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WINE MENU
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SPARKLING & ROSE

MOET & CHANDON IMPERIAL BRUT, CHAMPAGNE, FRANCE

Uncork the moment and let celebration unfold. This Champagne represents
the house at its most luminous and enduring—an icon of refinement and pre-
cision. In the glass, it shimmers with a fine, golden effervescence, releasing
elegant notes of crisp green apple, white peach, and delicate brioche.

Founded in 1743, Moét & Chandon has cultivated a legacy defined by ex-
ceptional craftsmanship, an unwavering pursuit of excellence, and a spirit of
innovation passed seamlessly from one generation to the next. It is also the
esteemed house behind the world-renowned Dom Pérignon, a testament to
the same heritage of mastery and distinction.

22 | 187 ML Bottle | 140 Full Bottle

BOUVET LADUBAY SIGNATURE BRUT, LOIRE, FRANCE

From the first release of the cork, this sparkling wine reveals a vibrant, refined
character. lts fine, persistent bubbles glide with crystalline precision, carrying
elegant notes of brioche, ripe pear, and delicate honeysuckle.

Crafted by Bouvet Ladubay, a Loire Valley master of méthode traditionnelle,
it is pale straw in hue and impeccably balanced—fresh, graceful, and effort-
lessly sophisticated. Each sip transforms the moment into a quiet celebration.
16 Glass | 64 Bottle

COTE MAS AURORE ROSE, PAYS D'OC, LANGUEDOC, FRANCE

Innovation and a passion for the Languedoc are what drives Jean-Claude
Mas. Since taking the helm of his family’s winery in 2000, he has prioritized
sourcing the highest quality grapes to craft wines of authenticity and refine-
ment. His range of Cété Mas Sud de France 1L blends convey the warmth,
beauty, and grace of this southern French region. With playful labels of rustic
picnic scenes, they embody Jean-Claude’s philosophy of le luxe rural, or
rural, everyday luxury. 20% of estate vineyards are farmed organically; the
rest is farmed using sustainable practices, certified under Terra Vitis. Aro-
matic notes of cherry, currant and a hint of spring flowers.

16 Glass | 70 Liter Bottle
ELEGANT WHITES
CA DEI FRATI, FRIERS HOUSE, LOMBARDY, ITALY

Ca Dei Frati, literally “House of the Friers” is a landmark Estate on Lake Gar-
das Southern shore in Sirmione, Italy. With roots dating back to 1782 and
once owned by Carmelite monks, the estate was acquired by the Del Cero
family in 1939 becoming a pioneer of Laguna wines, Crafted from 100%
Turbiana grapes.

This flagship white wine opens with vibrant aromas of white peach, apricot,
citrus blossom, and a hint of almond.

19 Glass | 68 Botile
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FRANK FAMILY CHARDONNAY, CARNEROS, CALIFORNIA

There is something deeply personal about a bottle from Frank Family Vine-
yards, especially their Chardonnay. It feels like a quiet moment in Napa,
where care, tradition, and love of gathering are poured into every glass.
This wine leads with zesty lemon and guava aromas that are tempered by
notes of vanilla and caramel-covered apples. Delicious layers of nutmeg
and créme brilée seamlessly combine with hints of toasted oak and elegant
waves of fresh acidity on the palate, leading to a bright finish. With each
sip, you get a beautiful balance of richness and brightness that invites you
to slow down and savor it. Its not just a wine. It’s an experience.

19 Glass | 68 Bottle

EL COTO BLANCO, SPAIN

El Coto Blanco Rioja is a premium Spanish white wine blend, that offers a
unique and delightful tasting experience. It is crafted using traditional wine-
making techniques that have been perfected over generations. With its crisp
and refreshing character, this blend of Viura, verdejo, and sauvignon blanc,
is perfect for both casual sipping, and special occasions. Crafted with
precision and care, it showcases the best of Rioja’s winemaking tradition.
Notes of citrus, tropical fruits, and floral hints dance together harmoniously,
creating a layered and enjoyable tasting experience. The wine’s crisp acidity
adds a refreshing touch, one of the reasons it was chosen for our wine list.
From prestigious wine competitions to critical acclaim, this Spanish wine has
been recognized for its exceptional quality and taste. Perfect with seafood,
chicken, salads, dining on the patio, or sharing with great friends!

