
TAOS SKI VALLEYBREAKFAST

df  = dairy-free  |  gf  =  gluten-free  |  v = vegetarian  |  Please inform us of any allergies
To address the gap between Front of House and Kitchen compensation in the hospitality industry, 3% of food revenue is dedicated to our kitchen staff.

A 20% gratuity may be added to parties of 6 or more.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Taos Ski Valley is a cashless resort. All payments must be made using a credit or debit card.

FLORENTINE EGGS BENNY  |  Poached eggs, sautéed spinach, heirloom tomato, English muffin, hollandaise, 
breakfast potatoes (gfo, v) 
SHAKSHUKA  |  Chunky tomato sauce, onion, roasted peppers, over easy egg, feta cheese, sourdough (gfo, v)
FIRST CHAIR BREAKFAST  |  2 eggs any style, applewood smoked bacon or pork sausage, breakfast potatoes, 
choice of toast, fresh fruit
SMOKED SALMON AVOCADO TOAST  |  Sourdough toast, avocado, smoked salmon, dill crème fraîche, 
pickled red onion, capers (gfo)  |  add egg  +3
CROQUE MADAME  |  Sourdough, sunny side up egg, ham, gruyère, Dijon mustard, breakfast potatoes (gfo)
FRENCH TOAST |  Thick-cut toast, maple syrup, berries, chantilly cream, graham cracker streusel (v)
YOGURT PARFAIT  |  Vanilla Greek yogurt, granola, fresh fruit (gf, v)
BISCUITS & GRAVY  |  Honey butter biscuits, lavender sausage gravy
CHICKEN & WAFFLES  |  Hot honey chicken, Belgian waffle, chantilly cream, maple syrup
PASTRY OF THE WEEK  |  Ask your server for this week’s pastry selection
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SIDES

Applewood Smoked Bacon 
Pork Sausage
Fresh Fruit
Avocado
Egg Any Style
Toast  |  Sourdough, focaccia, English muffin, Texas toast, biscuit, gluten-free multigrain
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TAOS SKI VALLEYLUNCH

ARANCINI  |  Mushroom & mozzarella risotto, mushroom cream sauce (v)
TUNA TARTARE  |  Sesame-ginger sauce, microgreens, wonton crisps (df)
SOUP OF THE WEEK  |  Ask your server for this week’s selection (v)

df  = dairy-free  |  gf  =  gluten-free  |  gfo  =  gluten-free option  |  v = vegetarian  |  Please inform us of any allergies
To address the gap between Front of House and Kitchen compensation in the hospitality industry, 3% of food revenue is dedicated to our kitchen staff.

A 20% gratuity may be added to parties of 6 or more.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Taos Ski Valley is a cashless resort. All payments must be made using a credit or debit card.

SALADS & GRAIN BOWLS
ROCKET GREENS  |  Arugula, golden beets, goat cheese, avocado, tarragon vinaigrette (gf, v)
SPINACH SALAD  | Apple, candied walnuts, blue cheese, green onion, agave-Dijon dressing (gf, v)
COUSCOUS BOWL  |  Kale, asparagus, roasted red pepper, chickpeas, olives, pickled red onion, orange vinaigrette (df, v)
QUINOA BOWL  |  Black beans, avocado, tomato, cucumber, arugula, carrot, herb-tahini dressing (df, gf, v)
Add a protein to your salad or bowl: 5oz skirt steak +12, chicken breast +8, grilled salmon +11
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BURGERS & SANDWICHES

192 BURGER  |  Two 4oz smashed patties, American cheese, caramelized onion, 192 sauce, tomato, lettuce
VEGGIE WRAP  |  Arugula, red onion, cucumber, roasted red pepper, alfalfa sprouts, cotija, black bean hummus (v)
CHICKEN SANDO  |  Grilled chicken, brie, fig jam, apple
HOT ITALIAN  |  Ham, soppressata, capicola, gruyère, red onion, Dijon mustard, focaccia
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MAINS
STUFFED ACORN SQUASH  |  Wild rice, kale, mushrooms, smoked gouda, green onion, breadcrumbs, 
roasted red pepper sauce (v)
SEARED SALMON  | Herb crusted seared salmon, vegetable quinoa, lemon beurre blanc
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Comes with your choice of soup, salad, or french fries



