
TAOS MESA BREWING TAP ROOM MENU
201 Paseo Del Pueblo Sur / www.taosmesabrewing.com / 575.758.1900 Happy Hour 3-6PM / 12 - 9 7 Days per Week.

STARTERS
HOUSE BAKED FOCACCIA W/ WHIPPED HONEY BUTTER 7
HOUSE SALAD
mixed greens, pickled red onion, cucumber, tomato, kalamata olives, parmesan and croutons with house dressing

full 11
small 6

CAESAR SALAD
Romaine, kale, parmesan, croutons, dressed in classic Caesar Dressing (contains raw egg and anchovies), add chicken +4

full 11
small 6

BEETS & AVOCADO SALAD
shaved fennel, arugula, and feta cheese, served with balsamic vinaigrette, add bacon +2

13.50

FIRE ROASTED BROCCOLINI
Arugula, burrata, garlic, cashews, sea salt, slightly spicy lemon vinaigrette

14.50

AHI TUNA CRUDO
Yellow fin tuna (raw) in spicy lemon vinaigrette, organic baby arugula, caper and pickled pepper mix, hot oil, basil aioli, crostini

16.50

STUFFED MUSHROOMS (contains meat)
crimini mushrooms stuffed with chorizo, panko breadcrumbs, and parmesan

9.50

QUESO FONDUTA
wood fired cheese dip, cucumber pico, and baked to order flatbread. add chorizo or avocado +3 each.

14

WOOD FIRED WINGS
hot honey, pickled chile peppers, and scallions

16

CHEESY GARLIC BREAD
served on our house made focaccia bread with warm fresh made San Marzano tomato sauce

10

TAPROOM ITALIAN SLIDER
Capicola. calabrese, applewood smoked bacon, marinated bell pepper, smoked mozzarella, local organic micro greens, Italian vinaigrette, corn dusted
bun

7

SANDWICHES - SERVED WITH A HOUSE OR CAESAR SIDE SALAD
attn: Caesar salad dressing contains raw egg and anchovies

TAPROOM ITALIAN
capicola, calabrese, apple wood smoked bacon, marinated bell pepper, smoked mozzarella, fresh greens, and italian vinaigrette, ciabatta roll

16

POLLO PARMESAN
Fire braised chicken breast, marinara sauce, pickled jalapeños, parmesan, smoked mozzarella, panko bread crumbs, served on a ciabatta bun.

16

PERSONAL 6" PIZZA
gluten free crust add 3, vegan mozzarella add 2.50
CHEESE - mozzarella and San Marzano tomato sauce 8
VEGGIE - pickled onions, mushroom, cherry tomatoes, mozzarella and San Marzano tomato sauce 10
MEAT - sausage & pepperoni, mozzarella and San Marzano tomato sauce 10

TAX NOT INCLUDED - 20% GRATUITY ADDED FOR PARTIES OF 6 OR MORE. 2% KITCHEN APPRECIATION CHARGE ADDED TO ALL CHECKS.



SPECIALTY PIZZAS
12" Crust = 6 Slices / Organic unbleached flour from Utah.

gluten free crust add 5.50 vegan mozzarella add 4.50
MARGHERITA (vegetarian)
San Marzano tomato sauce, mozzarella, basil, olive oil

14.50

PEPPERONI
San Marzano tomato sauce, mozzarella, oregano, pepperoni, parmesan

17.50

CHEESE PIZZA
San Marzano tomato sauce & fresh mozzarella

15

VEGGIE
pickled onions, mushroom, cherry tomatoes, mozzarella and San Marzano tomato sauce

18

MUSHROOM (contains meat)
bianca sauce, smoked bacon, ricotta, shitake, crimini, and oyster mushrooms, mozzarella, arugula, balsamic vinaigrette & pecorino cheese

23

SMOKEY QUARTZ
basil pesto, smoked prosciutto, sun dried tomato, smoked mozzarella, cherry tomato, Italian parsley, lemon vinaigrette

22

SAUSAGE
chile oil, basil oil, local Gosar Italian sausage, cherry tomato, pickled onion, green chile, mozzarella

18.50

NUEVO ALOHA
San Marzano tomato sauce, mozzarella, capicola, pineapple chunks, pickled jalapenos, smoked mozzarella, hot honey

21

BLT PIZZA
San Marzano tomato sauce, Wisconsin cheese curds, applewood smoked bacon, heirloom cherry tomatoes, green chile, topped with basil aioli & local
organic micro greens

20

BUILD YOUR OWN 12" PIZZA 11.00
Does NOT Include Mozzarella. Organic unbleached flour from Utah.

SAUCE
San Marzano Tomato Sauce, Basil Pesto, or Bianca Sauce
Vegan Mozzarella - 4.50
Gluten Free Crust (contains dairy & eggs) - 5.50
1.00 TOPPINGS
green chile, pesto, pickled onions, grated parmesan, hot honey, sun dried tomatoes, basil, fresh oregano, roasted garlic
2.00 TOPPINGS
kalamata olives, anchovy, arugula, bacon, feta cheese, mushrooms, pecorino, pickled jalapenos, pineapple, ricotta cheese, extra , marinated bell peppers
3.00 TOPPINGS
mozzarella, Italian sausage, pepperoni, chorizo, capicola, cherry tomato
4.00 TOPPINGS
calabrese, sliced chicken breast

DESSERT
CANNOLI (2 per order)
House-made ricotta and mascarpone filling topped with pistachios

10

TAX NOT INCLUDED - 20% GRATUITY ADDED FOR PARTIES OF 6 OR MORE. 2% KITCHEN APPRECIATION CHARGE ADDED TO ALL CHECKS.