16 Glass | 60 Bottle

STONELEIGH SAUVIGNON BLANC, NEW ZEALAND

If vibrancy and precision could be distilled into a single glass, this would be
its expression. Stoneleigh Sauvignon Blanc is a striking reflection of New
Zealand’s purity of place —luminous, energetic, and impeccably composed.

The nose reveals vivid aromas of passionfruit, freshly cut lime, and subtle
green herbs, immediately captivating in their clarity. On the palate, it is taut
and finely focused, where bright citrus and tropical notes are seamlessly
balanced by a clean, mineral-driven finish.

17 Glass | 62 Bottle

TRIMBACH PINOT BLANC, ALSACE, FRANCE

This dry, medium-bodied white wine, blends Pinot Blanc with Auxerrois. It
opens with white flowers and apricots aromas, then shows crisp green ap-
ples, caramelized pear, and a bright citrusy lift, finishing smooth and crisp!

Maison Trimbach’s winemaking roots date back to 1626. For 12 gen-
erations the family has crafted authentic Alsace wines defined by
character and quality. The 13th generation just joined this history.

If you are looking for a glass that carries crisp orchard fruit, and gentle floral

notes, this is a wine you will enjoy. Each sip feels balanced, polished, and
quietly elegant. A pour that will linger...

20 Glass | 70 Bottle
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DYNAMIC RED WINES

SEGHESIO FAMILY VINEYARDS, ZINFANDEL, SONOMA, CALIFORNIA

Seghesio Family vineyards began in 1895 when Italian immigrant Edoardo
Seghesio planted his first vineyard in Alexander Valley, California. More
than 125 years|later, this winery stillhonors his founding philosophy — respect
for the land, sustainable farming, and a dedication to world class Zinfandel.

This signature Zinfandel literally bursts with vibrant raspberry, and dark
cherry, layered with baking spice, cracked pepper, and a touch of vanilla.
This Zinfandel is rich, and beautifully balanced, offering silky tannins, and
a long satisfying finish.

18 Glass | 64 Bottle

CAYMUS-SUISUN “THE WALKING FOOL,” SUISUN VALLEY, CALIFORNIA

This new blend is produced from Suisun Valley, a remarkable AVA. Just
30-minutes from Napa, Suisun has ideal soils and climate for a variety of
grapes. The Walking Fool is named after a long-ago relative who was often
seen traveling by foot — thus earning this affectionate moniker. Winemaker
Jenny Wagner uses Zinfandel and Petite Sirah, to make a wine that is smooth
and lively, with notes of juicy raspberries as well as of a hint of espresso with
softly fine tannins.

17 Glass | 62 Botile

SEA SUN PINOT NOIR BY CAYMUS, CALIFORNIA

Charlie Wagner, the son of Chuck Wagner grew up alongside his fa-
ther’s iconic winemaking. Inspired by his own vision, Charlie led his
team to create Sea Sun, a fresh new Pinot Noir that captures his cre-
ative, and innovative approach.

Through dedication, this wine became a personal project — one that re-
imagines how Pinot Noir can speak to a new generation. Chuck Wagner
said of his son, “Charlie has created his own style of Pinot Noir, and I'm
proud of him for doing it".

Beautifully soft, with scents of baked cherries, vanilla, brown spice. This
wine is a legacy reimagined, and a future unfolding.

