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~Food~

Chicken Wings: Sonoran Spice, Slow Roasted,
Fried & Tossed in a Spicy Prickly Pear Red Chili Glace
or Traditional style with Ranch & Celery Ten for 10

Green Chili Stew: Braised Pork, Poblanos &
Masa Dumplings cup 5 bowl 7

Chips & Salsa: House Made Grilled Tomato Salsa & Corn
Tortillas 5

Nachos Borachos: Carne Asada or Chicken, Tillamook
Cheddar, Guacamole, Sour Cream & Pico de Gallo 10

Fresh From the Sea Oysters: On the Half Shell, Lemon &
Tabasco Six for 6

The Wedge: Ice Berg, Tomatoes, Bacon, Green Onion,
Bleu Cheese & Radish 9

Grilled Prawn Gazpacho: White Crab, Tomato,
Cucumber, Lime, Jalapeiio & Avocado 12

Albondigas: Pork, Veal, Chorizo Meatballs with Sofrito
Sauce & Manchego Cheese 9

Dungeness Crab Cakes: Pan Seared with Saffron
Mayonnaise & Micro Cilantro 12

Apple Wood Smoked Bacon Wrapped Shrimp:
Pineapple Mango Slaw & Chipotle BBQ Sauce 14

Ever Changing Cheese Board: Fine Selection of Artisan
Cheese, Sliced Meats & Breads
Market Price

Carne Asada Tacos: House Made Flour Tortillas, Cabbage,
Pico de Gallo with Rice & Beans 12

Grilled Chicken Quesadilla: Manchego Cheese,
Pinto Beans, Green Chilies, Pico de Gallo & Grilled Tomato
Salsa 8

The Otero Burger: Caramelized Onion, Tillamook Cheddar,
Pickle, Butter Leaf & Tomato 11
add Bacon, Portabello, or Green Chilies 2

Dry Aged New York Strip: Roasted Yukon Gold Potatoes
& Grilled Squash with Port Wine Demi Glace 30

We Proudly Serve All Natural Grain Fed Choice Angus Beef ||

*Consuming raw or undercooked meats, poultry, seafood, shell-
fish, or eggs may increase your risk of food-borne illnesses, espe-
cially if you have health conditions
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