


The Double Eagle and Restaurants have PI a)i_ed witness to many
colorful and historical events, including the Treaty of Guadal upe
Hildago -- which ended the Mexican-American War in 1848,

the negotlatlon and confirmation of the Gadsden Purchase

in 1854, Confederate Army occupation in 1861 and the
incarceration and trial” of Billy the Kid in 1881.

Until acquired by Robert O. Anderson in 1972,
the property was a private residence. Anderson
IS to be congratulated for his far-sighted
wisdom in preserving this National
Registered Historical site. Major
restoration was completed in 1984 by
the present owner, C. W. "Buddy™
Ritter, a fifth generation New

Mexican.

Double Eagle
Restaurant’s name was
derived from a United

~ States gold piece minted

in the 1850's. The Ten
Dollar coin was known as the
"Eagle" and the Twenty Dollar
coin as the "Double Eagle."

The antiques found throughout the

building have been painstakingly collected

~ over severd years. The post-Civil War cast-

iron entry gates each weigh 1,000 pounds. The

back lights in the Imperial Bar are French

"Corones™ with Lalique shades dating from the

1890's. Highlighting the decor of the Maximilian

Room are the classic French baccarat chandeliers

measuring seven feet by three feet, each containing more
than1,000 hand-cut glass crystals. The solid gold ceilin
was hand-gilded with18- and 24-karat gold leaf. The 20 gol

leafed French mirrors are ornately carved in Greek Revival style.



in the finest museums, express the charm and ambiance of a
bygone era.

In addition, a romantic Ieﬂend Is part of the history of
this 150-year-old home. Thislegend tells of the tragic
deaths of two young lovers with their eternal ties
to each other and The Double Eagle. We believe
%Hat éhe of Armando and Inez walk with us to
is day...

History

On the Mesilla Plaza, three miles
southwest of Las Cruces, is the
National Registered Historical
Building that 1s now the site of
the Double Eagle and
Peppers Restaurants. First
constructed in the late
1840’s, the building has
witnessed many colorful and
historical events, including the
Mexican-American War of 1846,
the confirmation of the Gadsden
Purchase on the Plaza in 1853 and
the Secessionist Convention declaration
of Mesilla as capital of the Arizona
Territory in 1861. (It was destined to be
the only territory of the Confederacy). Also,
notorious Billythe Kid was jailed by Sheriff
Pat Garrett and tried here in 1881.

Ghost Story

In 1972, the private residence was acquired by Robert
0. Anderson. The year 1984 saw major restoration
completed by the present owner, C. W. "Buddy" Ritter, a

fifth generation Mesilla decedent. Antiques, many of which
have their equal only in the finest museums, were painstakingly















Tapas

Chicken, Cheese and Chile Egg Roles $4.25
Roasted chicken, three cheeses and poblano
chile wrapped in crispy egg roll
skins with pineapple-jalapeno salsa.

Green Chile and Cheese Wantons
A Specialty of the House $4.25
Three cheeses and valley green chile tucked into crisp
wontons and served with pineapple-jalapeno salsa.

Smoked Salmon Guadalupe $5.95
Seasoned sourdough bread toasted with parmesan cheese
and topped with sliced smoked salmon, capers, purple
onion and sour cream garnish.

Jalapeno Poppers $4.50
Flame-roasted jalapenos filled with cheeses,
fried and served with Chile Verde dip.

Nacho Supreme
Roasted Chicken - $6.95
Seasoned Taco Beef - $7.50
Black beans, three cheeses, tomatoes, jalapenos,
guacamole and Mexican creme and choice of meat.

Seafood or Chicken or Beef Quesadillas
All with jalapeno-garlic relish.

$6.75
Chopped scallops, bay shrimp and fish
with avocado and chipotle cream.
$5.95
EIF;Qoasted chicken, three cheeses and salsa cruda.

5.95
Ground taco beef, Mennonite cheese and pico de gallo.

Pepper’s Chile con Queso $4.50

Mennonite cheese, valley green chile and tomato with

tri-colored tostadas. Spicy!

Ceviche Mesilla - A Specialty of the House $5.95
Shrimp and white fish, lime juice, cucumbers,
cilantro, jalapenos and tomatoes.

