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© 2018, Thai Vegan. All rights reserved. COVID-19 UPDATE **** Due to current circumstances, many restaurants have shortened hours and offer only take-out or delivery, while others have been temporarily closed. Be sure to call in advance to confirm hours and availability of take-out/delivery. Below is a
list of restaurants that are locally owned and operated that offer great plant options and are currently open for take-out or delivery. Albuquerque: Green Gene Vegan Café Thai Vegan Wanderlust Eatery Vegos An Hy Quan Annapurna's La Salita Fan Tang Santa Fe: Root 66 Cafe Ras Rody's Jamaican
Food Truck Annapurna's Cedar Crest: Trail Rider Pizza that this guide will help you make it easier and more enjoyable to explore a wide range of local and international cuisines right here in New Mexico that are healthy, tasty, do not involve cruelty to animals, and minimize the destruction of our precious
planet. The restaurants in this guide are listed by city and divided into the following categories: Vegan: these restaurants only offer vegan foods, desserts, drinks, etc., and do not serve any meat, dairy products, eggs, etc. Vegetarian: These restaurants do not serve any meat, but can serve dairy products,
eggs, honey and other animal products. These restaurants usually offer at least a few vegan options and often many of their menu items can be veganized. Vegetarian options: These restaurants serve meat and other animal products, but offer at least 2 or more vegan options (or vegetarian options that
are easy to veganize) without side salads or side salads. This edition of the APNM New Mexico Vegan Dining Guide is by no means including all restaurants that offer plant fare, but we hope we have included your favorite restaurants offering plant options. If you notice anything we missed or suggested
modifications, please let us know so we can update our guide. NOTE: Many restaurant staff don't have a clear idea of what it means to be vegan, vegetarian and/or plant-based. If the menu is not specific, it is always best to ask about each dish, whether it contains animal products including eggs, milk,
broth, fat, gelatin, honey, etc. Common examples of foods that may surprisingly contain animal ingredients are soups, flavored rice, beans, Chile, and pastries. Other menu items containing meat, eggs or dairy products can often be prepared without them, and most restaurants are willing to prepare plant-
based dishes if you ask (for example, replacing tofu, beans or grilled vegetables instead of meat or cheese). Don't forget to let the restaurant manager know that you visited their establishment because of their plant options! If you are looking for vegetarian food in Albuquerque, Mata G is your first choice.
With our rich selection of breakfasts, soups, salads, sandwiches and warm daily dishes from various authentic international cuisines, we guarantee that there is something that will satisfy your tastes. Our delicious products are also available as grab and go items in partner establishments and custom store
in Albuquerque. And we deliver! We will also provide catering services for your home, workplace or other special event. Call or visit us for more information. Offering vegan food to go, Vegos specializes in new Mexican comfort foods that are completely plant-based. While living in Healy, Alaska, the owner
of Vegos, Elizabeth Bibiano and her husband decided to invite themselves to go a month without buying meat as it was costly and their nearest grocery store was two hours away. After thriving on their vegetarian diet, they both explored the industry and continued to eat meat-free. Now living in
Albuquerque, Bibiano incorporated new Mexican cuisine into her lifestyle, now creating excellent vegan cuisine for the public. While on set, Bibiano is showing off several classic new Mexican recipes with her vegan twist including green chile chicken enchiladas, which contains tofu as a meat substitute.
Vegos also offers tofu scramble with papas in addition to Mexican fried rice and red chile jackfruit tamale. Bibiano says their menu is constantly expanding and they also order to order. Currently, Vegos is sold at pop-ups and events, as well as Railyards Farmers Market. For more information on Vegos,
click here. I found out I don't know where to look. The scenery was nothing short of breathtaking in every way, so my eyes rushed from here to there, and I marveled at the natural beauty. A trip to Chimney Rock at Ghost Ranch near Abiquiu, New Mexico turned out to be one of my favorite trips. There was
a stunning view of the Piedra Lumbre Basin all the way, but the reward for hiking all the way to the top was even more than I could have imagined. Chimney rock, New Mexico While laying on the rock to admire the view, I couldn't help but think about how nice a place would be for a picnic. However, the
nearest grocery store was a considerable distance away and the vegan food selection was very sparse in this part of the state. Being vegan in northern New Mexico was either easy or difficult depending on where we were at the moment. As with most places in the world, larger cities have more options and
the country's fascination was no different. Albuquerque had three vegan restaurants and we made sure to visit them. Enjoying the Breaking Bad Tour in Albuquerque, New Mexico Albuquerque With what seems like an endless offering of Albuquerque tours is a great leap from point to point for the Northern
New Mexican Adventure. There are also unique museums such as the Holocaust Museum and New Mexico Intolerance, and fun tours such as the Breaking Bad tour (which includes food so make sure you leave in advance to arrange vegan food). Vegan Thai There are two vegan Thai restaurants in the
Albuquerque area and one in Santa Fe. Each location has its own menu and a completely different atmosphere. The facility at 5505 Osuna Road had very fast and friendly service with an extensive menu in an informal setting. We ordered a Thai pad, spicy noodles and fried dumplings with sweet and spicy
sauce and were not disappointed. Spicy noodles from Vegan Thai Just before driving to Albuquerque Airport before leaving the state we decided to have our last meal in their place at Nob Hill (3804 Central Avenue SE), which was a more luxurious restaurant with a delicious menu and knowledgeable and
friendly staff. It was a great way to say goodbye to the land of enchantment. Dumplings from Vegan Thai Zichny We went to the lively vegetarian restaurant on Sunday all-vegan buffet, which is served from 11am to 9pm ($20 all day) and includes live music. The selection of dishes included a variety of
