PEPPER SISTERS

entrées continued

1055 N State Bellingham WA 360 671 3414
Hours: Tues - Sun 4:30 till 9:00 open till 9:30 on Fri & Sat

CLOSED MONDAYS

12.25

Corn tortillas with roasted garlic and red potatoes, jack cheese, green chilies,
sour cream, cumin, and rice, topped with green chili sauce. Served with pinto
beans and posole .

Blue Moon Enchilada GF

MENU

12.50

Layered organic blue corn tortillas with cheddar cheese, black beans, hominy, kernel
corn, and chili flakes, topped with ranchero sauce and sour cream. Served with rice.
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Grilled Eggplant Tostada V* GF*

entrées

12.75

Crisp flour tortilla with black beans, smoked Gouda, grilled eggplant, chipotle pico de
gallo, lettuce, cabbage, and herbed sour cream. Served with rice.

Scarlet Moon Enchilada GF

all entrées served with salad, sopaipilla & honey butter

Appetizer, Entrée, and Dessert specials offered nightly.
Green Chili / Red Chili / Half Moon Enchilada

Roasted Potato and Garlic Enchilada V* GF*

more entrées

10.75

14.75

Layered corn tortillas with grilled zucchini and onions, herbed ricotta, and smoked
mozzarella, topped with chipotle ranchero sauce and ancho chili crema. Served with
pinto beans and posole.

Red Chili Pesto Vegetable Burrito V*

14.25

Layered corn tortillas with cheese, onion, and choice of green or red chili
sauce. Served with pinto beans and posole. Half Moon Enchilada is half green
chili sauce and half red chili sauce.

Crisp, baked burrito, on a whole wheat or white flour tortilla with red chili pesto,
sautéed mushrooms, grilled onions, potatoes, green chilies, and cheddar cheese.
Served with black beans and rice.
substitute cilantro pesto 15.00

Deluxe Blue Plate GF*

Mashed Potato Rellenos

15.25

Green chilies filled with pink peppercorn and chili flake mashed potatoes, rolled in a
yellow cornmeal crust, plated on a pool of ancho chili crema. Served with black beans
and rice.

Chicken Elote Enchilada GF

Blue Corn Rellenos

Corn tortillas with chicken, hominy, chili flakes, kernel corn, and cheddar
cheese, topped with ranchero sauce and sour cream. Served with black beans
and rice.

Grilled Chicken and Cilantro Pesto Quesadilla Platter

16.25

Quesadilla made with house roasted sweet red peppers, cilantro pesto, grilled
chicken, and pepper- jack cheese. Served with pinto beans, rice, and green salad.
without chicken 14.00

Pinky Blue

15.25

Layered enchilada on organic blue tortillas with chicken, sour cream, jack
cheese, grilled onions, olives, and chipotle sauce. Served with pinto beans and rice.

Chipotle and Pink Peppercorn Enchilada

11.50

Layered enchilada on organic blue corn tortillas with chipotle sauce, jack
cheese, grilled onions, and pink peppercorns. Served with pinto beans and rice.

Pork Burrito

Pork and Posole Stew

Carne Adovada

Burrito Fuego

Bean Burrito V*

10.75

Whole wheat or white flour tortilla rolled with choice of pinto or black beans, jack
cheese, and sour cream. Topped with choice of red chili, green chili, or ranchero
sauce. Served with rice and posole.
with chorizo 11.75

15.75

Red chili simmered pork in a baked burrito, on whole wheat or white flour
tortilla, with hominy, kernel corn, and cheddar cheese, topped with red chili
sauce. Served with pinto beans and rice.

sides
Beans, Rice, Posole (each) 2.75
Chicken
4.25
Grilled chicken
4.50
Pork
4.75
Salsa
2.75
Quesadilla
3.75

11.75

13.25

15.25

Pork stew simmered with red chili sauce. Served with pinto beans, posole,
and steamed blue corn tortillas.

14.25

Individual pizza made on house cornmeal crust with tomatillo sauce, topped with
fresh roasted green chilies, sautéed mushrooms, pine-nuts, Roma tomatoes, and jack
cheese. Served with a tossed green salad.
with chorizo 14.25

15.00

Pork stew simmered with green chilies, served with posole and two blue corn
quesadillas.

Tossed green salad with pumpkinseed dressing, served over pinto beans and house
corn chips, with herbed crema, queso fresco, pepitas, and chipotle pico de gallo.

Southwest Pizza

15.50

Whole wheat or white flour tortilla rolled with slow simmered pork, topped
with green chili sauce. Served with pinto beans and posole.

Green chilies filled with jack cheese, herbed chevre, and cilantro, rolled in a blue
cornmeal crust. Served with pinto beans and posole.

