
 Brunch Available All Day  
Kicked Up Atole - V $8
Blue corn, quinoa, amaranth, currants, piñon, sunflower seeds, 
pumpkin seeds, triple berries and buttery toasted Pueblo 
bread are married together in this meal, similar to a porridge.

Pueblo Oven Bread French Toast - V $11
A unique twist on your standard French toast, features crème 
brûlée soaked Pueblo bread, topped with triple berries and a 
side of pure maple syrup. 
Add turkey sausage or bacon $3

Superfoods Waffles or Griddle Cakes - V $12
Packed with fortifying Indigenous ingredients including blue 
corn, quinoa, amaranth, currants, piñon, sunflower seeds, 
pumpkin seeds, triple berries, and pure maple syrup. These are 
a delicious and healthy take on your usual breakfast carbs. 
Add turkey sausage or bacon $3

Monte Cristo $13
Our Monte Cristo consists of Pueblo oven bread, swiss and 
cheddar cheese, turkey and ham, crispy batter and a side of 
raspberry preserves. 
Includes side of fresh berries or fries

Pueblo Turkey Melt $13
Green chile Pueblo oven bread layered with slices of oven 
roasted turkey, green chile, grilled tomato and topped with 
melted pepper jack cheese. 
Includes side of fresh berries or fries

Rancheros de Albuquerque - V $10
Our version of a New Mexican favorite features house-made 
flour tortillas, with two cage-free eggs any style, topped with 
red or green chile and melted cheese, and served with a side of 
Pueblo beans and home fries.

Brunch Burrito - V $10
Two cage-free scrambled eggs, combined with melted cheese, 
your choice of red or green chile, home fries and Pueblo beans, 
and wrapped in a house-made flour tortilla. 
Add turkey sausage or bacon $3

Classic Brunch $10
Includes two cage-free eggs any style, home fries, a side of red 
or green chile, a side of fresh berries and your choice of turkey 
sausage or bacon. Also includes a choice of buttery toasted 
Pueblo bread or house-made flour tortilla.

 Small Plates  
Localized Honey Tasting Plate - V $6
Delectable mini fry bread pieces are plated with a local organic 
honey selection, and a favorite local chile jelly, for just a bit of kick.

Blue Corn Onion Rings - V $9
 Half Order $5
Our sophisticated and spicy version of onion rings features blue 
corn crust, and a side of green chile ranch and salsa chile de arbol.

Jemez Enchilada - V $6
This single but substantial enchilada is a delicious combination 
of a house-made flour tortilla layered with red chile, American 
cheese and diced onion.

Tortilla Cheese Crisp - V $5
A favorite quick but delicious Pueblo comfort food, features 
a house-made flour tortilla topped with American cheese and 
green chile and baked to the perfect level of crispness.

Indigenous Gather Plate - GF $14
A variety of Indigenous foods, some of which are reminiscent 
of staple foods that were grown and foraged in North America 
prior to European colonization, including cured salmon, 
parched corn, prunes and pumpkin seeds, served with quinoa 
crackers and roasted green chile piñon cream cheese.

 Salads 
Add grilled chicken, grilled salmon, or  
country fried blue corn chicken to any salad $5 
Add avocado $3

Cactus Caprese Salad - GF/V $13
Our unique caprese features the subtle but sweet flavor of 
crispy cactus combined with heirloom tomato, warm goat 
cheese, balsamic glaze and cactus fruit broken dressing. 

Pueblo Cobb - GF $11
Indigenous ingredients make this cobb salad hardy and flavorful!  
In addition to spinach and diced turkey, we mix in roasted corn, 
bean sprouts, roasted squash, candied pumpkin seeds and serve 
it with a side of avocado vinaigrette dressing.

Harvest Salad - GF/V $8
Locally sourced mixed greens topped with heirloom tomatoes, 
rainbow carrots, candied pumpkin seeds, served with green 
chile ranch dressing.

 New Mexican Favorites   
Tewa Taco $14
An IPK customer favorite! House-made fry bread is the base 
for this taco, which combines ground Native American beef 
and Pueblo beans, with green or red chile, melted cheese, 
lettuce, tomato and onion.

Three Sisters Taco $13
In Native culture, the Three Sisters are represented by corn, 
beans and squash, which top this house-made fry bread taco 
along with green or red chile, melted cheese, spinach, tomato 
and onion.

Blue Corn Enchiladas - GF $13
Also featuring the Three Sisters ingredients, our rolled blue 
corn enchiladas, include your choice of red or green chile and 
melted cheese. 
Your choice of vegetarian, chicken or ground beef

Smothered Burrito  $13
A New Mexican staple starts with our fresh house-made flour 
tortilla, adds Three Sisters, choice of red or green chile and 
melted cheese. 
Your choice of vegetarian, chicken or ground beef

Pueblo Feast Day Experience 
Dancers require sustenance in preparation for Pueblo Feast Day 
Celebrations, and three commonly served stews are Red Chile 
Beef Bone Posole, Feast Day Red Chile and Green Chile Pork.
 One Stew  $15 | Two Stews  $20 | Three Stews  $25

Includes fry bread, house-made tortilla or Pueblo oven bread, Jemez 
enchiladas, Pueblo potato salad, Pueblo pie a la mode or bread pudding