TAOS SKI VALLEYAPRÈS

ARANCINI  14
Mushroom & mozzarella risotto, mushroom cream sauce (v)

192 MUSSELS  24
Chorizo, chile, fennel, leek, white wine broth (gf)

BAKED BRIE  17
Cast iron baked brie, honey, candied walnuts, fig jam, apple, focaccia (v)

TUNA TARTARE  19
Sesame-ginger sauce, microgreens, wonton crisps (df)

SOUP OF THE WEEK  12
Ask your server for this week’s selection (v)

ROCKET GREENS  17
Arugula, golden beets, goat cheese, avocado, tarragon vinaigrette (gf, v)

SPINACH SALAD  15
Apple, candied walnuts, blue cheese, green onion, agave-Dijon dressing (gf, v) 

Add a protein to your salad: 5oz skirt steak +12, chicken breast +8, grilled salmon +11

df  = dairy-free  |  gf  =  gluten-free  |  gfo  =  gluten-free option  |  v = vegetarian  |  Please inform us of any allergies
To address the gap between Front of House and Kitchen compensation in the hospitality industry, 3% of food revenue is dedicated to our kitchen staff.

A 20% gratuity may be added to parties of 6 or more.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Taos Ski Valley is a cashless resort. All payments must be made using a credit or debit card.



TAOS SKI VALLEYDINNER

BAKED BRIE  |  Cast iron baked brie, honey, candied walnuts, fig jam, apple, focaccia (v)
ARANCINI  |  Mushroom & mozzarella risotto, mushroom cream sauce (v)
192 MUSSELS  |  Chorizo, chile, fennel, leek, white wine broth (gf)
TUNA TARTARE  |  Sesame-ginger sauce, microgreens, wonton crisps (df)
SOUP OF THE WEEK  |  Ask your server for this week’s selection (v)
ROCKET GREENS  |  Arugula, golden beets, goat cheese, avocado, tarragon vinaigrette (gf, v)
SPINACH SALAD  | Apple, candied walnuts, blue cheese, green onion, agave-Dijon dressing (gf, v)
WILTED KALE SALAD  |  Butternut squash, pecans, fried shallot, feta, orange vinaigrette (gf, df, v)
Add a protein to your salad: 5oz skirt steak +12, chicken breast +8, grilled salmon +11

df  = dairy-free  |  gf  =  gluten-free  |  gfo  =  gluten-free option  |  v = vegetarian  |  Please inform us of any allergies
To address the gap between Front of House and Kitchen compensation in the hospitality industry, 3% of food revenue is dedicated to our kitchen staff.

A 20% gratuity may be added to parties of 6 or more.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Taos Ski Valley is a cashless resort. All payments must be made using a credit or debit card.

MAINS
COUSCOUS BOWL  |  Kale, asparagus, roasted red pepper, chickpeas, olives, pickled red onion, orange vinaigrette (df, v)
QUINOA BOWL  |  Black beans, avocado, tomato, cucumber, arugula, carrot, herb-tahini dressing (df, gf, v)
Add a protein to your bowl: 5oz skirt steak +10, chicken breast +6, grilled salmon +8
FILET AU POIVRE  |  8oz Pacheco filet, roasted tri-color fingerling potatoes, garlic green beans
RIBEYE  |  14oz hand cut Pacheco ribeye, cauliflower mash, roasted root vegetables, chimichurri (gf)
BRICK OVEN CHICKEN  |  Half chicken, butternut squash, garlic green beans, chicken jus
STUFFED ACORN SQUASH  |  Wild rice, kale, mushrooms, smoked gouda, green onion, pangrattato, 
roasted red pepper sauce (gfo, v)
SEARED SALMON  |  Herb crusted seared salmon, vegetable quinoa, lemon beurre blanc (gf)
WILD BOAR BOLOGNESE  |  Slow-simmered ragout, San Marzano tomato, house fettucine
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STARTERS & SALADS