Pepita Taco Salad GF V*

14.25

Whole wheat or white flour tortilla rolled with pinto beans, pork, and green
chilies, topped with green chili sauce. Served with rice and posole.

13.25

Enchilada with organic blue corn tortillas, chicken, jack cheese, sour cream, and
olives, topped with choice of red chili, green chili, or ranchero sauce. Served
with pinto beans and posole.

15.50

Pork ‘n Bean Burrito

Sopaipilla
Sour Cream
Serranos
Sauces
Salad upgrade

1.00
1.50
1.00
1.00
3.00

see page two for Kid’s menu, beverages, appetizers, and glossary

PEPPER SISTERS LEGEND for easy menu navigation
V*

spicy!

vegan on
request

GF

gluten free

GF*

gluten free
on request

3.50 is charged for split orders • Half orders 3.00 off

beverages

for people 12 years and under
KID’S SPECIAL
4.75
Flour tortilla quesadilla with jack
cheese, served with rice and beans

KID’S BEAN BURRITO
5.50
Flour tortilla with pinto beans
and jack cheese, served with rice

KID’S SPECIAL DELUXE
5.25
Flour tortilla quesadilla with jack
cheese and olives, served with rice
and pinto beans

BABY BLUE PLATE
6.50
Blue corn tortilla with chicken,
jack cheese, sour cream, and olives,
served with pinto beans and rice

CHEESE ENCHILADAS
5.50
Two corn tortillas with jack and
cheddar cheese, topped with olives,
and served with rice and pinto beans

SIDES
Beans, Rice, posole (each) 2.25
Quesadilla
3.75
Olives
1.00
Cheese
1.00

P E P P E R S I S TE R S

1.25 sm 2.25 lg
1.50 sm 2.25 lg
1.50 sm 2.50 lg
2.25
1.75 sm 2.75 lg
2.75
2.25
2.50
1.50
2.50
2.00

Pepsi, Diet Pepsi, Ginger Ale, Root Beer
Shirley Temple
Milk
Fruit Juice
Apple Ginger Fizz
Kombucha (1% alcohol 21years+)
San Pellegrino
Fresh Lemon-Limeade
Iced Tea
Organic Coffee
Hot Tea

southwest cuisine
360 671 3414

beer and cider
C h o w C h o w ’s g l o s s a r y
POSOLE hominy stew native to the southwest. Ours is made
with fresh hominy, cooked with tomato, onion, garlic,
oregano, and cumin.
RED CHILI SAUCE made with dried, powdered New Mexican red chili
pods. This sauce is hot!
GREEN CHILI SAUCE made with roasted green chiles; this is our mildest
sauce.
tomato based sauce, with onion, oregano, and
RANCHERO SAUCE Serrano peppers, mild to medium depending on the

d raught
Schooner

Please inquire about microbrews on tap

3.75

Pint

b ot t les
Rainier

3.00

Trumer Pilsner • Lagunitas Pale Ale • Pike St. IPA • Dos Equis •
Fish Tale Organic Amber Ale • Negra Modelo •
Deschutes Black Butte Porter • Beck’s (non-alcoholic)

SOPAIPILLA

4.00

Ask about our rotating craft and seasonal brew.........prices vary

c id er
Anthem Apple Cider • Anthem Pear Cider

4.75

wines

strength of the Serrano. This sauce is gluten free.
CHIPOTLE SAUCE made with smoked, ripened jalapeños, tomato,

5.25

House Red

glass

5.75

glass

5.75

balsamic vinegar, and a pinch of brown sugar. I’m hot!

House White

literally translated “sofa pillow,” sopaipillas are puffy

Varietals glass

fry bread, native to New Mexico, traditionally served

Treveri Sparkling Wine (WA)

7.00

bottle 21.00
bottle 21.00
bottle 26.00

Sangria Roja: Dry red wine and fresh citrus juices
glass 6.00

half carafe 14.00

carafe 28.00

Sangria Blanca: White Zinfandel and fresh raspberry juice
glass 6.00

CLOSED MONDAYS

appetizers

half bottle 14.75

with honey butter

Pepper Sisters 1055 N. State Bellingham WA
360 671 3414
Hours: Tues - Sun 4:30 till 9:00
open till 9:30 on Fri & Sat
CLOSED MONDAYS

1055 N. State Bellingham WA
360 671 3414
Hours:
Tues - Sun 4:30 till 9:00
open till 9:30 on Fri & Sat

half carafe 14.00

carafe 28.00

Please inquire about our red and white varietal selections

Chips and Fresh Salsa
3.50
ONE FREE ORDER OF CHIPS AND SALSA IF TABLE PAYS WITH CA$H
Mixed Green Salad
6.25
Roasted Eggplant & Quesadilla 5.75
Garlic Potato Flautas
4.75
with chorizo 5.50

