
 

 

STARTERS 
 

FARMER’S MARKET FRESH VEGETABLES  9 
Hummus & poblano ranch 
 

CLASSIC GIANT SHRIMP COCKTAIL  20 
Spicy cocktail sauce  
 

 

SALADS 
add grilled shrimp (3) 16 ׀ add salmon 12 ׀ add chicken 7 
 

EL CHORRO HOUSE SALAD  7 
Mixed organic greens, chick peas & raisins 

 
ORGANIC CAESAR  9 
Organic romaine, parmesan  
(for Gluten Free—order without the crispy polenta croutons) 
 
WEDGE SALAD  10 
Crisp iceberg and bed of bibb lettuce, tomato, cucumber, bacon  
& blue cheese dressing 
 
OVEN ROASTED BEET SALAD  10 
Gold & crimson beets, pecan crusted goat cheese,  
dates & sherry vinaigrette 
 
ANTIPASTO SALAD  12 
Bocconcini, tomatoes, cured meats & chardonnay vinaigrette 
 

TOMATO & BURRATA SALAD  15 
Arizona heirloom tomatoes & fresh Burrata cheese 
 
EL CHORRO CHICKEN COBB SALAD  17 
Grilled, sliced chicken breast, crispy bacon, avocado, tomato, 
hardboiled egg, blue cheese crumbles & poblano ranch 
 
SALMON NICOISE  18 
Fingerling potatoes, haricot vert, El Chorro garden cherry tomatoes  
& sherry vinaigrette 
 
 
 
 
 
 
 
 

ENTREES 
EL Chorro Steaks & Lamb served with choice of Sauces: 
Honey Chipotle Lime • Chimichurri • Bernaise  
   
PORK TENDERLOIN  26 
Proscuitto crusted, green chile risotto & fresh carrot pasta 
   
CENTER CUT FILET* 6 oz  32  |  9 oz  37  
Substitute mashed or baked potato for scalloped potatoes  
& sautéed spinach 
add grilled shrimp (3) 16 |  add lobster tail (8 oz) Market Price  
 
‘PRIME’ NY STEAK*  39 
12 oz all natural steak, twice-baked potato  
& grilled asparagus  
add grilled shrimp (3)  16 | add salmon  12 | add chicken  7  
 
VEGETARIAN PASTA  19 
Gluten free pasta, seasonal vegetables, garden basil in a roasted 
vegetable sauce 
add grilled shrimp (3)  16 | add salmon  12 | add chicken  7 
 
EL CHORRO BUFFALO BURGER – 8 oz  16 
Bacon-onion marmalade, pepper jack cheese & French fries 
(for Gluten Free – order without bun) 
*Angus-beef burger or veggie burger available upon request  16  
 

EL CHORRO CLASSICS 
 

RACK OF COLORADO LAMB  49 
Vegetable succotash and mint sauce 
 

TROUT ALMONDINE  25 
Lemon brown butter, almonds & green beans 
 

CHATEAUBRIAND FOR TWO  85 
Asparagus, roasted fingerling potatoes and baby carrots 

SIDES 
Green Bean Almondine   7  

Asparagus  7 

Risotto Du Jour  7 

Baked Potato  7 

Twice Baked Potato  7  

Truffle Fries  7 

Parties of six or more will be charged an automatic gratuity of 20%   
 
*All of our meats & seafood are cooked to order. Consuming raw or 
undercooked meats, poultry, shellfish or eggs may increase your risk of 
food borne illness. 
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