TAOS SKI VALLEYDESSERT

df  = dairy-free  |  gf  =  gluten-free  |  v = vegetarian  |  Please inform us of any allergies

PUMPKIN CHEESECAKE  8 
Spiced bourbon whipped cream (v)

CHOCOLATE MOUSSE  10 
Poached strawberries, vanilla bean chantilly cream (gf, v)

SKILLET COOKIE  12
Ask your server for today’s cookie variety (v)

GELATO  3 per scoop 
Ask your server for today’s flavors (gf, v)

SORBET  3 per scoop
Ask your server for today’s flavors (df, gf, v)



TAOS SKI VALLEYKIDS MENU

df  = dairy-free  |  gf  =  gluten-free  |  v = vegetarian  |  Please inform us of any allergies

FRENCH TOAST  10
Maple syrup, chantilly cream (v)

KID’S BREAKFAST  11 
One egg any style, bacon or sausage, breakfast potatoes (df, gf)

YOGURT PARFAIT  8
Yogurt, granola, fresh berries (gf, v) 

BREAKFAST
FOR KIDS 12 & UNDER



TAOS SKI VALLEYKIDS MENU

df  = dairy-free  |  gf  =  gluten-free  |  v = vegetarian  |  Please inform us of any allergies

CHEESEBURGER  13
4oz patty, American cheese, fries

CHICKEN FINGERS  12
With fries (df)

GRILLED CHEESE  10
Texas toast, American cheese, fries (v)

SALAD  6
Spinach, cherry tomatoes, cucumber, ranch dressing (gf, v)

LUNCH
FOR KIDS 12 & UNDER



TAOS SKI VALLEYKIDS MENU

df  = dairy-free  |  gf  =  gluten-free  |  v = vegetarian  |  Please inform us of any allergies

DINNER
FOR KIDS 12 & UNDER

PASTA  8
With butter and parmesan cheese (v)

GRILLED CHICKEN  12
Fingerling potatoes, green beans (gf)

CHICKEN FINGERS  12
With fries (df)

SALAD  6
Spinach, cherry tomatoes, cucumber, ranch dressing (gf, v)



SIGNATURE COCKTAILS  16

ERNIE’S PLANE  |  Empress Gin ∙ Amaro Nonino ∙ Benedictine ∙ Verde. Lemon Juice
RHODA’S 45  |  Tanqueray Gin ∙ Verde. Lemon Juice ∙ Aperol ∙ Simple Syrup ∙ Gruet Blanc de Noirs 
APRÈS OLD FASHIONED  |  Walnut & Sesame oil fat-washed Maker’s Mark ∙ Angostura Orange Bitters ∙ Demerara Sugar
HARDPACK PAINKILLER  |  Brugal 1888 ∙ Coconut Cream ∙ 192 Sorrel Nectar ∙ Orange
TAOS SOUR  |  Sotol ∙ Verde. Lime Juice ∙ Verde. Lemon Juice ∙ Agave ∙ Egg White ∙ Port Float
FIRESIDE BUTTERED RUM  |  Brugal 1888 ∙ 192 Spiced Butter
OAXACAN OLD FASHIONED  |  Teremana Reposado ∙ Mezcal ∙ Agave ∙ Australian Bitters  

WHITEOUT NEGRONI  |  Ilegal Mezcal ∙ Suze ∙ Lillet Blanc
SPICY PALOMA  |  Teremana Blanco ∙ Cointreau ∙ Grapefruit ∙ Verde. Lime Juice ∙ Agave ∙ Fire Fighter ∙ Soda
MEXICAN COFFEE MARTINI  |  Teremana Blanco ∙ Rom Zacapa ∙ Coffee Liqueur ∙ Chili Liqueur ∙ Espresso ∙ Agave

