
                The Love Apple  Holiday Menu 2025 
lA POMME D ' AMOUR (the lov e ap ple )  —  the name  the F rench ador ingly  ga ve The tomato  IN  THE 16 T H  C ENTURY—  

i s  a  Northern New Me xic an restau rant emphas iz ing  reg ional  home cooking .  We bel i eve  in  provid ing the 

community with a com fort ing s pace  to share nat ural  whole sustenance .   

Our Fo od is  organ ic in  nature ,  Reg ional  in  s ource  & p repa red f rom s cratch .   

                                                                  

                                                                To begin 

Buttermilk yellow & blue cornbread 

With sweet and savory butter 

9 

Bacon wrapped dates 

Bourbon soaked medjool dates Stuffed with 

New Mexico pecans And wrapped in rosemary bacon, 

served with fresh arugula & blue cheese 

15 

Three Mushroom Walnut Pâté 

House made mushroom pâté with arugula, pomegranate, 

parmesan Reggiano & truffle oil, served with crostini 

16 

Beets on Beets 

roasted beets on whipped in-house ricotta with 

lime beet dust, beet molasses , watercress & dukkah 

16 

Grilled Endive & Leeks 

With Tangy caper Vinaigrette, Beeler’s Bacon, Parmesan Cheese 

and a fried farm egg 

16 

 

Ensalada 

Grilled Pear with local greens, pecans and blue cheese  

With pomegranate vinaigrette and date molasses spread  

15 

Local greens tossed with red wine Dijon vinaigrette 

topped with parmesan cheese , a parmesan crouton 

and olive tapenade  

12 

Raw beet salad with Avocado & ruby grapefruit 

With citrus vinaigrette & fresh mint 

13 

Local greens with seasonal fruit, pecans & warm goat cheese 

Tossed with citrus vinaigrette & 

finished with Taos honey 

14 

 

                                                  Sopa 

   Butternut Squash Poblano Soup 

with sweet & savory beignets and crème fraiche 

Cup … 9  Bowl … 12 

                                                       Chicken tortilla soup 

Severed with avocado and roasted corn salsa 

Cup … 9 bowl … 12 

 

 

 



Mains 

House made potato Gnocchi 

Served with carrot butter sauce, burrata and fried sage  

24 

Pico de Gallo-Stuffed Whole Branzino 

A light, white Mediterranean fish Stuffed with fresh tomato,  

jalapeno, citrus, and fennel , Served with pepita corn cakes  

& caper lemon relish 

38 

Pan Seared Organic Duck Breast 

with sweet yam chèvre puree & persimmon fig chutney 

36 

Quail en nogada  

Quail stuffed with quinoa, feta and green chile  

Served with a creamy nogada walnut sauce 

Cilantro and pomegranate seeds  

30 

Additional quail + 12 

trout 

Grilled trout wrapped in corn husks with lime compound butter 

topped with chipotle crème & Served with a quinoa fritter  

& cilantro lime relish 

24 

Seed & Nut encrusted sea bass 

Chilean sea bass with house made green goddess sauce 

Served with grilled bok choy & dark cherry compote 

38 

Spaghetti squash with oyster mushroom ragu 

 Topped with three cheeses & served with grilled  

house made sourdough bread 

26  

Beef Bourguignon 

Local grass fed and finished beef  

Marinated and Braised in red wine with mushrooms  And  

served with homemade puff pastry 

 34 

 

 

 

 
 The Love Apple is a cash and check establishment.  

A gratuity of 20% is applied to tables of 6 or more. 
Thank you for joining us!   

 
 

 
 

For Kids 
Gnocchi  with butter or  cheese sauce 10 

Chicken tenders 12 
Root beer  float 8 

Sides  
Sautéed greens with sweet cinnamon & pecans   9 

Mesquite Red Chile Gratin  9 
Two additional beignets  5 