cooked and raw dishes, desserts and drinks. We found the atmosphere to be very unpretentious and not everyone. The owner, Karen Hammer, who was very down to earth and friendly, seemed to enjoy sharing a good vegan meal with people and introducing people to how good vegan food can be and
that there is nothing to worry about. We went there with a full and happy belly. If you find yourself in the Albuquerque area on Sundays, the Živoc buffet is a must. Meeting Karen Hammer, owner of vegetarian restaurant Vibrance Annapurna We decided to try the vegetarian restaurant Annapurna as we
heard it was quite vegan -friendly with many vegan options on offer. We really found a great selection of clearly labelled vegan soups, salads and sandwiches as well as Mediterranean and Indian dishes. We ordered a vegetarian burger made of lentils and potatoes as a base with vegetarian bacon, as well
as puri bhajhi served with puri pieces, Nappa Lemon soup and a slice of sweet potato pie (gluten free). While we found the tastes of the main dishes to be quite mild and bland, we thought the cake was delicious and could see why they got the best vegan dessert price. Puri bhajhi of Annapurna Vegetarian
Restaurant Harvest Cafe in Pueblo Indian Cultural Museum We highly recommend visiting the Pueblo Indian Cultural Museum, which has wonderfully interactive exhibits on a wide range of topics from the beginnings of life itself to the modern world. The museum touches on dance, cuisine, housing,
schools and much more. And don't forget to check their schedule for dance performances. Not to be missed! However, after exploring the museum, the food at Harvest Cafe was quite difficult. Not only were there not many vegan options, but also the waiting staff were very unsu known for veganism. I got
answers like this is gluten-free and we replace the goat cheese on this salad with feta, after asking for help navigating the menu as vegan. Tacos from Harvest Cafe Once everything was explained, however, they were quite accommodating and it turned out that their menu contained 4 vegan options. One
was unfortunately available because they ran out (Harvest chips), but I made sure to ask for all the others: nopalitos tacos, grilled cauliflower tacos and fried kool-aid cucumbers (ask for them without ranch dressing). In truth, it wasn't the best meal I've had in New Mexico, but it was definitely one of the
most interesting. The waitress was very willing to share bits of her life with me, including that kool-aid cucumber was popular among the kids on her reservation where she grew up. It was really nice to try putting cucumbers and kool-help together, something I'm pretty sure I would never have thought of on
my own. Kool-Aid Cucumber Slices from Harvest Cafe Taos Sunset on the Rio Grande Gorge, just outside the Taos We were very happy to find Taos Pizza Out Back just outside the city. The pizza crust is vegan and they have vegan cheese (soy sation brand). We wanted to try some new Mexican
cuisine, we ordered half of our large pizza with green chilli and pineapple and the other half with green chillies and fresh mushrooms. We enjoyed eating our spicy pizza under a large tree in this casual and comfortable setting. Taos Pueblo is one of the main attractions of Taos Pueblo Restaurant. We were
able to find two different sellers selling vegan breads, of which the famous is fry bread. Everyone we came across in the village had never heard of veganism before, so we had to explain it and ask if milk, eggs, honey or fat were used in making bread. Since recipes and sellers can change, it is important to
ask every time the recipe is used that day. By the way, especially the fried bread was delicious. Fry Bread from Taos Pueblo Abiquiu Hiking around White Place in Abiquiu, New Mexico Abiquiu Inn We were quite disappointed with the menu at the Abiquiu Inn. Not only were there no vegan options on the
menu, but they even had an item listed as vegan on the menu which was not as the food included honey vinaigrette which was pre-made into the dish so it could not be replaced or completely left out. In addition, the waiting staff, while very friendly, were not familiar with veganism. After chatting a bit with
two waitresses explaining what veganism meant, we settled on order christmas fries, a popular new Mexican dish that was off the menu. They made sure they didn't include cheese, which is often common with this dish. Needless to say, our food was rather inadequate and we were glad to be on our way.
Christmas fries from Abiquiu Inn Purple Adobe Lavender Farm Teahouse After our disappointing meal at the Abiquiu Inn, headed to Purple Adobe Lavender Farm to get lavender and visit their tea room. While the setting was lovely and the ingredients looked fresh, again there were no vegan options. And
unfortunately I have to report that the service was also quite poor. After explaining several times that we are vegan and what it means, our soup still came with sour cream on top, we never got a fork to eat our salad even after we asked for one, and botched orders even for those around us. We enjoyed
walking through the labyrinth they had the adjacent tea room as well as relaxing in the large hammock they had there. We were so comfortable, in fact, that we slipped into sleep listening to the sounds of nature. Beautiful environment Purple Adobe Lavender Farm More useful information We have heard
mixed reviews of the famous fry bread while in New Mexico. A waitress at harvest cafe who grew up on the reservation told me that fried bread is always made from satia. But then when we went to Taos Pueblo we met a man who was selling it who claimed it wasn't made of satia or other ingredients from
animals. Therefore, it is important to ask where to go, just in case. While in Albuquerque, whenever we mentioned that we were eager to try new Mexican cuisine, they all pointed us towards Sadie. However, after looking at their menu online, we didn't seem to have many options. So I sent them an email
about vegan options and they never even answered. So we decided not to eat at their establishment where it seemed we could only enjoy fries and salsa. In Albuquerque we were happy to come across Sprouts, a grocery store with many vegan items, including pre-prepared meals, which is great for
travelers like us. They also had a considerable mass stretch with different kinds of trails and other snacks on the road or on the trail. They had a pretty decent selection of nut milks and vegan cheeses. We were delighted to find out that Sprouts had just opened a store near us in Tampa. You know you're in
New Mexico when... We look forward to returning to New Mexico to explore the southern part of the state, including the secrets of the Roswell UFO, the sand dunes in San Lucas and the bat caves at Carlsbad Caverns National Park. Is New Mexico on your travel bucket list? List?
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