
 
The Love Apple Autumn 2020 

lA POMME D 'AMOUR (the love apple) ,  the name the French adoringly  

gave the tomato IN THE 16THCENTURY,  i s  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 i s  organic in nature ,  Regional in source & 

prepared from scratch.  
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SMALL & share plates 
Buttermilk yellow & blue cornbread 

With sweet and savory butter 
7 
 

Caramelized Onion and Apple Quesadilla 
With local asadero and blue cheeses,  
served with Cilantro crème fraîche 

12 
 

Blistered carrots 
Local honey blistered carrots with 

House made yogurt crema 
Seed and nut dukKah and toasted hazelnuts 

10 
 
 

Slow roasted pork belly 
Served with sweet & sour grilled radicchio and pickled Vegetable 

 with local mustard greens 
12 
 
 

Ensaladas 
Local greens tossed with red wine Dijon vinaigrette 

And parmesan cheese, 
topped with a parmesan crouton and olive tapenade 

9 
 

Local greens with seasonal fruit, pecans & warm goat cheese  
Tossed with citrus vinaigrette and finished with Taos honey 

12 
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J�Sopa�J 
Seasonal soup 
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Mains 

                                               House made potato Gnocchi 
pan fried gnocchi, butternut squash-tomato sauce,  

fried sage & burrata 
                 18 

 
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 

17 
 

trout  
Grilled trout wrapped in corn husks with lime compound butter  

 topped with chipotle crème 
 Served with a quinoa fritter and cilantro lime relish 

17 
 

Slow roasted pork shoulder 
Pulled pork shoulder with chipotle black beans,  

cilantro rice, and fresh avocado red pepper salsa 
19 
 

Love Apple Tacos: 
Chicken confit, braised grass finished beef Or Fried Avocado 
With cabbage orange slaw, pepitas and green chile crème  fraîche  

in our homemade flour tortillas  
Served with chipotle black beans 

 16  
 

Blue corn Polenta Bolognese 
Santa Ana Blue corn Polenta with  

grass fed and finished beef & green chile Bolognese 
served with house made ricotta 

 18 
 

On the side 
Sautéed greens with cinnamon and pecans      7  

 

 


