CHARCO

STARTERS & SOUPS

CHICKEN FINGERS 12.5
BUFFALO CHICKEN FINGERS 13
ONION RINGS APPETIZERS 10
COMBO PLATE 18.5
Chicken Fingers, Onion Rings
SPicY COMBO PLATE 19
Buffalo Chicken Fingers, Onion Rings
CHILE CHEESE FRIES 9.5
Green Chile Stew, Cheddar, Chives
SAVORY ONION SOUP GFO BOWL 1" CUP 7
SOUP OF THE DAY BOWL 9 CUP 6
GREEN CHILE STEW BOWL 1" CUP 7
ADD CHEDDAR 1

STEAKS

All of our steaks are hand-cut in house
Steaks are served with choice of one side

BACON WRAPPED FILET* GF 60z 33
RIB-EYE* GF 120z 35
NEW YORK STRIP* GF 140z 35
PEPPER STEAK™ GF 26
10 oz Sirloin, Marinated in Peppers
THE CLUB STEAK “SANDWICH”* GFO 22
8 oz Sirloin, Toasted Roll
FILET OF SALMON™ GF 8 oz, Dill Sauce 25
LOBSTER TAILS GF Two 6 oz Tails MARKET
SOUTHWESTERN CHICKEN GF 18
New Mexico Chiles, Bacon, Pepperjack
CHICKEN FINGERS THREE 14.5 FOUR 18
BUFFALO FINGERS THREE 15 FOUR 18.5
PORK TENDER® GF 17

6 oz, Baked Apples
BRAISED SIRLOIN TIPS with Linguini Noodles (no side) 16

CHAR-KA-BOB* GFO 20
6 oz Skewered Sirloin, Mushroom Gravy
PEPPER BOB* GFO 21

6 oz Skewered Sirloin, Marinated in Peppers, Mushroom Gravy

CHICKEN-FRIED CHICKEN OR STEAK 18/20
Hand-Breaded, Mashed Potatoes, Country Gravy
ONLY AVAILABLE TUESDAY, WEDNESDAY, THURSDAY

GOLDEN BROWN JUMBO SHRIMP THREE 22.5 FOUR 28
Panko-Breaded, Cocktail Sauce

SANDWICHES

CHICKEN CLUB GFO 17
Bacon, Lettuce, Tomato, Mayo add Avocado 2

BUENO CHICKEN GFO 16.5
New Mexico Chiles, Lettuce, Tomato, Pepperjack, Ranch
BUFFALO CHICKEN GFO 16.5

Spicy Buffalo Sauce, Lettuce, Tomato, Swiss, Blue Cheese
GRILLED HAM GFO 12.5 HALF SANDWICH 9

B.L.T. GFO 12
add Avocado 2

BROILER

SALADS

HOUSE Gr 5.5 CAESARGF 7

WEDGE GF 9
Bacon, Blue Cheese, Tomato, Onion, Ranch

SPINACH & BACON GF 1

Mushrooms, Cauliflower, Onions, Red Peppers, Hard-Boiled Egg
CHICKEN CAESAR GF 12/16 BEEF CAESAR™ GF 13/19

CHEF GF 13/16
Ham, Swiss, Cheddar, Mushrooms, Veggies, Hard-Boiled Egg
COBB GF 16

Chicken, Bacon, Blue Cheese, Avocado, Tomato, Onion,
Hard-Boiled Egg

BURGERS

In place of the quarter-pound, you may substitute:

HALF-POUND GROUND SIRLOIN* 2
GARDEN VEGGIE BURGER NO EXTRA CHARGE
ALL-NATURAL GRILLED CHICKEN BREAST NO EXTRA CHARGE

OLD FASHIONED* GFO 13
Lettuce, Dill Pickle, Tomato
GOURMET" GFO 14
Lettuce, Relish, Tomato, Onion, Hickory, American
THE HAWAIIAN* GFO 14.5
Lettuce, Pineapple, Ham, Cream Cheese
BACON & RANCH* GFO 14.5
Lettuce, Bacon, Ranch
HICKORY BACON* GFO 15.5
Bacon, Hickory Sauce, Cheddar
HoLYy MoLY GUACAMOLE™* GFO 15.5
New Mexico Chiles, Guacamole, Onion, Pepperjack
THE SOUTHWESTERN™ GFO 15.5
New Mexico Chiles, Bacon, Pepperjack
BACON & BLUE* GFO 15.5
Lettuce, Tomato, Onion, Bacon, Blue Cheese Butter
TRIPLE-DOUBLE* GFO 18.5
Two Burger Patties, American, Swiss, Cheddar
DOG ON STEER” GFO 16.5
Frank, Burger Patty, Onions, Hickory Sauce, American
PATTY MELT* GFO 18.5

Half Pound, Sautéed Mushrooms and Onions, American, Swiss,
Sourdough or Rye

HoT HAMBURGER SANDWICH* 18
Half Pound, Mushroom Gravy
THE R10 GRANDE* 19

Half Pound, Green Chile, Cheddar

-

With any of our dinners you may add:

ATLANTIC ROCK LOBSTER TAIL GFO MARKET
THREE GOLDEN BROWN JUMBO SHRIMP 17
GRILLED ‘CHARCO’ MUSHROOMS GFO 6
BLUE CHEESE BUTTER 2

SIDES 5.5

FRESH CUT FRIES - SWEET POTATO FRIES
BAKED POTATO - MASHED POTATOES - COTTAGE CHEESE
BAKED APPLES - STEAMED VEGETABLES
SIDE ONION RINGS 6

A 5% KITCHEN STAFF FEE (KSF) WILL BE ADDED TO EACH CHECK TO REWARD KITCHEN STAFF WHO DO
NOT RECEIVE A PORTION OF THE TIPS THE GUESTS LEAVE.

