Menu
LOCAL
FAVORITES

�� Location pins on our
menu make local
items easy to spot.
Our local favorites
are found within a
90-mile radius to our
neighborhood

STARTERS

11:00 am – 11:00 pm Dinner

FRESH FISH POKE SERVED
OVER SUSHI RICE*
1. Spicy Tuna
2. Avocado & Mango Tuna
3. Dynamite Salmon
4. Thai Salmon
Your choice of one:��12.95

CHILLED SEAFOOD COCKTAIL

Chilled King Crab & Prawns served
with traditional cocktail sauce and
atomic horseradish.��23.95

GRILLED ARTICHOKE
FLATBREAD

Fresh artichoke, spinach, Reggiano,
local fresh asadero on grilled flat
bread.��10.95

� HATCH CHICKEN SANDY
Grilled chicken, hatch green
chile, fresh asadero with
lettuce, tomato, and onion
served on brioche

BACON AND JALAPEÑO
DEVILED EGGS

2 hard boiled eggs, fresh jalapeño,
bacon, crispy shallots��7.95

11:00 am – 12:00 am Bar

CHORIZO MUSSELS

Mussels, chorizo, garlic, shallot and
tomatoes sauteed in white wine with
fresh cilantro.��13.95

TODAY'S VERY FRESH
GUACAMOLE

Grilled tomato, onion, fresh jalapeño,
key lime, cilantro, crispy shallot
served with warn tortilla chips��7.95

VEGGIE FONDUE

Kale, squash, zucchini, garlic, tomato,
onion with melted local asadero
serverd with grilled flat bread��9.95

TODAYS'S SOUP

Our signature soups are made from
scatch daily.
Cup or Bowl
3.95/5.25
��

Your choice of side��12.95
King crab stuffed corn tortillas
with homemade local hatch
green chile jus, fresh asadero
with pico de gallo.
Your choice of side��21.95

� TENDERLOIN JALAPEÑO
8 oz. all-natural Bakka Ranch
Tenderloin topped with
seasoned grilled jajapenos,
whipped potatoes and today's
vegetable.��27.95

sALADS

� CRAB ENCHILADAS
CLASSIC CAESAR

Baby romaine, Reggiano, homemade
croutons, and anchovy.
(Add chicken, steak, salmon or
Tuna*)��9.95

SHAVED CHICKEN SALAD

Grilled chicken, mixed greens, tortilla
strips, jicama, carrots, spicy peanut
sauce with a key lime vinegrette��13.95

ANGELA'S FAVORITE

Kale, local nuts, cranberries, apples,
Maytag blue cheese served with
parmesan cheese crackers.
(Add chicken, steak, salmon or
Tuna*)��10.95

SOUP AND SALAD

Your choice of any half salad with the
soup of the day and a fresh
muffin��9.95

A great menu isn’t complete
without local ingredients.
Our partners deliver the
best and freshest seasonal
features to our door for you
to enjoy.
BAKKA RANCH

Focusing on all-natural beef.
Downtowner is proud to partner with
this ranch from Anthoney, New
Mexico

2TEN ROASTERS

With their dedication to quality and
pursuit of delivering the best coffee,
Downtowner is proud to partner with
this roaster from El Paso, TX

HANDHELDS

LOCAL PARTNERS
DOWTOWNER CHEESEBURGER*

FRENCH DIP AU JUS

VEGGIE CLUB

CRISPY FISH TACOS

SIMPLE GRILLED FISH
SANDWICH*

HATCH CHICKEN SANDWICH

HOMEMADE PAPPARELLE
PRIMAVERA

CHIPOTLE PRAWNS

Fresh ground Bakka Ranch chuck
served all the way with crispy shallot
aioli.
Your choice of side.��12.95

Grilled zucchini, squash, roasted bell
pepper, avocado, asparagus on whole
wheat with a grilled artichoke mayo.
Your choice of side.��12.95

Grilled Ahi tuna served rare with a
Meyer lemon aioli topped with lettuce,
tomato, and onion.
Your choice of side��15.95

Thinly sliced Bakka ranch prime rib
served with on a baguette with
prepared atomic horseradish.
Your choice of side.��17.95
Beer battered Cod, shredded cabbage,
crispy shallot aioli, cilantro and pico
de gallo
Your choice of side��11.95
Grilled chicken, hatch green chile,
fresh asadero with lettuce, tomato,
and onion served on brioche
Your choice of side��12.95

AZAR NUTS

Quality, convenience and
uncompromising service have been
their main ingredients for a better
part of a century. El Paso, TX
Licon Dairy has been providing
high-quality products since they
opened they doors in 1950s. Every
day, the strive to provide you the best
cheese products in San Elizario, TX

Entrées

LINCON DAIRY

Fresh pasta made from scratch with
fresh veggies, garlic and white wine.
(Add chicken $3)
Your choice of soup or salad��19.95

BBQ GRILLED SALMON*

Grilled fresh salmon basted with a
tamari based BBQ sauce
Your choice of side with soup or
salad��19.95

AHI SASHIMI*

Thinly sliced tuna served with mixed
greens, jicama, avocado and mango
with a homemade miso vinaigrette.
��24.95

Grilled jumbo prawns with a smoky
jalapeño relish served over creamy
leek orzo
Your choice of soup or salad ��26.95

GARLIC CHIP CHICKEN

Pan fried tender chicken cutlets
topped with a citrus caper chicken jus
and a plethora of garlic chips.
Your choice of side and soup or
salad.��21.95

TENDERLOIN JALAPEÑO*

Tenderloin topped with seasoned
grilled jajapenos, whipped potatoes
and today's vegetable.
Your choice of soup or salad��27.95

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

�� Location pins on our
menu make local items
easy to spot. Our local
favorites are found
within a 90-mile radius
to our neighborhood

LOCAL PARTNERS
A great menu isn’t complete
without local ingredients. Our
partners deliver the best and
freshest seasonal features to
our door for you to enjoy.

