
SUMMER 

FAVORITES

GREENS 

POWER PLANT………………………………..  $13 

Over 30 grams of plant protein: baby spinach, quinoa, peas, 
chickpeas, asparagus, sunflower seeds, almonds, and avocado 

 

WORK YOUR BRUSSELS…………………... $13 

Crispy brussels sprouts over mixed greens, dried cranberries, 
apples, sunflower seeds and balsamic drizzle. 
 

PEACHY GREENS ………..…………………... $12 

Fresh peaches, blueberries, almonds, red onion, cucumber 
and quinoa over mixed greens 

ENCHILADA…………………………………….  $13 

Red or green chile, blue corn tortilla, black beans, corn, 
roasted vegetables, cheese, salsa, avocado, lime crema.     
Served with tortilla chips and Acre salsa. 
 

MAC AND CHEESE…………………………...  $12 

Cavatappi pasta, our signature cheese sauce. Served with 
sautéed seasonal vegetables and sliced grilled baguette. 
 

COMFORT DOGS………………………………  $10 

Two marinated braised carrot dogs, classic fixings. Served 
with housemade potato chips. 

Make it a Chili Dog………. + $2 
 

ACRE BURGER………………………………...  $12 

Locally-made bun, housemade beet/black bean/quinoa pat-
ty, lettuce, tomato, ketchup, mustard, and mayo. Served with 
housemade potato chips. 

Make it a Green Chile Cheeseburger………. +$2 
 

COMFORT CLUB………………………………. $12 

Toasted multigrain double decker, carrot bacon, lettuce, 
tomato, avocado, green chile, and chipotle mayo. Served 
with housemade potato chips. 
 

FRITO PIE………………………………………. $10 

Housemade pinto beans, fritos, cheese, and choice of red or 
green chile sauce.   

Add an egg or chickpeas……….. +$1 

NASHVILLE HOT ‘CHICK’N’ SANDWICH..$12 

Breaded cauliflower steak tossed in red hot sauce, served 
with pickles and cabbage slaw.  Served with House Chips 
 

FRIED CHICKEN AND MASH ……………... $14 

Breaded fried cauliflower served with mashed potatoes, 
house gravy, corn on the cob, and cabbage slaw 
 

SUMMER LASAGNE …………………………..  $16 

Creamy artichoke spinach sauce between layers of pasta, 
mushrooms, red bell peppers and topped with vegan mozza-
rella cheese.  Served with fresh baguette slices and house 
side salad 

SIDES 

TOASTS …………………………………………. $6 

Avocado, heirloom tomato, carrot bacon, and jalapeño  
 

PAPA QUESADILLA …………………………  $10 

Mashed potatoes, cheese, green chile, tortilla chips, salsa 
 

CAULIFLOWER WINGS …………………...  $10 

Choice of classic red hot buffalo, barbeque, or spicy sweet 
mustard sauce, celery, carrots and vegan ranch 
 

IRISH NACHOS………………………………..  $10 

Cheese, green chile, roasted corn, seasonal veggies, black 
beans, avocado, Acre salsa, lime crema, served over potato 
chips 
 

SOUP…………………………………………. $5 | $8 

Choice of Texas Chili or our House Beans with red or green 
chile sauce. Served with a warm tortilla.   

STARTERS 

HERB RANCH (V) · CITRUS VINAIGRETTE (V)      

HOUSE BALSAMIC VINAIGRETTE (V) ·        

ALL MADE IN-HOUSE · GLUTEN-FREE 

Seasonal 

EVERYTHING ON THE MENU CAN BE MADE VEGAN. 

Acre  

GLUTEN-FREE SUBSTITUTIONS AVAILABLE. 

ADD-ONS 

GARDEN SALAD 

PINT OF PICKLES 

SAUTÉED VEGGIES 

HAND CUT FRENCH FRIES 

CHIPS & SALSA 

CUP OF SOUP 

EGG 

CHEESE 

SALSA OR CHILE SAUCE 

DICED GREEN CHILE 

AVOCADO 

CARROT BACON 

 

$5 $1 

4410 Wyoming Blvd NE 

Albuquerque, NM 87111 

(505) 299-6973 

theacrerestaurant.com 

Bites 

 

FRENCH TOAST BREAD PUDDING ..………. $9 

Cinnamon, cranberries, pecans, butter, pure maple syrup 

 

BLUEBERRY PEACH FOSTER PANCAKES.$10 

Fresh blueberries, peaches, butter, pure maple syrup 

 

HALF ACRE ……………………………….………… $8 

Choice of two eggs or red chile chickpeas, breakfast potatoes, 

toast and hot coffee or tea 

 

BREAKFAST BURRITO………………………..  $10 

Choice of eggs or smashed chickpeas, green chile, black 

beans, roasted corn, potatoes, carrot bacon, avocado. Smoth-

ered in red or green chile sauce. 