Salads

Chicken Caesar Salad $6.95

Grilled chicken breast strips crown a traditional

Caesar of romaine leaves, shaved parmesan
cheese and crunchy garlic croutons.

Chicken Avocado Salad $8.25
Diced chicken breast, avocado slices, cu

of monterey jack cheese, diced fresh tomato
and crisp bacon top mixed greens. Served

Pecan Chicken Salad Plate $7.25

Chicken salad crusted with pecans fills a tomato star on a
bed of mixed greens garnished with fresh fruit and fancy crackers.

Sicilian Salad $7.95
Crisp greens topped with diced tomatoes, rough
chopped pecans, kalamata black olives, sun-dried
grapes, feta cheese crumbles and a splash of lemon
all dressed with virgin olive oil and red wine vinegar.

Spicy Fried Chicken Salad $7.50
Mild red chile tempura battered chicken on mixed
greens with avocado, bacon and tomato and a
tangy honey-mustard dressing.

bes

with tangy chipotle-orange vinaigrette.

Pepper’s Salad $5.25

Mixed greens, sunflower seeds, parmesan cheese
with chile verde cream dressing.



Plaza Soup of the Day

Soups A

Our chef prepares a delightfully

Chicken breast in tomato

bisque with avocado, Mexican

cream and tortilla strips.

different selection daily.

New Mexican Tortilla Soup $6.95

Cream of Green Chile $4.95
This season’s finest flame roasted
chile in a creamy soup.

Southwestern Entrees

Chile Rellenos - A Specialty of the House $7.75
Two Big Jim chilies filled with three cheeses, lightly
crisped then crowned with tomatillo - green chile
salsa. Served with black beans Mesilla.

Cactus Roasted BBQ Brisket $7.25
Slow roasted on raw cactus spears with New
Mexico chile-BBQ sauce, with potato salad.

Chicken, Cheese and Chile Chimichanga $7.75
Tender chicken, three cheeses and mild

green chile fill this chimi. Served with

black beans Mesilla and salsa pico.

Red or Green Enchiladas $7.50
Cheese or Chicken or Beef
hatch green chile and Mennonite cheese.
Served with black beans Mesilla.

Plaza Enchiladas $7.25
Vegetarian specialty layered enchiladas of
calabacitas (seasonal squash), black beans
Mesilla, three cheeses and pico de gallo.

May we suggest a Chile Relleno on the side? $.25

Grilled Chicken Mesilla - A Specialty of the House $7.95
Hatch green chile, sauteed sweet onions and Mennonite

cheese with guacamole and black beans Mesilla.

Seafood Stuffed Chile Rellenos $8.75

Shrimp, scallops and fish join three cheeses in two Big Jim
green chilies, lightly crisped then draped with tomatillo -
green chile salsa. Served with black beans Mesilla.

Rolled Tacos $7.50
Beef of Chicken, Blue Corn or Yellow Corn
Guacamole, sour cream and black beans Mesilla.

Tostadas Compuesta $7.25
Three crisp tostada cups of refried beans,
seasoned ground sirloin, lettuce, tomato
and cheese. Served with a special pico
de gallo made fresh daily.

Fajita Platter $7.95
Chicken, Beef, or Shark
Black beans Mesilla, guacamole
and sour cream.

Dinner Mlenu



Hamburgers

With potato salad, French fries,
pasta de jour, onion rings,
Spanish rice or cottage cheese.

. . Pepper’s Burger $7.75
Mesilla Green Chile Cheese Burger $7.50 Pepper’s chile con queso,

Mennonite cheese and roasted
guacamole and sour cream.

Mesilla Valley green chile.

. Double Eagle Burger $7.75 Old Fashioned Burger $6.95
Hickory bacon, sauteed mushrooms Lettuce, tomato, dill pickles and onions.

and Swiss cheese.

Mexican Wrappers

Chicken or Beef Onate Wrapper $7.25
A giant cheddar-jalapeno wrapper holds grilled fajita
meat, seasoned rice, sauteed onions, garlic and red
and green bell peppers. Garnished with Spanish salad.

Vegetarian Wrapper $6.25
A giant spinach wrapper holds seasoned rice, sauteed
squash, zucchini, onions, mushrooms, garglic, red and
green bell peppers. Garnished with Spanish salad.