Pueblo Feast Day Stew à la Carte    Bowl $9     Cup $7
Choose one of the three stews mentioned above, along with choice 
of fry bread, house-made tortilla or Pueblo oven bread

V=Vegetarian   GF=Gluten Free

IndianPuebloKitchen.org

20% gratuity on parties of six or more

fi @indianpueblokitchen



 Burgers  
Native American New Mexico Beef Burger $12 
We start out with a substantial meat patty and add your 
choice of cheese: American, Swiss, cheddar or pepper jack, 
and serve with classic burger garnishes. 
Additional toppings: bacon, egg, avocado, green chile $3 each  
Includes side of potato salad or fries 

Impossible Burger - V $14
You will love our flavorful vegan burger patty complemented 
by a vegan gluten-free bun, along with classic burger garnishes.  
Includes side of potato salad or fries

 Contemporary Indigenous Meals  
Wild Salmon Frites -GF $25
This grilled wild salmon fillet, is complemented by ancho chile 
infused honey, red chile butter and served with duck fat fries.

Blue Corn Trout ‘N’ Chips -GF $20
Crispy trout fillets, topped with guajillo chile rémoulade, 
plated with duck fat fries, and garnished with grilled lemons.

Maple Chicken ‘N’ Waffles $15
Our version of the beloved comfort food includes country 
fried blue corn chicken, Native whole grain waffles and a 
maple glaze.

Juniper Braised Buffalo Short Ribs $30
Deliciously tender slow braised buffalo short ribs combined 
with juniper pan sauce, and served with blue corn blueberry 
grits, and duck fat fries.

 Desserts 
Pueblo Style Bread Pudding  $7
Made with our famous Pueblo oven bread, charred and topped 
with currants and cheddar cheese.

Cactus Crème Brûlée -GF $6
Caramelized prickly pear fruit infusion gives this custard a 
delectable and unique sweet flavor.

Oreo Cocoa Punch Bowl $6
A modern Feast Day favorite, which is commonly shared 
among large celebrations, this treat layers triple berries with 
cocoa pudding, crushed Oreos and whipped cream.

Pueblo Oven Pie à la Mode $6
Another favorite among our Pueblo desserts, these warm pies 
are topped with vanilla bean ice cream.  
Choose two from our variety of daily flavors

 On the Side 
Beans Bowl $5 Cup $3
 Add chile $1

Pueblo Oven Bread - 2 Slices $2
House-Made Flour Tortilla $2
Frybread $3
Red or Green Chile $1.75
Fries $2

 Beverages 
Iced Tea, Passion Tea $2.75
Soft Drinks $2.25
Coke  Diet Coke 
Dr. Pepper Diet Dr. Pepper  
Sprite  Fanta Orange 
Barq’s Root Beer  Hi-C Pink Lemonade

Juices:  $3.50 
Orange, cranberry, apple
Milk $2.25

Hot Beverages Tall Grande Venti
Coffee –  
Regular Drip or Decaf $2.25 $2.70 $2.95

Caffe Americano $3.00 $3.40 $3.65

Espresso $2.75

Cappuccino  $3.60 $4.15 $4.50

Chai Latte  $4.00 $4.50 $4.85

Latte $3.75 $4.25 $4.75

Vanilla Latte $4.25 $4.75 $5.25

Mocha $3.85 $4.65 $5.10

Vanilla Mocha $4.35 $5.05 $5.75

Caramel Macchiato   $4.30 $5.00 $5.30

Hot Chocolate $3.00 $3.50 $4.00

Hot Tea $3.75

Extra Shot  $1.00     Flavor Syrup $0.50

 Take Home Bakery Goods 
Famous Pueblo Pies 2 for $3
Variety of flavors available

Fresh Oven-Baked Pueblo Cookies $1.25 each  
 $12.95 per dozen

Authentic Pueblo Oven Bread Loaves $6 each

House-made Scone $6

Our Story

Formerly known as Pueblo Harvest, the Indian Pueblo Kitchen is centered 
around Indigenous cuisine education and exploration and carries on our 
tradition of creative, Native American culinary artistry and Pueblo hospitality. 
Under the inspired leadership of Executive Chef Ray Naranjo (Santa Clara 
Pueblo, Odawa), the Indian Pueblo Kitchen offers guests an unforgettable 
Indigenous dining experience.

Our restaurant will also soon include a teaching kitchen that will offer exciting 
opportunities for students to learn Indigenous cooking techniques and 
restaurant operations in an engaging, collaborative environment. Eventually, 
the Indian Pueblo Kitchen will provide entrepreneurs, food truck operators and 
Native American food artisans with access to a commercial greenhouse and 
commercial kitchen. Soon, the restaurant and teaching kitchen will also offer 
culinary experiences such as cooking classes, wine pairing dinners, Feast Day 
meals and farm-to-fork dining.

“My goal for Indian Pueblo Kitchen is to give 

an experience that mirrors the present-day 

food culture while being inclusive of Ancestral 

Puebloan ingredients, and the ingredients that 

would have been available via trade routes from 

tribes to the south. I will attempt to 

blend the past and the present 

to tell a story that will lead 

us to the future of Native 

American food cultures.” 

— Executive Chef  

 Ray Naranjo 
 (Santa Clara Pueblo, Odawa)

IndianPuebloKitchen.org fi @indianpueblokitchen