 

THE ACRE PAPA BOWL………………………. $12 

Choice of two eggs or red chile chickpeas, breakfast potatoes, 

mushrooms, onions, bell peppers, cheese. Served with a warm 

tortilla or toast. Choice of gravy or red or green chile sauce. 

 

HUEVOS RANCHEROS …………………………. $12 

Choice of two eggs or red chile chickpeas, served over blue 

corn tortillas with pinto beans, breakfast potatoes, cheese, and 

your choice of red or green chile sauce 

BRUNCH Served         

Your Acre experience may feel different in the coming days and weeks, as our teams are 100% focused on hygiene, health & 

safety. Thank you for your patience, patronage, and positive outlook as we all work through these challenging times together! 



ICED TEA …………………………   $4 

Flavor(s): Regular, Lavender, Raspberry,    Vanilla, 
Mango, Strawberry  
 

LEMONADE ……………………...  $4 

Flavor(s): Regular, Lavender, Raspberry,    Vanilla, 
Mango, Strawberry  
 

SANDIA AGUA FRESCA……….  $4 

Fresh Watermelon Juice, Cane Sugar  
 

VEGAN HORCHATA ...…........  $4 

Cinnamon, Rice Milk, Cane Sugar  
 

JALAPENO LIMEADE ………..  $4 

Fresh Lime, Jalapeno, Cane Sugar  
 

SAN PELLEGRINO ……………..  $3  

Classic Sparkling, Blood Orange, Lemon,      
Grapefruit  

COLD DRINKS 

HOT COCOA…………………….  $4 

COFFEE …………………...……  $3 

HOT TEA ……………………….   $3 

GOLDEN MILK ………...……  $5 

CAPPUCCINO …………….....  $4 

CAFÉ LATTE ……………......  $4 

CAFÉ MOCHA …………….....  $5 

CHAI TEA LATTE …………..  $4 

MATCHA LATTE …………….  $5  

 

FLAVORS …………………...... $1(ea) 

Lavender, Vanilla, Hazelnut, Caramel, Almond  
 

MILKS 

Regular, Oatmilk, Almond, and Coconut  
 

 

DRINKS CAN BE MADE HOT OR ICED 

COFFEE & TEA 

FAMILY MEALS 

PARTY SIZED IRISH NACHOS .………………………………………………………………….    $20 

Housemade potato chips, cheese, green chile, roasted corn, roasted summer vegetables, roasted cauliflower crumbles, black 

beans, avocado, Acre salsa, lime crema and plenty of napkins! 
 

FRIED CHICK’N BUCKET …………………………………………………………………………..  $40 

Breaded and fried cauliflower, mashed potatoes, gravy, cole slaw, and corn on the cob 

 

SUMMER LASAGNE …………………………………………………………………………………...  $40 

Creamy artichoke spinach sauce between layers of pasta, mushrooms, red bell peppers, and topped with vegan mozzarella 

cheese.  Served with a baguette and a family-sized Garden Salad with choice of dressing. 

 

MAC ‘N’ CHEESE MEAL ……………………………………………………………………………..  $30 

Cavatappi pasta, our signature cheese sauce. Served with a baguette and a family-sized Garden Salad with choice of dressing. 

 

ENCHILADA DINNER ………………………………………………………………………………..  $30 

Red or Green Chile Sauce, Blue Corn Tortilla, Black Beans, Corn, Roasted Vegetables, Cheese, Avocado, Lime Crema      

Served with House Made Pinto Beans, Tortilla Chips and Acre Salsa 

 

ALWAYS TACO TUESDAY…………………………………………………………………………...  $30 

Our Secret Spiced Cauliflower and a Dozen Tortillas 

Taco Toppings including Shredded Lettuce, Diced Tomato, Shredded Cheese, Guacamole, Jalapeno 

Served with Tortilla Chips, Acre Salsa and our House Made Pinto Beans 

 

FUN ADDITIONS  

Family-sized Garden Salad with choice of dressing……………………………………………………………………….  $15  

Family-sized Signature Salad (Power Plant, Work Your Brussels, or Peachy Greens) with choice of dressing …………  $20 

Dessert of the Day (ask our team members) ……………………………………………………………………………………. $MP 

Enjoy The Acre experience from the comfort of your own home.  Each of our family meals generously serves four adults.           

We make everything from scratch, so please give us a little time when you place your curbside pickup order at (505) 299-6973 . 

Your Acre experience may feel different in the coming days and weeks, as our teams 

are 100% focused on hygiene, health & safety. Thank you for your patience,         

patronage, and positive outlook as we all work through these challenging times     

together! 

4410 Wyoming Blvd NE  |  Albuquerque, NM 87111  |  (505) 299 -6973  |  theacrerestaurant.com  


