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There are few places within driving distance of Fort Collins that boast excellent culinary scenes. Santa Fe, New Mexico, is one of them.
For just 80,000 residents, the city has 250 restaurants, and each year a few of them are James Beard-nominated.
Santa Fe’s cuisine is a rich mixture of Native American, Spanish and Anglo-American influences; it is not to be confused with Mexican food. “It's kind of gooier, more beans and corn and chile, as opposed to Mexican food, which, depending where you are in Mexico, is a lot of really fresh food,” says The Santa Fe New Mexican food writer, Tantri Wija.
The trick to getting a proper taste of Santa Fe is learning to balance the tried-and-true chiles and smothered enchiladas with the newer, more adventurous options. It’s a balance many of Santa Fe’s best restaurants have mastered on their menus.
Some Santa Fe institutions remain untouched, Wija says, such as Tia Sophia’s and the locals’ strip mall favorite, Atrisco Cafe. As of late, though, new and second concepts have sprung out of successful eateries: Spanish tapas restaurant La Boca spawned Taberna La Boca, which serves moles and other Mexican dishes in the form of small plates. La Posada hotel in May opened a restaurant, Julia, that specializes in continental fare, with just a touch of Southwest.
The hardest table to get in Santa Fe at the moment? Pop-up restaurant turned brick-and-mortar Paper Dosa, which serves South Indian dosas, uttapam and curries But we’re getting ahead of ourselves. For those new to the Santa Fe dining scene, here are my recommendations for brunch, lunch and dinner, as well as the favorite food and drink spots of two other Fort Collins-based — but Santa Fe-obsessed — experts.
Josie’s picks
My overall favorite dining experience was dinner at Joseph’s of Santa Fe, which is chef/owner Joseph Wrede’s third iteration of his original concept in Taos. The newest Santa Fe version is a gastropub at its culinary finest, with a low-lit adobe house as the setting.
Snag a seat at the small bar for maximum kitchen-viewing and people-watching. If you’re in the mood for elevated pub food, order from the bar menu. For more adventure, order from the dinner menu, featuring dishes such as the Honey and Cardamom-dusted Phyllo Napoleon. Go for duck and duck fat, which span all three courses, starting with the Duck Fat French Fries and finishing with Caramel Tamari Duck Fat Ice Cream.
For lunch, you can’t miss The Shed, which is a more than 60-year tradition in Santa Fe, opening onto Prince Patio and offering a bright and boisterous dining room for a casual meal with margaritas. Order the house special enchiladas with red or Christmas-tree chile, and don’t forget a side of posole.
And for breakfast/brunch, the 50-person corner Cafe Pasqual’s is chef/owner Katharine Kagel’s fresh take on classic New Mexican. The 36-year-old Santa Fe cafe is known for its legendary community table, where you can swap travelers’ stories, and also for its breakfast. Try the hash in Corned Beef or Smoked Trout versions.
- Josie Sexton, Coloradoan food and drink reporter.
Ken’s picks 
I'm leaving the Mexican food alone — it's like barbecue — everyone has their own take on what's good. (Although La Choza is the most authentic New Mexican food there.)
I like Tune-Up Cafe (even if it has been on “Diners Drive-ins and Dives”). Neighborhood location, small, good sake cocktails (yes, sake). Try the Salvadoran dishes — pupasas, banana leaf wrapped entrees — New Mexican traditionals and incredible homemade pies. Easy on the budget. From locals to students to turquoise-laden tourists.
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Harry’s Roadhouse is always a stop either coming or going to Santa Fe — it’s on the highway — thus, the name. Sustainable, local, New Mexican, great breakfast specials, usually local, seasonal menu. Lemon Ricotta pancakes to die for. Cornmeal dusted Squash Blossoms stuffed with goat cheese is something you don't see on many menus. Great place to sit next to a SF celebrity. — Ken Smith, former director, CSU Hospitality Management
Dawn’s picks
My husband and I have visited Santa Fe several times and have always made a point of stopping at Pink Adobe, one of Santa Fe's most historic and beloved restaurants. Opened by Rosalea Murphy in 1944, it quickly became a staple of the SF scene. The food: authentic New Mexican cuisine, including our favorite, the Steak Dunigan. This is a New York sirloin steak with a sauce of mushrooms, butter, lemon, hickory smoked salt and Pink Adobe's signature Green Chile. Another item we love is their Ten Bean Soup, which we have made often at home over the past several years.
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Our signature entree, the Steak Dunigan, features a char grilled grass fed NY strip topped with housemade green chili & sautéed mushrooms.

The bar that is across the courtyard from Pink Adobe is called the Dragon Room, and it’s a really interesting, small, historic watering hole known for unique beverages and also the massive tree that is growing right in the middle of it. The space is quaint and full of life. The Dragon Room does Sangria de Rosa (also served in Pink Adobe), and it’s made from orange juice, cranberry juice, pineapple juice, 7-UP, sweet and sour mix, brandy, Triple Sec and cabernet. Dragon Room serves drinks with their famous popcorn, which is made fresh all day/night and seasoned. — Dawn Duncan, president of Sugarfox Records and Yellowbright
If you go 
The Shed: 113 E. Palace Ave., 505-982-9030, www.sfshed.com
Joseph’s of Santa Fe: 428 Agua Fria St., 505-982-1272, www.josephsofsantafe.com
La Choza: 905 Alarid St., 505-982-0909, www.lachozasf.com
Tune-Up Cafe: 1115 Hickox St., 505-983-7060, www.tuneupsantafe.com
Harry’s Roadhouse: 96 Old Las Vegas Highway, 505-989-4629, www.harrysroadhousesantafe.com
Pink Adobe and The Dragon Room: 406 Old Santa Fe Trail, 505- 983-7712, www.thepinkadobe.com

Coakley’s favorites in years past
Cafe Pascual’s: 121 Don Gaspar Ave., 505-983-9340, www.pasquals.com (this is our favorite breakfast place; be prepared to wait unless you are very early.)
Santa Café, 231 Washington Ave, Santa Fe, NM 87501 (505) 984-1788 

Tomasita’s, 500 S Guadalupe St, Santa Fe, NM 87501; (505) 983-5721 (local Mexican for those with big appetites after a long drive or flight of attending a conference all day) 

La Casa Sena, 125 E Palace Ave, Santa Fe, NM 87501; (505) 988-9232 (This restaurant delivered meals to Georgia O’Keefe during the last years of her life; the O’Keefe Museum is a top pick for anyone interested in art and unique artists)
 
Coyote Café, 132 West Water Street, Santa Fe, NM 87501 (great if you are on an expense account)

La Fonda, 100 E San Francisco St, Santa Fe, NM 87501; Phone:(505) 982-5511 (good happy hour on the roof in decent weather; great views; the hotel is also worth a look for its architecture)

Also: The Loretto Chapel, 207 Old Santa Fe Trail, Santa Fe, NM 87501 (worth a stop even for us pagans; contains the Miraculous Staircase that comes with a great story) 
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