
NOTHING LIKE THURSDAYS

LIVE IT UP

$5 Mojitos

$5 Burritos

Thursdays

Soups and Salads

Entrees

Appetizers 

CHICKEN TORTILLA SOUP
A spicy creamy soup with chunks of chicken and vegetables topped 
with cheese and tortilla strips.  
    cup: $3.50  bowl: $4.95

ENSALADA DEL SOL
Grilled RedBird margarita chicken breast served on a 
bed of greens with avocado, corn salsa, tortilla strips, and fresh 
citrus segments.   $10.95

EDAMAME
We call them Lime-A-Beans! Steamed edamame beans dusted with 
house seasoning and served with chipotle lime crema dipping 
sauce.      $5.95

SCORPIONS
A Lime exclusive! Four jumbo shrimp layered on jalapeño halves 
stuffed with a spicy chipotle cheese filling, then flash fried in a 
crispy wrapper. Served over red chile with guacamole. 
    $9.95

CARNE QUESADILLAS
Chicken or beef filled flour tortillas with melted Monterey Jack 
cheese and green chile strips. Served with chipotle lime crema, 
pico de gallo and guacamole.  $8.95

SWEET CORN TAMALES
Made fresh here every day, we serve two vegetarian corn tamales 
with sour cream and red or green chile.   
     $7.95
THE WORKS
Nachos, edamame, flautas, spinach con queso, and guacamole. 
Perfect for three people. 
     $14.95
    Add Scorpions.  $16.95

LIME NACHOS 
Individual white corn tortilla rounds topped with pico de gallo, 
refried beans, jalapeños, and shredded Monterey Jack cheese 
served with guacamole and sour 
cream.     $9.95
 Add shredded chicken or shredded beef. $1.50

SCORPION PLATE
A Lime exclusive. Six jumbo shrimp layered on jalapeño halves 
stuffed with spicy chipotle cheese filling, then flash fried in a 
crispy wrapper. Served over red chile with a side of guacamole.  
     $13.95

CHICKEN RANCHEROS
Grilled chicken breast served on a corn tortilla topped with refried 
beans, red or green chile, melted cheese and pico de gallo.  
     $12.95
MARGARITA CHICKEN  
Our award winning margarita is mixed with garlic and herbs to 
marinate a tender chicken breast. Grilled to perfection and served 
with pico de gallo and guacamole.    $12.95

HUEVOS RANCHEROS  
Two eggs any style served on a corn tortilla topped with refried 
beans, red or green chile, melted cheese, and pico de gallo.  
     $9.95

CHILE RELLENOS 
Crispy coated green chilies roasted and stuffed with pepper jack 
cheese. Served with your choice of red or green chile. 
     $10.95
TRES ENCHILADAS 
Three corn tortillas filled with cheese and your choice of chicken, 
shredded beef, cheese, or caramelized onions and potatoes. 
Served with red or green chile. Choose any three or mix and match.  
     $10.95

LIME FAJITAS 
Your choice of shrimp, chicken, or steak served with sautéed 
zucchini, onions, and roasted peppers, accompanied by flour or 
corn tortillas, pico de gallo, cheese, sour cream, and guacamole.
 Veggie  $10.95
 Chicken  $12.95
 Steak   $13.95
 Shrimp  $14.95

Selections From our menu!*           Apres Ski & late night

Selections From our menu!*    Full menu available for take out! 

FRESH MEXICAN FOOD &
MIGHTY MARGARITAS
Winter Park Village an american cantina

Selections From our menu!*        Full Drink Menu Available

  TRIM

  BLEED

Tel  970.726.5463 
eatatlime.com 

Ask About Our Lime Salud!
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The Mountain
The Rose

Breakfast Menu

{Served with fresh fruit}

{Ask your server about today’s fresh-baked goods}

please see other side for beverages

Corned Beef Hash
Homemade here; served with two eggs and toast.

7.75

Ain’t Skairt o’ No Carbs 
Buttermilk griddle cake topped with sausage gravy, home fries,

two eggs over-easy, and melted cheese.

6.95

Biscuits and Gravy 
Fresh-baked hand-made biscuit with homemade sausage gravy.

1 biscuit 3.50 / 2 biscuits 5.50

(served all day)

jack & cheddar on crisp fry bread.

home fries.