16 Glass | 60 Bottle
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BERINGER KNIGHTS VALLEY CABERNET SAUVIGNON, KNIGHTS VALLEY,
SONOMA, CALIFORNIA

Knights Valley Cabernet carries a quiet power—both grounded and
expressive of its land. Rooted in the vision of Jacob and Freder-
ick Beringer, who founded the winery in 1876, it reflects Napa Val-
ley’s earliest winemaking traditions and a lasting commitment to terroir.

Nestled in the Mayacamas foothills beneath Mount Saint Helena, the
vineyard’s volcanic soils—and stone-strewn reserve blocks reminis-
cent of Chéateauneuf-du-Pape —shape a wine of depth and character.

In the glass, it offers rich layers of blackcurrant, plum, and boysenberry, ac-
cented by dark chocolate, sage, tobacco, and spice. Simply extraordinary.

18 Glass | 64 Bottle

BODEGAS CARO 'AMANCAYA' MALBEC/ CABERNET SAUVIGNON
MENDOZE, ARGENTINA

Born from a remarkable partnership between the legendary Rothschild
family of Bordeaux and Argentina’s iconic Catena family, Bodegas CARO
represents a true meeting of worlds—Old World elegance with New World
soul. The success of CARO’s early vintages inspired Domaines Barons de
Rothschild Lafite and the Catena family to craft another exceptional wine.

Named Amancaya, after a delicate flower that grows high in the Andes,
this wine celebrates its mountain origins. The grapes are sourced from se-
lect old-vine plots in Lujdn de Cuyo and Altamira, capturing the essence of
these prized regions. The current vintage is a blend of 69% Malbec and
31% Cabernet Sauvignon.

In the glass, it shows a deep, velvety red with brilliant ruby hues. The nose
is vibrant and expressive, offering fresh aromas of red fruit, strawberry,
and blackcurrant.

19 Glass | 66 Botile

“A REAL CONNOISSEUR DOES NOT DRINK
WINE BUT TASTES OF ITS SECRETS.”

— SALVADOR DALI
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SPARKLING WINES

Sparkling Brut Rosé, Gruet, USA, NV

Crémant d’Alsace, Brut Rosé, Pierre Sparr

Brut, L'Ermitage by Roederer Estate, Anderson Valley, CA
Champagne, Gosset, Brut Grande Réserve, FR NV
Champagne, Duval Leroy, Brut, FR NV

Champagne, Laurent Perrier, Brut, FR NV

Champagne, Veuve Clicquot, FR NV

Champagne, Louis Roederer Cristal, FR 2014

HALF BOTTLE WHITES

Prosecco, Mionetto, Brut, DOC Treviso, ltaly
Champagne, Laurent Perrier, Brut, 375ml, FR NV
Moscato d’Asti, Nivole, Michele Chiarlo, Italy
Rosé, Miraval, Cétes de Provence, FR

Sauvignon Blanc, Whitehaven, Marlborough, NZ
Chardonnay, Jadot, Pouilly-Fuissé, FR
Chardonnay, The Prisoner, Carneros, CA 2019

WHITE BOTTLES

Pinot Grigio, Santa Margherita, Valdadige, ltaly
Sauvignon Blanc, Twomey by Silver Oak, North Coast, CA
Sauvignon Blanc, Hall, Napa Valley, CA

Chardonnay, Trefethen, Oak Knoll, Napa, CA
Chardonnay, Cakebread Cellars, Napa Vly, CA 2021
Chardonnay, Rombauer, Carneros, CA

Chardonnay, PlumpJack Reserve, Napa Vly, CA 2020
Chardonnay, Frog’s Leap “Shale & Stone,” CA 2020
Chardonnay, Far Niente, Napa Valley, CA 2020

ROSE BOTTLES

Rosé, Louis Jadot, France
Rosé, Maison Saleya, Cotes de Provence, France

HALF BOTTLES RED

Pinot Noir, La Crema
Cabernet Sauvignon, The Prisoner, Orin Swift, Napa Valley, CA
The Prisoner Red Blend, Orin Swift, Napa Valley, CA

