
Rolled wontons filled with goi mai and
fresh tuna tossed in dark soy glaze.
Served with wasabi lime sauce and
pickled ginger.

TAPAS PLATA

MENU

POMME FRITES    $6
 
 

SWEET POTATO FRIES    $6
 

BATTERED FRIED ONION RINGS    $6
 

SIDE HOUSE SALAD    $5
 

SIDE CAESAR SALAD    $6

SOUP OF THE DAY

P U B

AVAILABLE 
WEDNESDAY THRU SUNDAY

ORDER TO GO- 575-222-4771

APPETIZERS 

SALAD

SOUP 

SIDES

RED CHILE BRISKET
NACHOS  

$14

Corn chips topped with green chile
queso, ranchero beans, pickled
jalapenos and red onions, fresh diced
tomatoes, shredded cheddar and
monterey jack and red chile beef
brisket. topped with both avocado and
lime crème.

CLASSIC CHICKEN
WINGS

$13

8 wings roasted and glazed. Flavors
include Southern B.B.Q., Traditional
Buffalo, Asian Thai and Spicy
Marmalade.

COCONUT SHRIMP $12
Battered and lightly fried served with
cocktail and spicy marmalade dipping
sauces.

POKE SAKU TUNA
WONTONS

$13

$18
Chef choice of selected hard salumi,
cheeses and smoked salmon pared with
artisanal bread, ripe country style olives
and grilled marinated artichokes. Herb
butter & horseraddish cream. Meats and
Cheese will change upon availability.
Enjoy this Tapa with friends!

LOBSTER MAC & CHEESE $15
Penne pasta tossed in a lobster cream
sauce with baby lobster, smoked
bacon and cheddar, mozzarella and
parmesan topped with more cheese,
bread crumbs and baked.

CUP $4 / BOWL $8

HOUSE MADE CHILI
Angus ground and cubed beef sautéed with
fresh peppers, onions, red kidney beans and
a tomato puree with spices and herbs. Add
cheese, sour cream or fresh onions free of
charge.

CAESAR SALAD $10
Fresh romaine tossed with house made
anchovy dressing topped with croutons
and a parmesan crisp.

CAPRESE SALAD $11
Special blend of mixed tender greens
tossed in balsamic vinaigrette, wedged
tomatoes, burrata, slivered red onions
fresh basil and a drizzle of balsamic
glaze.

ADD GRILLED CHICKEN  $4
GRILLED SHRIMP  $6

SALMON  $6

EDAMAME TOSSED SALAD $13
Napa cabbage and romaine chopped and
tossed with red bell peppers, carrots,
celery, cucumber, and edamame in a
sweet asian style dressing topped with
mandarin oranges & fresh cashews. 

DRESSINGS INCLUDE RANCH, ITALIAN, BALSAMIC, DANISH BLEU
AND THOUSAND ISLAND

Thin cut fries tossed with parmesan, salt and fresh black
pepper served with tomato ketchup and garlic aioli

TURKEY COBB SALAD $14
Lettuce blend topped with roast turkey,
hard cooked egg, avocado, tomatoes,
danish bleu cheese or choice of
dressing. 

ARCADIAN STRAWBERRY SALAD $13
Spinach, arugula, asparagus, fresh
strawberries, feta, strawberry balsamic

ENTREES,
SANDWICHES &
BURGERS

SMOKED BLEU CHEESE
AND BACON BURGER

$14

Choice angus beef grilled to order
and topped with applewood smoked
bleu cheese and bacon, leaf lettuce,
red onion, tomato and pickles. Served
with fries. 

FORESTIERE BURGER $14
Choice angus beef grilled to order and
topped with with a savory mushroom gravy
and melted swiss cheese. Served with fries. 

CLASSIC PATTY MELT $13
Choice angus beef patty, toasted rye bread,
swiss and cheddar cheese, grilled onions and
a house made sauce. Served with fries. 

CHILI DOG $13
All American beef hotdog covered in chili
topped with a blend of cheeses. Served with
fries.

REUBEN $13
Shaved corned beef with melted swiss,
Sauerkraut and thousand island on marble
rye.

FRANCISCAN TURKEY
SOUTHWEST 

$12

Turkey grilled with green chile on toasted
sourdough topped with smoked gouda, spicy
mayo, lettuce tomato and avocado. Served
with pomme frites.

GRILLED CHICKEN INASAL $13
Citrus Marinated chicken breast. Grilled and
topped with a chipotle and mandarin orange
nappa cabbage slaw on a toasted potato roll.
Served with sweet potato fries.

HAWAIIAN HAM
SANDWICH

$12

Sliced ham, pineapple relish, swiss cheese,
BBQ sauce. Served with sweet potato fries.

