
Plaza Cafe 
 

 
Authentic New Mexican Cuisine 

 

 
 

 
 

Beer --- Wine --- Margaritas 
 

 
Open Daily 

 
 

108 South Plaza 
Taos, New Mexico 87571 

575 758 7498 



Breakfast 
 
Huevos Rancheros ~ 2 eggs, home fries, beans, cheese, on a corn tortilla smothered     8.00        
with red or green chili and garnish.                                                      
 
Smothered Breakfast Burrito ~ 2 eggs, home fries, cheese, and your choice        7.00            
of bacon, sausage, ham, chorizo smothered with red or green chili and garnish.  
          Carne Adovada add    1.00 
Build your own Omelet ~  
Cheese  omelet served with flour tortilla or toast and home fries                                5.00 
Add: Tomatoes, bell peppers, onions, mushrooms,  
chopped autumn roast green chili or tomatoes                     each item   add   .75 
Add: ham, carne adovada, bacon, chorizo or sausage        each item  add 1.00 
 
2 Egg Breakfast ~                           
Served with home fries, bacon or sausage, and flour tortilla or toast                                                  7.00 

Breakfast Burrito (Handheld) ~ 2 eggs, home fries, cheese, and choice of               5.00        
bacon, sausage, ham, chorizo                           Carne Adovada add    1.00   

Pancakes ~ 3 fluffy buttermilk pancakes                              5.00 

French Toast – Texas Toast dipped in a vanilla and cinnamon batter served with             6.00        
fruit  
 
    
 

Sides 
 
Sopapilla (one)                   1.50 
Egg                      1.50 
Bacon, Ham, Sausage                  2.00 
Carne Adovada                   3.00 
Home Fries                    2.00 
Red or Green Chili                  1.50 
Flour Tortilla or Toast (Texas Toast, Sour Dough, Whole Wheat)                     1.50 
Side French Fries                   3.00 
 
 
 
 
 
 



Entrées  
 

NEW MEXICAN MEALS 
All New Mexican Meals served with pinto beans, Spanish rice, lettuce  

and pico de gallo 
 

 
Carne Asada and Enchiladas ~ carne asada steak served with 3 flat cheese         15.00 
enchiladas smothered in red or green chili                   

Fajitas ~ Beef or chicken grilled with onions and bell pepper medley and served with          12.00 
“ the works” 

Combination Plate  ~ 1 ground beef taco, 1 cheese enchilada, and 1 tamale served      12.00            
with your choice of red or green chili 

Shrimp or Carne Asada Tacos ~ 2 tacos served with lettuce and pico de gallo     10.00 
Your choice of hard or soft shell tacos 

Stuffed Sopapilla ~ freshly made sopapilla stuffed with your choice of ground beef    10.00 
Or shredded chicken and served smothered with your choice of red or green chili 

Carne Adovada                           add     1.00 
Carne Asada     add     3.00 
Grilled shrimp                add    4.00 

Rellenos de Queso ~ 2 New Mexico green chilis stuffed with cheese and perfectly     10.00  
battered served with your choice of red or green chili 

Burrito or Chimichanga Plate ~ your choice of ground beef or shredded                    
10.00 
Chicken and served smothered with your choice of red or green chili  

Carne Adovada                           add 1.00 
Carne Asada                 add 3.00 
Grilled shrimp                 add 4.00 

Enchilada Plate ~ 3 flat enchiladas served with  ground beef or shredded chicken        10.00        
And your choice of red or green chili                             Carne Adovada                             add  1.00 

Carne Asada     add  3.00 
Grilled shrimp                add  4.00 

Taco Plate ~ 3 ground beef or shredded chicken tacos served with lettuce, pico de               9.00 
gallo and cheese and in your choice of hard or soft shells 
                                                                       
Plain Cheese Enchiladas ~ 3 flat cheese enchiladas served smothered in your           8.00 
Choice of  red or green chili                 
 
 

 



Appetizers 
Chips and Salsa ~                      4.50 
Fresh guacamole with chips and salsa                             6.50 
Nachos ~ Chips, Cheese, Jalapenos, Lettuce, Tomato, Pinto Beans  
and Salsa                         6.00 
With Chicken or  Ground Beef                   Add  2.00 
With Carne Asada          Add    4.00 
Quesadilla ~ grilled flour tortilla with Cheddar Jack cheese  & side salsa                                5.00 
With Chicken or Ground Beef                   Add  2.00 
With Carne Asada          Add    4.00 
With Shrimp                                 Add     5.00 
*Add Guacamole and Sour Cream to appetizers                              2.00 

