
Chile Verde 
Gemini Place 
Columbus 
614.846.8773 

First Course 
Choice Of:  
Cup of Hatch Chile Queso Blanco (NEW!) 
	 Creamy white queso with fresh roasted green chile 
Half Guacamole 
	 Made fresh daily with hand-mashed avocado 
Crab Boules 
	 Three bite - sized crab cakes served with red chile aioli 

Second Course 
Choice Of: 
Stuffed Sopiapilla 
	 Authentic fried sopaipilla stuffed with spicy ground beef, pinto beans, green chiles. 
Covered in your choice of sauce and melted cheese 
BBQ Fajita Burrito 
	 Marinated chicken sautéed with peppers and onions wrapped in a seasoned flour tortilla. 
Topped with our sweet and spicy Anasazi BBQ and creamy Queso Salsa. Served with rice or 
beans.  
Pueblo Quesadilla 
	 Tequila marinated chicken, roasted corn, black beans inside a toasted flour tortilla with 
cheese. Topped with red chile aioli, pico de gallo, and cilantro. Served with sour cream and 
guacamole. 

Third Course 
Choice Of: 
House-made Key Lime Pie 
Brandon’s Chile-Fudge Brownies 
Cinnamon Sopaipilla with Ice Cream 

$25.00 plus tax and gratuity 
  