LOCAL BREWERIES
ODE BREWING
Proud to offer seasonal selections from El
Paso's premiere brewery.

BEER SIGNATURE COCKTAILS

LOCAL
FAVORITES

BIG BEND BREWING CO.

REFRESH

TOPO CHICO AND SIN

MEZCAL MULE

8.95

PISCO SOUR

8.95

MARTINEZ

9.95

Mezcal, ginger beer, key lime

Pisco, lemon juice, simple syrup, egg
white, bitters

7.95

A personal size Topo Chico and a
double shot of Sin Vodka with fresh
friut.

Gin, sweet vermouth, maraschino,
orange bitters, lemon twist

SAZERAC

8.95

PEPINO COLLINS

8.95

VIEUX CARRE

8.95

NEGRONI

9.95

LAST WORD

9.95

Cucumber vodka, fresh cucumber, key
lime, Topo Chico, chile salted rim

Rye whiskey, Absinth, sugar, bitters,
lemon peel

Gin, Campari, sweet vermouth

Rye whiskey, benedictine, bitters,
cognac, sweet vermouth

Gin, lemon juice, maraschino liqueur,
green chartense

DRAFT
�Big Bend Teringula Gold
6.95

�Ode Brewing Seasonal5.95
��Shiner Bock

Founded with a passion for small batch
craft beer and a love for the rugged,
mountainous region of west Texas.
Alpine, TX

8.95

kick back & relax! Made with
cucumber-infused Beefeater Gin,
lemon juice, simple syrup, crème de
violette and club soda.

��Santa Fe Black IPA

6.95

��Michelob Ultra

5.95

��Bud Light

4.95

��Dos Equis Lager

5.95

5.95

BOTTLED

LOCAL SPIRITS

��Budweiser

2.95

��Sam Adams

3.50

��Bombshell Blonde

4.50

��Coors Light

2.95

��Heineken

4.50

��Stella Artois

4.50

��Miller Lite

2.95

��Michelob Ultra

3.50

��Goose Island IPA

4.50

��Shock Top

3.50

��Woodchuck Amber

4.50

SIN VODKA

WINE

Double gold medal winner 2015 World
Spirits Competition
Founded by prominent El Pasoans George
Dipp Jr. and Dr. Robert Moreno

don’t forget
dessert

SPARKLING
��Ruffino, Prosecco

WHITE

GL

BTL

8.00

28.00

GL

BTL

��Danzante, Pinot Grigio,
��� Italy

7.00

��Clean Slate, Riesling,
��� Mosel Germany
��Nobilo, Sauvignon Blanc,
��� Marlborough, New Zealand

RED

GL

BTL

25.00

��Meiomi, Pinot Noir,
��� California

11.00 34.00

8.00

28.00

��Angeline, Pinot Noir,
��� California

10.00 32.00

7.00

25.00

��Fall Creek, Merlot,
��� Texas

7.00

25.00

��Bonterra (Organic), Chardonnay,
��� Mendocion, California
8.00

28.00

��14 Hands, Merlot,
��� Washington

8.00

28.00

10.00 32.00

��Votre Sante, Red Blend,
��� California

8.00

28.00

12.00 38.00

��Amalaya, Malbec,
��� Salta, Argentina

7.00

25.00

��Pascual Toso, Malbec,
��� Mendoza, Argentina

8.00

28.00

��Castlerock, Cabernet Sauvignon,
��� California
7.00

25.00

��Coppola, Cabernet Sauvignon,
��� California
10.00

32.00

��Joel Gott , Cabernet Sauvignon,
��� California
11.00

34.00

��Simi, Chardonnay,
��� Sonoma, California
��La Crema, Chardonnay,
��� California

#imnotsharing��5.95

classic Rice Krispies Treats®,
marshmallows, chocolate
chunks, almond slivers and
almond butter covered with
warm chocolate sauce.

MINI BUTTER BUNDT
CAKE��7.95

Fresh butter cake, vanilla bean
ice cream, homemade berry
compote, salted caramel & fresh
whipped cream.

��Decoy, Cabernet Sauvignon,
��� California

14.00 37.00

HOMEMADE OREO ICE
CREAM SANDWICHES��7.95

BEV

Made from scratch topped with
an espresso chocolate sauce.

©2016 eCraft®

� 2Ten Roasters

���������Regular or decaf

2.50

� Homemade healing water

2.50

� Flavored Iced Tea

2.50

� Bottomless Soft Drinks
Cappuccino
� Macchiato

2.50
2.95
3.95

ELPIN

