
12/09 

 
 

 

Lunch 
 

Great Starts 
 

Roasted Chicken Tortilla Soup         6.50  

Avocado and Pico de Gallo 

 
Caprese Flatbread Pizza          7.00 
7” Grilled Pita brushed with Extra Virgin Olive Oil and topped with Red and Yellow Tomatoes, 
Fresh Mozzarella, Basil and Arugula 

 
Tamaya Guacamole           9.50 
Freshly Made with Chiles, Onions, Tomatoes, Cilantro and Lime 

 
Chicken al Pastor Quesadilla          10.50 
Corn and Flour Tortillas filled with Pulled Chicken, Oaxaca Cheese and 
Roasted Tomato Salsa. Served with Sour Cream 

 
Green Chile Strips           8.50 
Crispy Green Anaheim Chiles Dusted with Breadcrumbs and Sweet  
Sundried Local Corn served with a Chipotle-Boursin Buttermilk Dressing 

 
Our Regional Favorites 

 
Steak Quesadilla           12.50 
Spiced Skirt Steak, Grilled Peppers and Onions, Cheddar Cheese, with Guacamole and Pico de Gallo 

 
Beef or Chicken Fajitas          13.50 
Seasoned Skirt Steak or Grilled Chicken with Peppers and Onions, 
Guacamole, Salsa, Lettuce, Sour Cream, Spanish Style Rice and Anasazi Beans 
with Fresh Flour Tortillas 

 
Tamaya Fish Tacos          12.50 
Seared Ahi, Guacamole, Pico de Gallo, Cilantro-Lime Crèma 
served with Spanish Rice and Wasabi Slaw 

 
New Mexican Wild Mushroom and Chicken Enchiladas    12.00 
Served with Spanish Style Rice, Anasazi Beans, Guacamole,  
Tri-Color Pico de Gallo and your choice of freshly made Red or Green Chile 
 

 
 

Now Offering a Variety of “Tazo” Iced Tea Selections 
$3.50 

Giant Peach - Green Tea with Apple & Peach Juices 
Organic Iced Black – Black Tea Lightly Sweetened 

Brambleberry – Herbal Infusion with Apple & Marion berry Juices 
Organic Iced Green – Green Tea with Spearmint & Lemongrass 

 
 
 

All of our salsas are made fresh here at Tamaya 
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Lunch 
 

 
Signature Specialties 

 
 

Caesar Salad            9.00 
Chopped Romaine Lettuce, Traditional Dressing, Fresh Parmesan, 
White Anchovy and a Warm Garlic Crouton 

with Grilled Chicken 11.75   with Grilled Salmon 13.00    

 
Traditional Cobb Salad         12.00 
Grilled Chicken, Smoked Bacon, Egg, Avocado, Blue Cheese and Tomatoes, 
Tossed with Lemon-Dijon Dressing 

 
The Aztec            10.50 
Whole Wheat Tortilla filled with Sliced Turkey, Brown and Red Rice, 
Yellow and Red Split Peas, Roasted Corn and Crisp Greens with a side of Red Chile Aioli 

 
English-Style Club Sandwich         10.75 
Shaved Turkey, Smoked Bacon, Fried Egg and Dijon Spread 

 
An Awesome Reuben          11.00 
Spiced Pastrami, Piled High on Grilled Marbled Rye with Apple-Scented Sauerkraut,  
Thousand Island Dressing and a Hint of Dijon 

 
Cheesesteak Dip           11.50 
Thinly Sliced Prime Rib of Beef, Pepper Jack Cheese on a Crusty Artisan Roll 
Have it with or without Sautéed Onions 

 
D’Anjou Pear and Brie Sandwich        10.50 
With Double Cream Brie, Caramelized Onion, and Watercress on Raisin Pecan Bread 
Served with Tabouleh Salad 

 
Old English Fish and Chips         11.50 
In a Traditional Beer Batter, with Steak Fries, Tartar Sauce and Malt Vinegar 

 
 
 

20% Gratuity will be added to parties of 8 or more 
 
 

**Consuming raw or undercooked meats, poultry, seafood, eggs, and/or shellfish 
may increase your risk of food borne illness 

 

Build Your Own Burger              Starting at 10.50 
Have it the way you like it! Start with a Beef, Chicken, Tuna or Veggie Pattie and  
add on your Favorite Fixings.  Ask Your Server for Details 
 


