
Add grilled or crispy chicken to any salad for 
$3.00 

 
 
 

Soup of the Day         $7.25 
 
 

Shark Reef House Salad $8 
Mixed baby greens, heirloom tomato, 
cucumber, watermelon radish, carrot, and 
cabbage. 

Greek Salad            $9 
Heirloom tomato, red onion, marinated feta, 
Kalamata olive, chickpeas, cucumber, 
pepperoncini, red wine vinaigrette 

Chopped Caprese       $10 
Heirloom tomato, fresh mozzarella, toasted 
pinon, cucumber, avocado, with basil pesto 
vinaigrette balsamic drizzle  

Fedora Salad           $10 
Feta, pinon, sliced strawberry on a bed of 
greens with a poppy seed dressing 
 
 
 
 
 

Stuffed Avocado Salad $12 
Chicken Salad served atop an avocado on a 
bed of greens 
 

     Comes with house made chips Upcharge $2.00 for fries 

Cheeseburger               $10.25 
Green Chile Cheeseburger   $10.75 
Gordo Burger               $12 
Quesadilla “buns”, beef patty, carnitas, chipotle mayo, 
bacon onion jam, provolone, and American 

Rodeo Burger                $12 
House made beef patty, American cheese, bacon, onion 
rings, BBQ sauce 

Mushroom Burger           $12 
Bacon onion jam, beef patty, whole Portobello , swiss, 
sautéed button mushroom 

	Comes with house made chips Upcharge $2.00 for fries 

Hand-dipped Chicken Tender   $12.25 
Hand-dipped Shrimp            $14 
Fish & Chips                   $14 
Trio Basket:                    $14.50 
1 Chicken tender, 1 Cod and 2 Shrimp   

Gluten Free Bread Available 

     Comes with house made chips      
Upcharge $2.00 for fries 

 

Three Cheese  
Grilled Cheese       $10 
Provolone, swiss, brie spread, grilled tomato 
and onion, on toasted sourdough          
 Add Portobello Mushroom for $3.00 

 

Chicken Salad  
Sandwich             $12 
Hot chicken salad with melted swiss, thousand 
island, tomatoes, and bacon jam on sourdough 
bread. 
 

Turkey New Mexicana    $12 
Carved roasted turkey, swiss, green chile, 
avocado, greens, tomato on sourdough 
 

Shrimp Po’Boy         $14 
Hand dipped shrimp, bacon onion jam, green 
chile remoulade, green onion, on a hoagie roll 
 
 
 

 



Draft Beer                     $9 
 Choose from one of our local brews 
 Rio Bravo, La Cumbre, Marble 

Penguin Light Lager          $9 
 $1.00 goes back to Penguin Species Survival 

Program 
 

St. Clair Winery 
    Bistro Red                  $8 

Cabernet Sauvignon          $8 
    Mimbres Red                $8 
    Chardonnay                 $8 
    Pinot Grigio                 $8 
    Mimbres Pink               $8 
    Mimbres White             $8 
 

Souvenir Soda                 $6.25 
For every purchase a $1.00 goes back to 
conservation projects at the ABQ BioPark 

Regular Soda                  $3.50 
Kids Souvenir                $3 
Bottle Drinks              $4 
Bottle Water               $3.25 

Served Hot or Cold 
Add an extra espresso shot $0.25 

Café Latte                  $6 
Vanilla Latte                $6 
Café Mocha                $6 
White Chocolate Mocha    $6 
Caramel Macchiato          $6 
Espresso                   $2 
Drip Coffee                 $3 
Hot Chocolate              $3 



Breakfast Burrito               $6 
Handheld Burrito with eggs, hash browns, cheese, 
and your choice of red or green chile 
 
 

Traditional Breakfast           $7 
Two eggs, choice of bacon, sausage, 
or ham, with hash browns and toast 
 
 

Huevos Rancheros                $7 
Two corn tortillas, two eggs, choice 
of red or green chile, hash browns,  
and pinto beans. 
	

Plain Ol Cake                        $6 
Two large homemade pancakes with butter 
 and syrup 
 
 

French Toast                          $6 
Three slices of egg dipped texas toast  
with butter and syrup 
 
 

Potato Reef                           $7 
Piled high hashbrown, bacon, ham,  
sausage, cheese, two eggs, smothered with 
red or green chile. 