 
Soups and Salads 

 
Chicken Tortilla Soup ~ mildly spicy tomato soup served with chicken and              7.00            
garnished with tortilla strips, avocado and sour cream 
Green Chili Stew ~ served with a flour tortilla                            6.00            
Bowl of Posole ~ served with a flour tortilla                                                   6.00             
Garden Salad ~ fresh lettuce, tomato, cucumber, and croutons                                    6.00                
Caesar Salad ~ Romaine lettuce, tomato, croutons & homemade Caesar                          6.00 
Spinach House Salad ~ fresh spinach tossed in a pomegranate vinaigrette                   8.00 
and topped with candied walnuts, dried cranberries, cotija cheese, tomatoes, croutons 
Add to any Salad:               Grilled  Chicken Breast            3.00 
            Grilled Shrimp              6.00 

Hamburgers and Sandwiches 
Served with french fries 

 
Grilled Chicken Sandwich ~ grilled chicken breast, cheese, avocado, lettuce,       10.00         
tomato, and mayo on a wheat Kaiser bun              
Club Sandwich ~ thinly sliced turkey, ham, smoked bacon, lettuce, and tomato,               9.00             
mayo on toasted wheat or white bread 
Add Green Chili             1.50 
Hamburger ~ 8oz beef patty, cheese, lettuce, tomato on a Kaiser bun                           8.00 
Add Bacon, Green Chili or Guacamole  ~         1.50 
BLT Sandwich ~ smoked bacon, lettuce, tomato on toasted wheat or white               7.00            
Add Green Chili             1.50 
Grilled Cheese Sandwich ~ on thick sliced Texas Toast                5.00 
Add Green Chili             1.50 
Add Sliced Ham                                    1.50 

 



Dessert 
 
Sombrero Sundae – Deep fried sopapilla dough dusted with cinnamon and              6.00           
sugar served with 2 scoops of vanilla icecream and caramel               
Chipotle Chocolate Cake    
                     
5.00 

Traditional Flan              5.00 

Dessert sopapilla – Cinnamon and sugar dusted sopapilla served with a              4.00          
scoop of vanilla ice cream 

Add a Scoop of Ice Cream            1.50 

 

 
Kids Menu 

   

Kids size pancakes ~ 3 small pancakes served with fruit                                           4.00           
Burrito ~ bean and cheese                                   4.00           
Taco ~ 1 Taco, lettuce, tomato and cheese served with beans                                             4.00     
Grilled Cheese Sandwich ~ served with fries            4.00 

 
Beverages 

 
 
Orange or Cranberry  Juice        2.00 
Milk              2.00 
Chocolate Milk           3.00 
Coffee or Hot Tea          1.50 
Iced Tea or Lemonade                    2.00 
Add Flavors ( Strawberry, Mango, Pomegranate)                       
.50 
Soft Drinks                             2.00 
(Pepsi, Diet Pepsi, Dr. Pepper, Sierra Mist, Root Beer,  

 



Beer  & Wine 
 
On Draft 
Fat Tire             5.00 
Happy Camper IPA (Santa Fe Brewing Co)        5.00 
Spaten Optimator            6.00 
Featured Drafts ( Ask your Server)                        5.00 
 
Bottled Beer 
Santa Fe Pale Ale                                      4.00           
Dos Equis Lager             4.00  
Corona             4.00 
Bud Light             3.75 
 
Specialty Drinks 
 Agave Wine Margaritas           8.00 
 Homemade Sangria ( Red or White)         7.00 
 Featured Sangria            8.00 
 Mimosa             6.00     
Ask your server about our full specialty drink menu!!!!!! 
 

Wine 
Reds               Glass/Btl 
 
Angeline Pinot Noir 2008, California                                                                                                 8.50/38.00 
Guenoc Cabernet Sauvignon  2009, California                                                                                 7.50/28.00 
Morande Carmenere 2009, Maipo Valley, Chile       7.50/28.00 
Valdemar Tempranillo 2007, Oyon, Spain       8.50/38.00 
Kaiken Malbec 2009, Mendoza, Argentina          8.50/38.00 
Leese Fitch Merlot 2009, Sonoma County       7.50/28.00 
 
Whites                Glass/Btl 
 
Kendall Jackson Chardonnay                             8.50/38.00 
Leese Fitch Chardonnay 2008, Sonoma California               7.50/28.00 
Guenoc Pinot Grigio 2009, California                 7.50/28.00 
Montes Sauvignon Blanc 2010, Chile                 7.50/28.00 
Kim Crawford Sauvignon Blanc 2010, New Zealand               8.50/38.00 
Lagosta Vihno Verde Portugal         7.50/28.00 
Kenwood Vulupa Cuvee Brut                  6.00/35.00 
 
 
 

 

 

 
 
 