FREE-SPIRITED COCKTAILS  10  (zero proof)

PRICKLY PINEAPPLE COLLINS  |  Pineapple Juice ∙ Prickly Pear Purée ∙ Ginger Beer
RITUAL PRICKLY PEAR MOJITO  |  Ritual Zero Proof Rum ∙ Prickly Pear Purée ∙ Verde. Lime Juice ∙ Simple Syrup ∙ Mint
HYDRATION STATION  |  Verde. Grapefruit Juice ∙ Honey ∙ Soda Water ∙ Salt ∙ Spicy Salt Rim

BEER  10 

N/A Beer  |  Athletic Brewing Lite  |  Non-Alcoholic ∙ Milford, CT 
Light Beer  |  Miller Lite  |  Milwaukee, WI ∙ 4.2% ABV 
Lager  |  La Cumbre Brewing “Beer”  |  Albuquerque, NM ∙ 4.7% ABV
West Coast IPA  |  Ex Novo Brewing Co. Mass Ascension IPA  |  Corrales, NM ∙ 6.9% ABV
Milk Stout  |  Tractor Brewing Co. Milk Mustachio Stout  |  Albuquerque, NM ∙ 5.1% ABV

HARD CIDER  10

Tractor Brewing Delicious Red  |  Velarde, NM ∙ 6.9 ABV

WINE ∙ Please explore our full wine list. 200+ labels, compiled to please all appetites 

TAOS SKI VALLEYDRINKS



COFFEE  ∙  bottomless cup  5

TEA.O.GRAPHY  handcrafted small batch teas & tisanes. Taos, NM ∙ personal pot of tea  8
Brahmaputra Valley Assam  |  Full bodied and malty pure black tea
Art of Flying’s Earl Grey  |  Good assam tea, bergamot oil, citrus rind, cornflowers
Lemon Green  |  Sencha green tea, lemongrass, lemon peel, lemon balm
Fleurs de Provence  |  Jasmine pearls, chamomile, rose petals, lavender
Coconut Chai  |  Ceylon black tea, coconut, ginger, cinnamon, cardamom
High Desert Sage  |  Sage, cinnamon, peppermint, lavender
Apple Delight  |  Honeybush, distilled apple, cinnamon, chamomile, sarsaparilla
Golden Spice  |  Cinnamon, ginger, tumeric, white peppercorn, anise seed, orange

COLD-PRESS JUICE  Verde. ABQ, NM 
Orange Juice  6
Grapefruit Juice  6
Immune Booster  |  Carrot, pineapple, orange, ginger, mint, turmeric  12
Spring Green  |  Cucumber, apple, orange, spinach, kale, pineapple, parsley  12

MORNING COCKTAILS
Classic Bloody Mary  16
Mimosa  |  Gruet Blanc de Noirs Brut ∙ Verde cold-pressed OJ  16
DIY Mimosa Party  |  Bottle of Gruet Blanc de Noirs Brut ∙ carafe of Verde cold-pressed OJ or blood orange purée  50

FREE-SPIRITED COCKTAILS  10  (zero proof)
PRICKLY PINEAPPLE COLLINS  |  Pineapple Juice ∙ Prickly Pear Purée ∙ Ginger Beer
MONDAY L.S.G.  |  Monday Zero Proof Gin ∙ Verde. Lemon Juice ∙ Simple Syrup
RITUAL PRICKLY PEAR MOJITO  |  Ritual Zero Proof Rum ∙ Prickly Pear Purée ∙ Verde. Lime Juice ∙ Simple Syrup ∙ Mint
HYDRATION STATION  |  Verde. Grapefruit Juice ∙ Honey ∙ Soda Water ∙ Salt ∙ Spicy Salt Rim

TAOS SKI VALLEYDRINKS

Full bar opens at noon


