
The Love Apple sample menu 
lA POMME D ’AMOUR (the love apple )  — the name the French adoringly gave The tomato IN THE 16 TH  
CENTURY— is  a  Northern New Mexican restaurant emphasiz ing regional home cooking .  We bel ieve 

in providing the community with a comforting space to share natural whole sustenance .  
Our Food is  organic in nature ,  Regional in source & prepared from scratch .  

 
To begin 

Buttermilk yellow & blue cornbread 
With sweet and savory butter 

9 
smoked cheese, mushroom & chipotle Quesadilla 

With local smoked gouda, roasted portabella mushrooms, sweet 
onions and chipotle pepper served with Cilantro crème fraiche 

14 
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 


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AND THEN

Local greens tossed with red wine Dijon vinaigrette 
topped with parmesan cheese, a parmesan crouton 

and Artichoke tapenade 
12 

Raw beet salad with Avocado & ruby grapefruit 
With citrus vinaigrette & fresh mint 

13 
seasonal fruit and local greens with pecans & warm goat cheese 

Tossed with citrus vinaigrette & finished with Taos honey 
14 

Local warm spinach with smoked red pepper vinaigrette 
Umami gardens Roasted carrots, beelers bacon, candied pepitas  

and topped with goat cheese 
15 
 
 

Soup 
Vegetarian Soup of the day 

or 
JenNI’s Tortilla Soup 

Fresh local tomatoes, organic chicken, 
roasted corn, cilantro, and fresh oregano 

 Cup … 9      Bowl … 12 

 
 



FINALLY 
Grilled Ruby Red Trout 

with lime compound butter, in corn husks served with  
a local quinoa-pinon fritter, cilantro lime relish, & chipotle Crema 

22      
Love Apple Tacos:  

braised grass finished beef, Chicken confit, 
Or Fried Avocado 

With cabbage orange slaw, pepitas and green chile crème fraiche 
in our homemade flour tortillas  

Served with coconut creamed corn 
24 

Homemade Baked Tamale and Oaxacan Style Mole 
Local sautéed greens and sweet corn baked tamale  

topped with our red chile mole 
Finished with a farm fresh fried egg and crème fraiche 

24 
House made potato Gnocchi 

Served with butternut squash tomato sauce, burrata, and fried sage 
24 

Quail en Nogada 
Wild Quail Stuffed with green chile, feta cheese, and quinoa, served with a creamy 

walnut nogada sauce, cilantro and pomegranate seeds 
32 ~ Additional quail + 12 

Pan Seared Organic Duck Breast 
With a green chile tamale, mesquite red chile,  

cream fraiche, and CHIMICHURI 
36 

Branzino papillote 
A light white fish from the Mediterranean baked 

with leeks, fennel, lemon, and parsley Served 
with local watercress and Fresh orange 

36 
Polenta Bolognese 

Santa Ana Polenta With Local Beef & Pancetta Bolognese 
Served with House-made Lemon Ricotta 

34 
Seed & Nut encrusted sea bass 

Chilean sea bass with house made green goddess sauce 
Served with grilled Bok Choy & dark cherry compote 

38 
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Thank you for joining the love apple! 
We will add a gratuity of 20% to parties of 5 or more. 

 
 


For Kids 

Gnocchi  with butter or cheese sauce 10 
Root beer f loat  8 

Sides 
Sautéed greens with sweet cinnamon & pecans   9 

Garlic mashed potatoes 9 
 

 