54

77

196
144
127
163
180
770

35
55
42
36
30
57
32

68
97
66
60
93
100
184
62
142

44
51

4]
73
73
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RED BOTTLES

Pinot Noir, Foris, Rogue Valley, OR
Pinot Noir, Ken Wright, Willamette Vly, OR
Pinot Noir, Merry Edwards, Russian River, Sonoma, CA

Merlot, Decoy, CA

Merlot, Alexander Valley Vineyards, CA
Merlot, Trefethen Estate, Napa, CA
Merlot, Duckhorn, Napa Vly, CA

Tempranillo, Marques de Murrieta, Rioja, Spain
Malbec, Catena, Vista Flores, Mendoza, Argentina

Red Blend, Caymus-Suisun “The Walking Fool,” Suisun, CA
Red Blend, Dragon’s Tooth, Trefethen, Napa, CA

Red Blend, Machete, Orin Swift, CA

Beaujolais, Regnie, Vieilles Vignes, Domaine de Colette, FR
Chéateau Rozier, Saint-Emilion, Grand Cru, France

Cabernet Sauvignon, DAOU, Paso Robles, CA
Cabernet Sauvignon, Austin, Paso Robles, CA
Cabernet Sauvignon, Charles Krug, Napa, CA

Cabernet Sauvignon, Caymus, California, CA
Cabernet Sauvignon, Faust, Napa Vly, CA 2020

Cabernet Sauvignon, Orin Swift Mercury Head, Napa Vly, CA 2019

Cabernet Sauvignon, Far Niente, Napa Vly, CA 2019
Cabernet Sauvignon, Silver Oak, Alexander Vly, CA
Cabernet Sauvignon, Opus One, Oakville, CA 2018

Barbaresco, Gaijq, Italy 2016
Zinfandel, St Francis, Sonoma County, CA

Zinfandel Blend, Orin Swift, 8 Years in the Desert, CA
Zinfandel, Lust by Michael David, Lodi, CA
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58
58
156

51
49
14
135

105

37

62
130
125
62
77

64
55
76
100
142
332
295
254
867

490
72

107
14



DINNER MENU

MARGARITAS

LA FONDA REPOSADO SPECIAL 21
Herradura Reposado | Lime Juice | Grand Marnier
Leslie’s Orange Juniper Syrup

SILVERCOIN 18
Mi Campo Blanco | Cointreau | Fresh Lime

THE “DON” 23

Herradura Reposado | Espolon Reposado
Cointreau | Grand Marnier | Fresh Lime
Leslie’s Orange Juniper Syrup

DONA MARGARITA 29

Don Julio Anejo | Casamigos Afiejo | Aperol
Fresh Lime Juice | Fresh Orange Juice
Orange Juniper Syrup

PRICKLY PEAR MARGARITA 17
100% Agave Tequila Blanco | Triple Sec
Prickly Pear Essence

SMOKEY PINEAPPLE MARGARITA 18

Ojo de Tigre Mezcal | Cointreau | Lime Juice
Agave Nectar | Pineapple Juice | Grilled Pineapple
Black Salt

COCKTAILS

LA FONDA SANGRIA 17
House Sangria Mix | Fruit Juices
Stone Fruit Liqueurs | Red Wine

ADOBE MANHATTAN 17
Elijah Craig | Angostura Bitters
Antica Sweet Vermouth

SPANISH G&T 17
Hayman'’s London Dry Gin | Juniper Berries
Fever Tree Tonic | Thyme | Lemon Peel

SPIKED CUCUMBER LEMONADE 16
Cucumber Vodka | Lemonade | Mint | Cucumber

HERBED OLD FASHIONED 17
Rosemary infused Rye | Angostura Bitters
Touch of Honey-Rosemary Syrup

