONE SIDE

PULLED CHICKEN $10 99

GAUCHO $10 99 Chicken $1499 Flank Steak*

Sliced flank steak or roasted chicken, peppers, mushrooms,
onions, & queso fresco, served on ciabatta.
With black beans & wild rice as a wrap.

Baby spinach, guacamole, grilled tomato, salsa roja,
served on ciabatta. All white meat Add $1

CHICKEN SALAD $999

Romaine, celery, almonds, chopped herbs, & dried cranberries,
served on organic sprouted multigrain bread.

FRESH FARMER $999

Arugula, grilled tomato, roasted peppers, fresh mozzarella,
avocado, on an organic sprouted multigrain bread.

CHAR-GRILLED PLATTER

CHORIPAN $999 Chicken $1299 Chorizo

Grilled chorizo or pulled chicken w/ caramelized onions,
grilled tomato, chimichurri, served on ciabatta.
With black beans & wild rice as a wrap.

All sandwiches are available as a wrap!

SERVED WITH YOUR CHOICE OF ANY 2 SIDES

CHORIZO $1599

SLICED FLANK STEAK* $1799

Served on a bed of arugula, and sliced tomato, topped with chimichurri.
Steak cooked to medium temperature unless requested otherwise.

SIDES

ADD $1 FOR LARGE

3

$ 99

WILD RICE W/ QUINOA
BLACK BEANS Topped w/ Queso Fresco
RED LENTILS
GARLIC MASHED POTATOES W/GRAVY

4

5

$ 99

$ 99

QUINOA W/ ROASTED VEGETABLES
STREET CORN CASSEROLE
CHOPPED SALAD
GREEN BEANS W/ SLICED ALMONDS

HALF STUFFED AVOCADO
MAC & CHEESE

DESSERTS

TRES LECHES $699

Thick sponge cake soaked w/ traditional three
milks & topped w/ a light vanilla frosting.

BANANA PUDDING $599
Homemade. Vanilla wafers, and
whipped cream.

* consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
These items may be served cooked to order.

