
Executive Sous Chef: Josh Garcia - Santa Domingo Pueblo 
Sous Chef: Rich Powdrell – Bernalillo 

Pastry Chef: Erica Vining - Albuquerque 
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**  FOR THE SAFETY AND HEALTH OF OUR PATRONS & EMPLOYEES, THIS MENU IS SINGLE USE  **  GLUTEN FREE       VEGETARIAN 

WIFI: TEN3-Guest    PSWD: sandiatramway     #TEN3TRAM               @TEN3TRAM               WWW.TEN3TRAM.COM 
 

PARTIES OF 6 GUESTS OR MORE ARE SUBJECT TO A 20% GRATUITY 
MANY OF OUR ITEMS CAN BE PREPARED GLUTEN FREE, PLEASE INQUIRE WITH YOUR SERVER  

 CONSUMING RAW OR UNDERCOOKED MEAT, SEAFOOD OR EGGS MAY INCREASE YOUR RISK FOR FOOD BORNE ILLNESS   
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chive oil / butternut squash puree 

    
crispy garlic topping / evoo / housemade pita 
 

     
chive oil / butternut squash puree 

nm fungi oyster mushrooms / almond romesco 

    
parsnip puree, red chile oil, pinon candied bacon 
crumble 

|  
roasted garlic aioli

  
organic arugula, toasted pinon, figs, apricots boursin 
cheese, pickled onion, prickly pear vinaigrette 

|   

local organic bibb lettuce, candied green chile house 
bacon, heirloom tomatoes, gorgonzola emulsion 

|    

organic heirloom tomatoes, burrata cheese, basil evoo, 

sherry reduction, crostini  

GF OPTION AVAILABLE 

with grilled chicken | ADD 12 

with seared tuna | ADD 26 

with grilled usda prime new york strip | ADD 45 
 

sandwich, burger comes with choice of fries, sweet 
potato fries, side salad  

green chile house bacon, tucumcari cheddar cheese, 
caramelized onion, roasted shallot aioli housemade 
sesame bun 

      

lightly marinated grilled chicken, spinach tortilla, 
lettuce, tomato, bacon, ranch 

      

   
arugula, burrata, pesto, evoo, honey, sherry reduction, 
french baguette 

with crispy prosciutto 
with crispy bresaola  

live butter lettuce, heirloom tomato, crispy peppered 
guanciale, roasted garlic aioli texas toast 

  
(3) chef josh’s family recipe of carne asada, queso 
fresco, tomatillo salsa verde, yellow corn tortilla  

   
usda prime, 12 oz ny center cut ny strip, lemon truffle 
fries, peppadew chimichurri 

strawberry & pistachio whoopie pies with vanilla ice 
cream and strawberry & pistachio filling  

Powdered Sugar, Kahlua Chocolate & Strawberry 
Watermelon Dipping Sauces 

http://www.ten3tram.com/
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CRAWFORD, sauvignon blanc, nz | 15 
rose’, fr | 16 

 chardonnay, monterey, ca| 
14 

 chardonnay, sonoma, ca | 29 
 riesling, mosel, de | 14 

 chenin blanc/viognier, napa | 14 

, pinot grigio, emilia-romagnai, 
organic it | 16 

 brut, albuquerque, nm| 17 
 

 merlot, colchagua valley, cl | 23 

 petite sirah, lodi, ca | 14 
 by caymus, cabernet sauvignon ca| 

15 
by chimney rock, cab sauv | 25 

 cab sauv, wa | 33 
 cab sauv, sonoma county ca | 56 

 zinfandel, mendocino, ca | 14 
 

 

albuquerque • kolsch • 5% 
 

kentucky • cream ale • 5.5% 
 

belgium• belgian-style ale • 9% 
 

 

albuquerque • brown ale • 8.4% 
 

albuquerque • amber ale • 5.8% 
 

albuquerque • fruited wheat beer • 5.5%  
 

albuquerque • ipa • 7.2% 
 

albuquerque, bavarian classic• 5.4%  
 

albuquerque • stout • 7.0% 
 

new mexico • brown ale • 5.2% 
 

new mexico IPA • 7% 
 

albuquerque • hard cider • 5.5%  

 

http://www.ten3tram.com/