VERY BERRY SMASH 16
Elijah Craig | Fresh Berries | Lemon Juice
Soda Water

PAIN KILLER 16
Spiced Rum | Pineapple Juice | Coco Lopez
Orange Juice

MOCKTAILS

CUCUMBER LEMONADE 8
Lemonade | Mint | Cucumber

PINK MADEMOISELLE 9
Prickly Pear Purée | Fresh Lime | Ginger Bitters
Pink Peppercorn | Thyme | Ginger Beer

ORANGE SMASH 8
Smashed Fresh Orange | Guava | Soda Water | Mint
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SIGNATURE LA FONDA TORTILLA SOUP*
Roasted Tomato-Pasilla Chile Chicken Broth | Pulled Chicken | Mexican Cheese Blend
Avocado | Lime | Tortilla Strips 14

APPETIZERS

COCTEL DE CAMARON
Lightly Poached Shrimp | Spicy Tomato Broth | Avocado | Cucumber
Onions | Cilantro | Lime | Mexican Crackers 23

TABLESIDE GUACAMOLE* IV
Prepared Fresh with Choice of Ingredients | Warm Crispy Tortilla Chips 22
Add Chile con Queso™® 12

TOSTADA DE COCHINITA DE PIBIL
Slow Roasted Pork Shoulder | Asadero-Pinto Bean Spread
Parmesan Cheese | Red Chile-Cherry Vinaigrette 24

BEET & SPINACH SALAD*
Baby Spinach | Roasted Beets | Goat Cheese | White Balsamic-Bacon Vinaigrette
Green Apple | Red Onion | Roasted Pifion 20

LA FONDA CAESARY
Fresh Romaine Hearts | Queso Cotija Caesar Dressing | Croutons | Lemon Wedge 19
Add Red Bird Farms Chicken Breast 12

NORTHERN NEW MEXICO SPECIALTIES

Served with Pork Posole | Pinto or Black Beans | Sour Cream | Pico de Gallo | Guacamole
Add One Sopaipilla 2

ENCHILADAS
Chicken or Cheese | Two Fresh White Corn Tortillas | Mexican Cheese Blend
Red Chile | Green Chile | Christmas Chile 32

with Char-Grilled 6 oz Filet add 32

RELLENOS DE LA FONDA
Two Hatch Green Chiles filled with Mexican Cheese Blend 33
Two Hatch Green Chiles filled with Spicy Shredded Beef * 35
Lightly Beer Battered | Shallow-Fried | Shredded Lettuce | Red Chile | Green Chile | Christmas Chile
with Char-Grilled 6 oz Filet add 32

We add a 22% gratuity for parties of five or more.

Lane Warner, CEC, Executive Chef | Marc Quifiones, Executive Outlet Chef Renovation 2026
Historic HOTELS
of AMERICA

National Trust for Historig
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CHEF SPECIALTIES

CHILEAN SEABASS*
Green Chile Risotto | Market Vegetables | Citrus Beurre Blanc | Micro Cilantro 53
Pair with Domaine Pichot Vouvray

CHICKEN SCHNITZEL
Redbird Farms Chicken Breast | “Jéger” Sauce | Market Vegetables | Roasted Garlic Mashed Potatoes
Lingonberry Jam 39
Pair with Stoneleigh Sauvignon Blanc

HUITLACOCHE TAMAL* IV
Chayote Slaw | Vichyssoise | Black Beans | Roasted Corn | Fried Epazote Leaves | Grilled Green Onions 30
Add Red Bird Farms Chicken Breast 12
Pair with Sun Sea Caymus Pinot Noir

LA FONDA STEAK FRITES
New York Strip | Caramelized Shallot-Cilantro Compound Butter | Skinny Fries
Smokey Chipotle Demi-Glace | Grain Mustard | Market Vegetables 48
Pair with Caymus-Suisun “The Walking Fool”