GREEN CHILE CHICKEN $13
Sandwich with grilled chicken, melty
provolone, Chile, lettuce, tomato and aioli.
Served with fries.

PRIME RIB DIP $15
Shaved ribeye piled high on a French roll with
melted swiss cheese and a side of au jus.
Served with fries.

GREEN CHILE 
CHEESEBURGER

$14

Choice Angus beef grilled to order and topped with
sharp cheddar and hatch green Chile. Leaf lettuce,
red onions, tomatoes and pickles. Served with fries.

CHILI CHICKEN BREAST $13
Chicken breast topped with Chili and three
cheeses then baked. Served with fries.

BBQ GLAZED SALMON $14
6oz Salmon sandwich with lettuce, tomato,
aioli. Served with pomme frites.



2022 

December

9th - Masters
8:00 Shotgun

Friday the 8th, parings party @6:00
Your Saturday net score + your pro score
watch party after the round in the pub. 

Entry - $25 per person
 

21st - LGA presidents cup
8:30 shotgun

 

4th - Stars & Stripes
4 Person teams (Men, Women, Mixed)

8:00 Shotgun
Scramble - Players receive percentage of

handicap
Entry - $25 per person

 

23rd - 2 person
scramble/alternate shot

8:00 shotgun
front 9 - modified alt. shot

back 9 - scramble
Entry - $25 per person

 

31st/1st - Aerification
#1 Tee will close at 1:00 the 31st and will

reopen Tuesday, August 2nd. 

 

Match Play Month
Time to crown our match play club

championship.    
Schedule of events to come October 2022.

 
12th/13th Deming Ryder Cup

(At PHCC)

10th - sweet & Sour
10:00 shotgun

2 person teams (Men/Women/Mixed)
odd holes - sweet
even holes - sour

Holes (1-6) - Scramble
Holes (7-12) - 1 Net Best Ball

Holes (13-18) - Modified Alternate Shot
Entry $25 Per Person

3rd - 5th Aerification (Drill & Fill)
#1 tee will close at 1:00 on Sunday the 3rd

and reopen Wednesday the 6th.

MEMBER TOURNAMENT SCHEDULE

June

 

19th - LGA mem/mem
9:00 shotgun

1 best ball gross/net
 

30th - Orange
Blossom(Memorial Day)

8:00 shotgun
4 person teams(Men, Women ,Mixed)

3 formats: net orange ball/best net of other
3 white balls/combined

Entry - $25 per player
 

AugustJanuary

March

February

April

July

October

November

15th - Polar bear     
10:00 Shotgun

4 person teams(men, women, mixed)
2 net best balls

Entry - $25 per person

5th - 2 person shamble
10:00 Shotgun

2 person teams(Men, Women)
both players tee off, select preferred drive. 

 Play own ball until holed.
1 net best ball

Entry - $25 per person

     
 

5th - 1 person scramble
  9:00 Shotgun

Players can choose to hit 2 shots each time.
 Entry - $25 per person

19th - Beat the wind
9:00 shotgun
4 person teams

(Men, Women, Mixed)
Uno, Dos, Tres(1 best ball par 5's, 2 best balls par

4's, 3 best balls par 3's)
Entry - $25 per person

         

May

 
18th/19th - MGA summer

classic
8:00 shotgun

format/entry tbd

13th/14th - MGA Mem/Mem
8:00 shotgun

Day 1 - 1 Net Best Ball
Day 2 - 2 Net Best Balls

Entry - $300/Team
 

27th - MGA/LGA Blind Draw
8:00 shotgun

4 person teams(2Mga/2lga)
front 9 - 2 net best balls

back 9 - scramble
Entry - $25 per person

 
September

 

3rd/4th - War on the Hill
Day 1 - 9:00/12:00 shotgun

Day 1 - 9 holes best ball match play/9 holes
alternate shot match play

Day 2 - 9:00 Tee times
Day 2 - Singles Match Play

Entry - tbd
 

30th - Oct 2nd - LGA Kactus
Kapers

9:00 shotgun
Tuesday - events/games

format - eclectic(gross/Net)
 

7th - 9th  MGA Autumn Classic
Schedule of events will be released August 2022

 

13th - divorce open
10:00 Shotgun

modified alternate shot(both players tee off. 
 Select best tee shot, then alternate shots

until the ball is holed.  
Entry-$50/couple(same household)         

 

7th/8th - Club Championship
Weekend

Men's/Women's/Senior Divisions
9:00 Tee Times

36 holes stroke play
Entry - $35 per person

26th - Couples Club
Championship

8:00 Shotgun
1 net best ball

$50/Entry Couple

5th/6th - Aerification
#1 tee will close at 1:00 on the 5th and

reopen Tuesday the 7th.  

4th/5th - Deming Ryder
Cup (In Deming)

 
 


