
*CONSUMING RAW UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELL STOCK OR EGGS MAY INCREASE  
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IN CASES OF CERTAIN MEDICAL CONDITIONS. 

MANAGEMENT RESERVES ALL RIGHTS.

PRIX FIXE 3 COURSE • JUNE 1–12

$20 PER PERSON  
+TAX/GRATUITY

SANTA FE STATION IS PROUD TO PARTNER WITH RESTAURANT WEEK
TO DONATE A PORTION OF EVERY MEAL TO THREE SQUARE

1ST COURSE
CHOICE OF 

FIDEO SOUP OR SALAD   

2ND COURSE
CHOICE OF 

MILANESA* 
steak or chicken lightly breaded pan-fried,  
cheese potatoes, beans, avocado, tortillas

MOLLETES 
toasted bolillo with beans, oaxaca cheese,  

rajas con queso, pico de gallo, side of salsa verde  
choice of: cochinita pibil/chicken tinga/grilled chicken/birria/carnitas

BISTEQUE RANCHERO* 
sliced sirloin steak seared with onions, potatoes, corn wheels, poblano rajas,  

Mexican rice, beans, avocado slices, choice of corn or flour tortillas

QUESABIRRIA TACO 
seared corn tortillas in birria sauce, oaxaca cheese, cilantro and onions,  

birria consommé, salsa verde, avocado and rice

ALBONDIGAS DE CASA 
house-made meatballs made in a smoky chipotle tomato sauce,  

rice and beans, and tortillas

3RD COURSE
CHOICE OF 

CHURRO, FLAN  
OR MEXICAN CHOCOLATE CAKE

includes soda or iced tea

FOR RESERVATIONS, CALL 702.658.4900,  
OR VIA OPEN TABLE