(575) 758-1900

www.taosmesabrewing.com

201 Paseo Del Pueblo Sur

Taos, New Mexico, 87571

WINE

REDS

Bodega Atamisque Bodega Atamisque Serbal Malbec
Malbec ⁄ 13% ABV ⁄ Red - Bold and Structured ⁄ Tupungato, Uco Valley, Mendoza, Argentina

Glass $7.00
Bottle $27.00

Anciano Anciano Tempranillo
Elegant, complex, well-structured, fresh and fruity. Classic Rioja style which is enjoyed in the many tapas bars of Logroño. Aromas of red fruits and
vanilla with subtle hints of licorice and toffee. Silky and persistent finish with a touch of spice. Ageing potential 3-5 years. Suitable for Vegetarians and
Vegans.

Glass $8.00
Bottle $27.00

Anciano Anciano Garnacha
Bright and intensely vibrant red. Nose: Generous fruit aromas of cherry and black berries. Palate: Smooth and soft with red currant and black berry
flavors. A long and supple finish with a touch of sweet spice

Glass $9.00
Bottle $30.00

Domaine Preignes Comtesse Marion Pinot Noir
Pinot Noir ⁄ 14.5% ABV ⁄ Red - Light and Perfumed ⁄ IGP Pays d'Oc, Vin de Pays - IGP, France
Comtesse Marion Pinot Noir is a red wine characterized by a nose filled with red berries, cherries, and subtle earthy notes. The palate is medium-
bodied and silky, featuring flavors of raspberries, plums, and hints of spice, leading to a smooth and harmonious finish. This Pinot Noir reflects the
elegance of its terroir.

Bottle $30.00
Glass $9.00

Sean Minor Wines Sean Minor Napa Valley Cabernet Sauvignon
Cabernet Sauvignon ⁄ 13.5% ABV ⁄ Red - Bold and Structured ⁄ Napa Valley, Napa County, North Coast, California, USA
Dramatic aromas of blackberry, red and black currants. Lifted flavors of blackberries and raspberries with hints of roasted coffee and earthy characters
throughout.

Bottle $30.00
Glass $9.00

Pasqua Vigneti e Cantine Vigneti del Sole Montepulciano d'Abruzzo
Montepulciano ⁄ Red - Bold and Structured ⁄ Montepulciano d'Abruzzo, Abruzzo, Italy
This juicy red displays notes of cherry, strawberry and sweet spice. Bright, mouthwatering acidity makes it especially food friendly and it will make the
perfect dinner companion for pizza night.

Glass $9.00
Bottle $30.00

WHITE AND ROSE

Casa Vinicola Botter Poggio Costa Prosecco Brut
Glera (Prosecco) ⁄ Sparkling - Fresh and Youthful ⁄ Prosecco, Veneto, Italy

187 ML Bottle $8.00

The Pinot Project The Pinot Project Pinot Grigio
Pinot Gris/Grigio ⁄ 12% ABV ⁄ White - Green and Flinty ⁄ Italy

Glass $7.00
Bottle $24.00

Sean Minor Chardonnay - CA
Round bodied w/ flavors of ripe peaches, toasted pears & crisp granny smith apple tantalize the taste buds.

Glass $9.00
Bottle $30.00

Underwood Rose - OR
This wine is wonderfully floral & is complemented by a generous mix of tropical fruit & citrus.

Glass $9.00
Bottle $30.00
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WHITE AND ROSE

La Playa Sauvignon Blanc - Chile
Pale straw color w/ an aromatic nose w/ notes of cantaloupe, green apple & grapefruit. Medium body, crisp & refreshing w/ food-friendly
acidity & a persistent finish.

Glass $6.00
Bottle $22.00

SPECIALTY DRINKS

Tractor Brewing Hot Apple Cider
Blend of spices added to Tractor Red Delicious Apple Cider served HOT. CONTAINS ALCOHOL

Mug $7.00

Michelada $9
Made with Kolsch 45 & Bloody Maria mix over ice. Salted or TAJIN rim

Mimosa $9
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EVERYONE FRIENDLY

NON ALCOHOLIC DRINKS

NON-ALCHOHOLIC BEER
Athletic Brewing Mexican-Style Copper

12oz can $6.00

NON-ALCOHOLIC BEER
Athletic Brewing's Wild Run IPA

12oz can $6.00

COKE PRODUCTS
Sprite, Coke, Dr. Pepper, Diet Coke & Orange Fanta

$2.00

GINGER ALE or ROOT BEER BOTTLE $3.00

ICED TEA or LEMONADE $2.00

APPLE JUICE $3.00

ORANGE JUICE $4.00

Hot Chocolate

TAOS TEA.O.GRAPHY

LAVENDER GREY (BLACK)
black tea, orange peel, dutch lavender, indian vanilla bean- ALL ORGANIC & oil of bergamot

Cup $2.00

CAT'S PAJAMAS (HERBAL)
peppermint, catnip, chamomile flowers, lavender, hops flowers, valerian root - ALL ORGANIC

Cup $2.00

MATCHA MINT (GREEN)
sencha green tea, spearmint, matcha dusting - ALL ORGANIC

Cup $2.00
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