Sandwiches

With potato salad, French fries, pasta de jour,
onion rings, Spanish rice or cottage cheese.

Add Mesilla Valley green chile to any sandwich. $0.95

The San Franciscan $7.95
Turkey, green chile, avocado, bacon, tomato
and monterey jack cheese on grilled sourdough.

Raspberry Turkey Sandwich - A Specialty of the House $7.25
Savor raspberry sauce and lettuce on toasted sourdough.

_ Double Eagle Clubhouse $7.95 Chicken Mesilla Sandwich $7.95
Grilled chicken breast, bacon, avocado,
lettuce and tomato on toasted wheat bread.

Sauteed sweet onions, green chile and
Mennonite cheese on a toasted French roll.

Pecan Chicken Salad Sandwich $7.50

___ Philly Steak Mesilla Style $7.75 Chardonnay poached chicken and valley pecans
Thin sliced roast, Swiss cheese, sauteed onions with seasonings, lettuce, tomato and homemade
and green chile on grilled sourdough.

mayonnaise on tasted wheat or rye.

Hot Roast Beef Sandwich $7.75
Roasted beef sliced and served open-faced on toasted __ Corned Beef Ruben $7.75
sourdough then laced with rich bordelaise gravy Thin sliced New York style, sauerkraut,
' Swiss cheese and mustard on grilled rye.

Cactus Roasted BBQ Brisket - A Specialty of the House $7.50
Slow roasted on raw cactus spears with
New Mexico chile-BBQ sauce on a kaiser roll.

May we suggest a chile relleno on the side? $2.25



Featured Entrees

BBQ Baby Back Ribs $9.95
Char-boiled and kissed with Chef’s special BBQ

L Grilled fillet, sun-kissed orange-
sauce. Served with potato salad. J

chipotle chile sauce with pasta of the day.

Salmon Crepes Supreme $6.95
Champagne poached salmon crepes with a
mild red bell pepper-parmesan sauce.
Served with pasta of the day.

Columbia River Salmon - A Specialty of the House $8.95

Fish and Chips - Peppers Style $7.95
Crispy fish fillets with ‘just right’ French fries,
Chef’s tartar sauce and a special malt vinegar.

Pepper’s Chicken Pasta Alfredo $8.75

Grilled chicken strips over cheesy alfredo sauce with sourdough garlic bread.

Garlic Shrimp Pasta $9.75
Jumbo shrimp sauteed in butter and
garlic then tossed with pasta of the day.

New York Steak Sandwich $10.95
Char-boiled strip served open-faced on
grilled sourdough bread with French fries.
Add green chile or sauteed mushrooms. $0.95

Desserts

Praline Santo Tomas $4.50
Vanilla bean ice cream, pecan pralines and kahlua
sauce with cinnamon sugar bunuelos.

Capirotado - A Specialty of the House $3.95
Mexican bread pudding with apples, cocnut
and raisins with brandy cream sauce.

Armando’s Pecan Pie $4.25
Valley pecans baked in a caramel creme
and served on a praline sauce. White Chocolate Cheese Cake $4.25
The secret is Ghiradelli white chocolate, swirled in our famous
New York-style cheesecake, baked in a sweet graham cracker
crust and served on fresh raspberry sauce.

Coconut Flan $4.25
Caramelized sugar topped with a fresh
cocnut custard on brandy cream sauce.

Caramel Apple Meltaway Pie $4.50
Layers of caramel, Mesilla Valley pecans, cinnamon apples,
creamy cheesecake and whipped cream with more chopped
pecans all in a graham cracker crust.

Death by Chocolate Cake $4.95
Mmmmmm! Chocolate...deep, dark, rich, delicious.

Warning: You may succumb to chocolate addiction with the first bite!

Banana Enchiladas - A Specialty of the House $4.25
Tender crepes filled with banana slices and vanilla bean ice cream,
topped with our Mesilla Valley pecan sauce.





