GRILLED BEEF TENDERLOIN*
Roasted Garlic Mashed Potatoes | Green Chile Béarnaise | Asparagus 55
Blue Lump Crab Meat Oscar +8
Pair with Knights Valley Cabernet Sauvignon

FRIDAY | SATURDAY | SUNDAY

MONDAY - THURSDAY Slow Roasted Prime Rib *
Please ask Your Server about Hollandaise | Grilled Asparagus
Our Chef’s Special Silky Potato | Creamy Horseradish

Mojo Picante | AuJus MP

* Gluten-Friendly | ¥ Vegetarian | YEGAN
While we offer gluten-friendly menu options, we are not a gluten-free kitchen. We offer products with peanuts, tree nuts, soy, milk, eggs, wheat as well as other possible
allergens. While we take steps to minimize the risk of cross-contamination, we cannot guarantee that any
products are safe to consume for people with peanut, tree nut, soy, milk, egg, wheat or other allergies.

There are no artificial trans fats in any of the food we serve.

Consuming raw or undercooked meats | pouliry | seafood | shellfish | eggs may increase your risk of foodborne illness.

Winter 2025 Menu items and prices are subject to change without notice. | City of Santa Fe Ordinance — Water is served on request only.
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DESSERTS

CHOCOLATE MOUSSE* IV
Raspberry Coulis | Prickly Pear Sorbet 17

CHOCOLATE GANACHE CAKE
Raspberry Coulis | Whipped Cream 16

FLAN
Creamy Vanilla Custard | Caramel Sauce | Fresh Raspberries | Biscochito | Whipped Cream 14

MEXICAN CHOCOLATE BREAD PUDDING
Baguette | Croissant | Mexican Chocolate
Pifion | Raisins | Créme Anglaise 15

GELATO
Choice of Two: Vanilla Bean Gelato | Dark Chocolate | Salted Caramel 15

COFFEE*

Dark Roast 6 | Espresso 5 | Double Espresso 7 | Latte 7 | Cappuccino 7
*Featuring Aroma Coffee, Santa Fe, NM

DESSERT WINES

1.50z pour

ROYAL TOKAJI LATE HARVEST, HUNGARY
This amber-colored late-harvest wine has aromas of honeycomb and white flowers, especially jasmine
and freesia. In the mouth, it has nice fruit sweetness and flavors of clover honey, ripe apricot,
and yellow peach. 92 points by Wine Enthusiast. 12

CHATEAU LARIBOTTE SAUTERNES, BORDEAUX, FRANCE
This wine shines with aromas and flavors of honey, apricot, and pineapple. Estate grown and bottled.
Sustainable practices. The Winery has been in the Lahiteau family since 1855. 14

COSSART GORDON RAINWATER MADEIRA, MADEIRA, PORTUGAL
A fresh crisp Madeira with delicate but firm fruit. Madeira played such an important part of American life that
Madeira was used to toast the Declaration of Independence on July 4th 1776. 1

COSSART GORDON BUAL 10 YEAR MADEIRA, MADEIRA, PORTUGAL
A bouquet of Prunes, Almond, Vanilla and Toffee with a smooth, medium-sweet finish and an
excellent balance between the fruit and acidity. It is excellent as an after dinner drink and
also very good with fruit, milk chocolate and cakes. 11

ST GEORGE SPIRITS
ST GEORGE SPICED PEAR LIQUEUR, ALAMEDA, CALIFORNIA

Wonderful either neat or over ice as a sipper, it makes a wonderful martini, it works over ice cream or
drizzled over pound cake. Delicious and complex, like freshly pressed bartlett pear cider. 11

ST GEORGE NOLA COFFEE LIQUEUR, ALAMEDA, CALIFORNIA
Layered with nutty and tart berry notes and chicory spices. An amazing after-dinner drink. 11

La Fonda does not accept vertical IDs as proof of drinking age, even if accompanied by a parent. When visiting New Mexico,
please bring other sources (passport or horizontal ID) as proof of age for young adults.



