
 
 
 
 
 
 

Appetizers and Small Plates 
 

Market Inspired Soup 
Created by our chefs daily        6 
 
Pork and Green Chile Stew 
Warm flour tortillas, fresh cilantro       6 
 
Smoked Chicken Quesadilla 
Caramelized onions, green chiles and pepper jack cheese 
guacamole, house made salsa and cilantro lime crème fraiche   10 
 
Cornmeal Dusted Calamari 
Kalamata olives, tomato concasse, parmesan cheese, spiced aioli   11 
 
Jumbo Lump Crab Cakes 
Tomato citrus vinaigrette, lemon remoulade, petite herb salad   12 
 

Salads 
 
Anchos Salad 
Organic field lettuce, marinated pear tomatoes, cucumber ribbons,  
Maytag bleu cheese, and white balsamic vinaigrette    8 
 
Cobb Salad 
Chopped greens, turkey breast, bacon, eggs, tomatoes,  
crumbled bleu cheese, avocado, fresh chives and pear vinaigrette  11 
 
700 Chicken Caesar        12 
Baby green romaine, Caesar dressing, white anchovies, garlic croutons,    
grilled herb marinated chicken and freshly grated parmesan    
With grilled shrimp         14 
 
Chopped Napa Cabbage and Asian Chicken Salad 
Marinated grilled chicken, organic greens, sliced almonds, crisp 
vegetables, mandarin oranges, wonton strips and sesame ginger 
vinaigrette          12 
 
700 Salad 
Romaine lettuce, avocado, yellow tomato ceviche, apple wood bacon, 
grilled chicken, champagne vinaigrette, chili oil     12 
 
Olive Bread Salad 
Toasted kalamata bread, organic greens, marinated artichokes, feta 
and fresh mozzarella cheese, heirloom tomatoes and red wine vinaigrette  11 

 
 
 
 
 
 
 
 
 
 



 
 
 
 
 

Entrees 
All sandwiches are served with your choice of shoestring potatoes, 

homemade potato chips, or fresh fruit 
 

Certified Angus Burger 
Charbroiled burger with your choice of American, Swiss, Provolone, 
or Pepper Jack. With your choice of grilled onions, apple wood bacon,  
sautéed mushrooms         12 
 
Grilled Turkey Croissant Sandwich 
A flaky butter croissant filled with turkey, avocado, apple wood bacon 
and provolone cheese and finished with chipotle mayonnaise   11 
 
Blackened Fish Tacos 
Blackened ahi, spicy red cabbage, lime cilantro crème fraiche,  
pico de gallo          12 
 
Ancho’s Blue Crab Melt 
Jumbo lump crab salad served on toasted sourdough bread and melted 
Gruyere cheese, organic greens       13 
 
Corned Beef 
Shaved deli style corned beef, caramelized onions, grain mustard dressing, 
caraway relish on a toasted marbled rye      11 
 
Honey Citrus Marinated Chicken Sandwich 
Grilled chicken, heirloom tomatoes, baby romaine and spicy Texas coleslaw 11 
 
Ziti Pasta, Chicken Sausage and Sweet Basil Sauce 
Grilled chicken sausage tossed with roasted mushrooms, peppers and  
freshly grated Parmesan cheese       12 
 

Desserts 
 
Blood Orange Crème Brulee 
Mixed berry medley         7 
 
Pineapple Upside Down Cake  
Cherry compote and pineapple sauce      7 
 
Blackberry Cobbler 
Served warm with cream and sugar crystals      7 
 
Lemonade Cake 
Sour cherry compote and lime sauce      7 
 
Chocolate Ice Box Pie 
Crushed chocolate wafers        7 

 
 
 
 

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food borne illness. 


