
Vegetarian Menu 

Starters 

Salsa & Chips 4 - house made salsa with blue and white corn chips 

Guacamole and Chips 8.5 - served in a blue corn tortilla cup with a sprinkle of diced tomatoes and a 
wedge of lime 

Sweet 'tater fries 7 – Louisiana yam fries sprinkled with chopped walnuts and scallions with a walnut 
honey mayo dipping sauce 

Chile Cheddar Fries 8 - fresh cut Idaho Russet fries topped with our own spicy green chile and melted 
cheddar cheese 

Cabeza de Ajo 8 - A head of roast garlic drizzled in EVOO (extra virgin olive oil) on a plate of melted Jack 
cheese with tomatillo salsa and crostini slices 

featured in: THE WALL STREET JOURNAL & Food Network  

Five Pepper Nachos with Salsa Diablo 10 - Tortilla chips topped with black beans, Jack & cheddar 
cheeses, red onions, guacamole, pickled jalapeños, black olives, sour cream, and our extra spicy Salsa 
Diablo! 

Large bowl of Vegetarian Chili -10.5 

made with beans and veggies, served with jalapenos, red onions, sour cream, cheddar cheese and 
jalapeno cornbread   TRY IT AS A FRITO PIE! 9.5 

Salads 

Cowgirl Salad 

small 7 / large 9 

mixed organic greens with grated carrots, red peppers, red onion, pepitas and local radish sprouts with 
ranch, vinaigrette, lemon basil or blue cheese dressing 

Harvest Salad 

small 9 / large 12 

roasted golden beets, asparagus, roasted red peppers, Marcona almonds, shaved fennel on organic 
greens. Tossed in lemon basil vinaigrette 

Add-ons 

Jerk Tofu 5 
Grilled Crimini Mushrooms 5 
Goat Cheese 1 
 



Quesadilla de la Casa 7.75  - black beans, Jack cheese and red chile comes with sour cream, pico de 
gallo, red onions and pickled jalapenos on the side 

Add-ons 
Sauteed Crimini Mushrooms 1.50 
Guacamole 1.50 
Grilled Tomato 1 
Grilled Onions 1 
Asparagus 2 
Green Chile Strips 1.5 
 
Comfort 

World Famous Butternut Squash Casserole 14.50 - Baked layers of butternut squash with caramelized 
onions, breadcrumbs, Jack cheese, with a small Cowgirl salad 

Vegetarian Mac ‘n Cheese 10 - Macaroni with Tillamook white cheddar and Parmesan topped with GF 
green chile 

Vegan Jerk Tofu Platter 11 – grilled tofu with our spicy Jamaican Jerk BBQ sauce; Served with rice and 
black beans  

 

Southwest 

Chiles Rellenos 13.5 - Sierra Nevada Pale Ale battered Anaheim chiles stuffed with Jack cheese, topped 
with red or green chile and melted cheese, and served with rice and black beans. A favorite with locals! 

Huevos Rancheros 10.5 - Two eggs cooked to order, stacked atop corn tortillas and black beans 
smothered with your choice of chile & melted jack cheese, with tortillas & papas fritas. SORRY, NO 
SUNNY SIDE UP 

 

Burgers and sandwiches 

Nuthouse House Nut Burger 11.00 - Patrick's own blend of organic red quinoa, garbanzos, ground 
almonds and pecans, roasted garlic, pesto, basil, and sundried tomatoes on a brioche bun. 



Vegan Menu 
 

 
Gluten-Free Vegan Sweet Potato Fries 6.5 - Louisiana yam fries sprinkled with chopped walnuts 
and scallions with an orange & green tabasco 

 
  

Green Chile Fries 7 - fresh cut Idaho Russet fries topped with our own spicy green chile 
 
  
 
  

Vegan Chili 10 - made with beans and veggies, served with green onions, pico de gallo, 
guacamole and tomatillo salsa  

 
  
 
  

Vegan Jerk Tofu Platter 11 – grilled tofu with our spicy Jamaican Jerk BBQ sauce; Served with 
rice and black beans  

 
  
  

Vegan Crimini Mushroom Fajitas 13.5 – Crimini mushrooms, grilled onions & peppers, pico de 
gallo, tomatillo salsa, rice, black bean, guacamole & flour tortillas 

 
  

Vegan Salsa & Chips 4 - house made pico de gallo with blue and white corn chips 
 
  

Vegan Guacamole & Chips 8.5 - served in a blue corn tortilla cup with a sprinkle of diced 
tomatoes 

 
Vegan Avocado Toast 7 - avocado smashed onto sourdough toast, sunflower sprouts and 
shredded carrots and olive oil 
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