
 
 

joseph’s table 

 
   All antiques featured at Josephs Table Restaurant can be acquired at   

“Antiques at the Bunkhouse.” 208A Ranchitos Rd, Taos, N.M. 87571. 575-737-5566 

 
 
 
 

Fried & Salted Padron Peppers    6 
Duck Fat Fries    6 

Tres Calbacitas Stuffed Local Squash Blossom &Tomato Buerre Blanc   14 
Polenta Fries, Grilled Local Radicchio & Gorgonzola Cream   8 

Artisan Cheese Plate, House Made Crackers    14 
Adobe Shrimp Egg Roll, Mango Mint Salsa & Chipotle Aioli    11 

Bistro Bowl of Black Mediterranean Mussels in Sage Pesto White Wine Broth    14 
 

½ Doz. Fresh Shucked Oysters, Mignonette or Cocktail Sauce   12 
Organic Beef Carpaccio, Local Tomato Mixed Greens Salad    16 

Maple Glazed Pan Seared Fresh Foie Gras, Brioche French Toast & Cherry Chutney    22 
Local Lamb Green Chile Stew    12 

Organic Leaf Lettuce, Walnuts, Poached Pears, Humboldt Fog, Salad   9 
Organic Leaf Lettuce, Local Raspberries, Fresh Burrata Cheese, Salad   9 

Sautéed Local Kale, Charred Leeks & Shallots in Warm Roasted Tomato Vinaigrette    9 
Roasted Local Beets with Piñon Nuts & Local Goat Cheese   9 

 
Achiote Marinated Grilled Quail, Local Tomato Local Leaf Lettuce Salad    14 

Uno Grilled Local Lamb Chop, Mash Potatoes, Cherry Demi Glaze    12 
Bangers & Mashed: Goat Sausage, Sauerkraut, Mash Potatoes   14 

Joe’s Burger: Organic Buffalo, Hatch Green Chile, Cheddar Cheese, Mix Green Salad    14 
Fish & Chips, Chipotle Tartar Sauce, & Duck Fat Fries   14 

New Mexican Chile Cheese Steak Sandwich   14 
Grilled Pizza, Tomato Sauce, Local Tomatoes, Pecorino Romano   14 

 
 
 
 

Tonight’s  Specials  
 

Tres Primos:    26 
Eggplant Enchilada, Piñon Mole, Yam Tamale, Dried Fruit Empanada, 

Green Rice, Avocado Salsa, Poblano Coulis 
 

Grilled Marinated New York Strip, Chimichurri Sauce,   30 
Warm Bacon Spinach & Chimayo Chile Fries 

 
Wild King Salmon, Honey Bourbon Glaze, Local Fresh Raspberries    28 

 
“Mole” Dry Rub Crusted Sea Scallops   32 

Red Chile Beurre Blanc, Pico de Gallo & Grilled Pueblo Squash 
 

Grilled 6oz. Petite Beef Tenderloin, Horseradish Crema & Smashed Yams    32 
 

American Steak Au Poivre:    36 
8oz. Pepper Crusted Organic Beef Tenderloin, Butter Mashed Potatoes, 

Madeira Mushroom Sauce 