Champagne and Sparkling Wines

France ~ Champagne California ~ Sparkling Wine New Mexico ~ Sparkling Wine

Domaine Chuerlin Brut, Engle, NV

Louis Roederer Cristall, Reims, 1994
Full Bottle $19.95

Jordan J, Sonoma, NV
Full Bottle $199.95

Full Bottle $39.95

Gruet Brut, Rio Grande Valley, NV

Dom Perignon, Reims, 1994
Full Bottle $19.95

Full Bottle $199.95

California ~ Cabernet Sauvignon

Benziger, Sonoma Valley, 1998
Full Bottle $25.95

Caymus, Napa Valley, 1996
Full Bottle $95.95

Heitz Cellars, Napa Valley, 1997
Full Bottle $49.95

Silver Oak, Alexander Valley, 1996
Full Bottle $79.95

Frog’s Leap, Napa Valley, 1997
Full Bottle $55.95

Hess Collection, Napa Valley, 1996
$39.95

Napa Ridge, Central Coast, 1997
Full Bottle $20.95

Freemark Abbey, Napa Valley, 1997
Full Bottle $44.95

Duckhorn, Napa Valley, 1997
Full Bottle $89.95

Red Wines

California ~ Pinot Noir

Gruet Blanc de Noir, Rio Grande Valley, NV
Full Bottle $19.95

Cambria, Santa Maria Valley, 1998
Full Bottle $35.95

California ~ Zinfandel

Ridge, Geyersville, 1998
Full Bottle $43.95

California ~ Syrah

Qupe, Bien Nacido Reserve, 1998
Full Bottle $39.95

California ~ Merlot

Markham, Napa Valley, 1998
Full Bottle $ 27.95

Hogue Cellars, Washington State, 1997
Full Bottle $24.95

Chateau St. Jean, Sonoma Valley, 1998
Full Bottle $29.95

Chile ~ Cabernet Sauvignon

Caymus, Napa Valley Special Selection, 1994

Full Bottle $175.95

Don Melchor Private Reserve, 1996
Full Bottle $43.95



White Wines/Blush Wines

California ~ Chardonnay

Fetzer-Barrel Select, Mendocino, 1999
Full Bottle $15.95

Ferrari Carano, Alexander Valley, Sonoma, 1998
Full Bottle $33.95

Chateau St. Jean, Belle Terre, Sonoma, 1998
Full Bottle $29.95

Beringer, Napa, 1998

Full Bottle $22.95

Chalk Hill, Sonoma, 1998

Full Bottle $49.95

Kendall-Jackson, Camelot, Santa Maria Valley, 1998 Cal IfOI’n | a— SaUVig non B I anc

Full Bottle $23.95

Washington ~ Johannesburg Resiling

Hogue Cellars, Washington State, 1998
Full Bottle $11.95

New Mexico ~ Chardonnay

Gruet, Albuquerque, New Mexico, 1999
Full Bottle $19.95

Washington

Hogue Cellars, Washington State, 1998
Full Bottle $17.95

New Mexico ~ Fume Blanc

Jory, Mimbres Valley, Fume Blanc, 1998
Full Bottle $17.95

Markham, Napa, 1998

California ~ Conundrum

Caymus, Napa Valley, 1998
Full Bottle $29.95

California ~ Gewurztraminer

Fetzer, Echo Ridge, 1999
Full Bottle $13.95

California ~ White Zinfandel

Berginger, 1999
Full Bottle $ 12.95

Fetzer, Echo Ridge, 1999
Full Bottle $ 10.95

Full Bottle $ 16.95

Imported White Wines

France ~ Chardonnay

Pouilly-Fuisse, Georges Duboeuf
Full Bottle $28.95

Puligny-Montrachet, Oliver L. Freres, 1995
Full Bottle $ 59.95

Germany

Piesporter Michelsberg, Spalese, Schmitt Sohne, 1999

Full Bottle $ 17.95

Australia

Chardonnay, Lindemans Padthaway, 1999
Full Bottle $19.95

Italy

Pinot Grigio, Santa Margherita, Alto Adige/Valdadige, 1999

Full Bottle $29.95

/Imported Red Wines

France ~ Burgundy

Beaujolais Villages, Georges Duboeuf, 1998
Full Bottle $ 16.95

St. Emilion

Rothschild, Baron Philippe, 1998
Full Bottle $ 27.95

Pauillac

Chateau Lafite~Rothschild, 1991
Full Bottle $ 299.95

Rhone

Chateauneuf~Du~Pape Domaine Du Pegau, 1997
Full Bottle $49.95

Australia ~ Shiraz

Rosemont Estate, South Eastern, 2000
Full Bottle $17.95
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