Mountain Man Breakfast Taco 
Two scrambled eggs, seasoned black beans, chorizo, and shredded

Served with fresh homemade pico de gallo, shredded lettuce, and

Leave out the chorizo for a vegetarian version
smothered with our house green chile, pork or veggie 
sour cream

8.95

7.95
2.00

.75
guacamole 1.50

Cinnamon Roll French Toast 
As sinful as it sounds: cinnamon roll sliced horizontally, soaked in

in custard, and griddled golden

6.95

Venetian Goddess Frittata
Fresh basil, spinach, sweet grape tomatoes, and fresh mozzarella

folded into whipped eggs and baked ‘til it’s oozing everything
good.

8.95

Served with toast.

Brioche & Bananas a la Bliss
One extra thick slice of rich buttery Brioche French Toast, topped

with bananas, all loved up in a sassy caramel sauce made with
cinnamon, nutmeg, and cloves, accessorized with fresh gingered
whipped cream.

8.95

We make it here to ensure that peace and love are the only additives:

Served with yogurt.

old-fashioned oats, sunflower seeds, sesame seeds, pumpkin seeds,
coconut, and dried fruits; sweetened with apple juice.

Happy Hippie Granola 6.95

Hot Happy Hippie Granola
A warmed-up version of the same wholesome goodness.

Served with yogurt.

6.95

Peanut butter, bananas, yogurt, and our own granola rolled into a
flour tortilla.

Silly Monkey Breakfast Wrap 6.50

Sweet Thing Breakfast Sandwich
Fresh strawberry sweetbread slathered with honey cream cheese,

topped with sliced apples and pumpkin seeds, and sprinkled with
cinnamon sugar.

6.95

Served with home fries.

Quiche du Jour
Flaky pastry and cheesy, creamy custard swirled around fresh,

delicious vegetarian ingredients...ask your server for today’s
creation.

7.95

Grandma’s Buttermilk Griddlecakes
Fluffy griddlecakes just the way grandma used to make ‘em.

spiced honey butter

5.95

.75

Fluffy griddlecakes the way your health-nut grandma used to
make ‘em.

Whole Grain Griddlecakes

add our house granola
add spiced honey butter

5.95

1.00
.75

Brioche French Toast 
More pastry than bread; made with decadent amounts of butter and

eggs, soaked in custard and griddled to sweet, rich perfection.

6.95Served with homemade pico de gallo and home fries.

Burrito El Yum-O 
Two scrambled eggs and shredded jack & cheddar rolled in a flour

tortilla, smothered in pork or veggie green chile, and baked
under a blanket of more cheese.

8.95

sour cream 
guacamole

.75
1.50

add two slices of bacon, one sausage patty, or
    2 oz. thick-sliced Black Forest ham 1.00

Eggs How Ya Like ‘Em
Two eggs your style, home fries, and toast.

5.95
three slices of bacon or two sausage patties

    4 oz. thick-sliced Black Forest ham 3.50
2.00

add two slices of bacon, one sausage patty, or
    2 oz. thick-sliced Black Forest ham 1.00

Egg & Cheese Biscuit Sandwich 6.95
Two scrambled eggs and shredded jack & cheddar piled on a

Served with home fries and fruit.
homemade buttermilk biscuit.

He-Man Mountain Pie 7.95
Just like quiche except it’s tough-guy approved...meat and cheese

Served with home fries and fruit.

will always star in this hearty fare; ask your server for today’s
macho offering.

sour cream 
guacamole

.75
1.50

sour cream 
guacamole

.75
1.50

Como Frijoles (How Ya Bean?)
A flour tortilla topped with home fries, seasoned black beans,

shredded jack & cheddar, veggie or pork green chile; finished
with two eggs over easy, fresh pico de gallo, & shredded lettuce.

7.95

spiced honey butter......................... .75
single pancake or wheatcake.........  2.00
homemade toast............................... 2.00
3 slices of smoked bacon................ 2.00
2 sausage patties .............................. 2.00
thick slice Black Forest ham.......... 3.50
homemade corned beef hash.......... 4.25

home fries ......................................... 2.00
sausage gravy.................................... 2.00
extra egg............................................ .75
pico de gallo ..................................... 1.00
guacamole......................................... 1.50
sour cream ........................................ .75
green chile, veggie or pork ............. 2.00

cheese ................................................  .50
yogurt ................................................  1.50
fresh fruit..........................................  3.00
homemade cinnamon roll ..............  3.00
homemade strawberry bread..........  3.00
homemade biscuit............................  2.00

Sides

7.95Mahhvelous Migas
Seasoned black beans topped with a mixture of two eggs   
    scrambled with crumbled blue corn chips, then topped with  
    melted jack & cheddar. Fresh pico de gallo on the side. 

{All breakfasts that are served with toast come with one slice of 
our homemade whole grain, white, sourdough, or rye. If you 

would like a second complementary piece, just ask your server.}
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