WEIGHTS USED ON THIS MENU ARE APPROXIMATE AND BEFORE COOKING.

*THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED OR CONTAIN UNDERCOOKED INGREDIENTS AND
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
THE RISK OF FOODBORNE ILLNESS.



SPECIALTY COCKTAILS

THE PERFECT MARGARITA

Volcan Tequila, Grand Marnier, sweet & sour, fresh lime, on the rocks, salted rim

WHISZCALARITA

Cristalino 14 Reposado 13 Blanco 12

Seed & Spirit Whiszcal reposado, St. Germaine liqueur, sweet & sour, fresh lime, on the rocks, salted rim 12

TOKILYA MARG-TINI

NOCO barreled tokilya®, NOCO orange liqueur, sweet & sour, fresh lemon, lime, & orange, salted rim 12

BLUEBERRY DROP MARTINI

Smirnoff blueberry vodka, NOCO orange liqueur, blueberries, fresh lemon, sweet & sour, sugared rim 8.5

ORANGE DREAM

Smirnoff vanilla vodka, Amaretto Disaronno, St. Germaine liqueur, orange slices, ginger ale 9

NOCO GIN AND TONIC

NOCO saffron gin, NOCO elderberry tonic, soda, lime 12
THE MORGAN
NOCO bourbon I, orange juice, simple syrup, NOCO elderberry tonic, fresh lemon 1"
BUCKHORN MULE
Spring 44 honey vodka, Gosling’s ginger beer, fresh lime 9
OLD ELK FASHIONED
Old Elk bourbon, orange, cherries, simple syrup, NOCO bitters, splash soda 9
SYCAMORE LANE | California Light & Bright
Chardonnay/Cabernet Sauvignon MARK WEST Pinot Noir | CA 8/30
Glass 6 Half Carafe 16 i 4
7 CELLARS Pinot Noir | Monterrey, CA 10.5/40
l Fruity & Complex
THE FEDERALIST Zinfandel | Lodi, CA 8.5/32
; SANTA CRISTINA Sangiovese/Merlot/Syrah 8.5/32
WHITE & ROSE WINE i
] SEGHESIO Zinfandel | Sonoma County, CA 49
Sparkling _
THE FEDERALIST Merlot/Zinfandel/Cabernet 8.5/32
ONEHOPE ‘BRUT PRIVATE CUVEE’ | CA 7.5/28 North Coast, CA
Rosé MARQUES DE RISCAL ‘RESERVA, rioja | Alavesa, ESP 52
ALTERED DIMENSION | Columbia Valley, WA 8.5/32 CUARTO DOMINIO ‘LOTE 44, Malbec | Mendoza, ARG 8.5/32
CHATEAU D’ESCLANS ‘WHISPERING ANGEL’ 12/46 Full & Robust
Cotes de Provence, FRA JOSH CELLARS Merlot | Sonoma/Mendocino, CA 9/34
FRESCOBALDI ‘ALIE’ SYRAH | Vermentino | Toscana, ITA 42 KUNDE Merlot | Sonoma Valley, CA 11.5/44
White CHATEAU ROC TAILLADE Bordeaux | Médoc, FRA 45
: - . Nl ; JOSH CELLARS Cabernet Sauvignon 9/34
DAVINCI Pinot Grigio | Trentino-Alto Adige, ITA 8/30 MEndacliB/iNapa/Senoma, CA
MATUA VALLEY Sauvignon Blanc | Marlborough, NZL  8/30 IMAGERY, Cabernet Sauvignon/Petite Sirah 10/38
FRISK ‘PRICKLY RIESLING' | Alpine Valley, AUS 7.5/28 Sonoma Valley, CA
Mendocino/Monterey, CA ORIN SWIFT ‘ABSTRACT Grenache/Petite Sirah/Syrah | CA 75
CHATEAU STE. MICHELLE ‘INDIAN WELLS' 10.5/40 CHARLES KRUG ‘GENERATIONS' Cabernet Blend 120
Chardonnay | Columbia Valley, WA Napa Valley, CA
SEED & SPIRIT DISTILLING Whiszcal Reposado 8 Single Malt
Whiszcal Blanco 7.5 SPEYSIDE | THE GLENLIVET 12yr 9 ABERLOUR 12yr 1
SPRING 44 DISTILLING  Honey Vodka 7 THE GLENLIVET 18yr 19
NOCO DISTILLERY Saffron Gin 9 L ANDS: O B4 .
Bourbon II 8.5 ISLAND | TALISKER 10yr 10
Barreled Tokilya® 9
4 Blended

OLD ELK DISTILLERY Blended Straight Bourbon 9

Nooku Bourbon Cream 6.5

DEWAR’S ‘WHITE’ 6.5
DEWAR'S 12yr 8

CHIVAS REGAL 12yr 8
JOHNNY WALKER BLACK 9



