
192 
-AT THE BLAKE-

Honoring the pioneering spirit of Ernie, our Chefs take an adventurous and elevated 
approach to cooking that pays tribute to the tricultural flavors that are truly Taos. 

SOUPS & SALADS

Winter Market Salad ® ®
beets, avocado, winter greens, roasted butternut squash, pumpkin seeds, ruby port
Smoked Trout Salad ® 
grilled red onion, baby kale, arugula, apple, creamy dijon vinaigrette 
192 Greens ❖ ® ®
local greens, shaved veggies, lemon vinaigrette 
Southwest Tuna Tartar ® 
avocado mousse, jalapefio vinaigrette, blue corn tortilla, radish, chamomile 
Butternut & Green Chile Soup ❖ ®
coconut milk, ginger, green apple, grilled bread 

SHARED PLATES 

Charcuterie & Cheese Board 
chorizo, duck prosciutto, humbolt fog goat cheese, taos honey, pickles 
Pork Belly Tacos ® 
pickled radish, jicama slaw, lime crema 
Crispy Sprouts & Chokes ® 
flash fried brussels sprouts & artichoke hearts, red chile aioli 
White Bean Hummus ® ®
cucumber pico, smoked paprika, baked flatbread 

MAIN DISHES 

$12 

$16 

$10 

$12 

$11 

Shrimp & Green Chile Polenta ® $16 
blackened shrimp, 192 bacon, polenta, tortilla strips, red wine sauce 

192 Bison Burger ❖ $17 

red chile aioli, heirloom tomato, spring mix, red onion, brioche, chile dusted fries 
add - humbolt fog goat cheese $3, 192 bacon $2, 

hatch green chile $2, NM aged white cheddar $1 

Black Bean Burger $15 
heirloom tomato, gathered greens, red onion brioche, chile dusted fries 
Zesty BLT $14 
192 bacon, heirloom tomato, gathered greens, red chile aioli 
Red Chile-Pinon Crusted Red Trout ® $18 
roasted mushrooms, sage brown butter 

HEARTH OVEN PIZZA 

Margherita 
fresh mozzarella, san marzano tomato sauce, basil, EVO 
Pepperoni 
san marzano tomato sauce, pepperoni, pecorino 
White Mushroom 
exotic mushrooms, white sauce, three cheeses 

SWEETS 

Big Chocolate Chip Cookie 

$18 

$20 

$12 
cast iron skillet baked, vanilla ice cream, ghirardelli sauce 
Creme Brulee ® 
sous chefs daily whim 
Berry Sundae ® $10 
berry sorbet, whipped cream, berry compote, candied ginger 
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LUNCH 

11AM - 3PM 
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❖ 
local gluten free vegan 

consuming raw or undercooked meats, 
seafood, shellfish, poultry or eggs may 
increase your risk of foodbourne illness 


