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ROBERT DEWALT | The New Mexican 
October 1, 2004

Welcome better barbecue to the 'burbs -- Eldorado, to be specific. Marianna's Restaurant does
brisket, ribs, and ice cream like a seasoned pro. Restaurant Copa de Oro in the Agora is making 
vast improvements both in food and table service. Recommended: the flautas/enchilada combo 
plate with a great Chilean cabernet sauvignon. 

***

There's something nostalgic about packing up the kids, gassing up the car -- with the help of a 
second mortgage -- and heading for the outskirts of town. 

We all do it for different reasons. Most just want to get away from the crowds, the cellphones, and 
the neighbor who sees your tomato patch as grazing land for her evil army of toy poodles. I do it 
because I'm hungry. I'm always hungry. You could tie a carrot to a block of dry ice on the surface of 
the sun, and I'd be there to stick my tongue to it. Luckily, Eldorado is closer.

While the town of Eldorado has not been known as a hotbed of culinary excellence, it's now got 
promise. Residents take heed: the secret is out.

Restaurant Copa de Oro

COLOR 
SHOW ALLSHOW ALL

CATEGORIES 
SHOW ALLSHOW ALL

GENRE 
SHOW ALLSHOW ALL

KEYWORD 

PRICE 
$  min.   $  max.

Search / Filter



Restaurant Review: Eldorado Escapes http://www.freenewmexican.com/sfguide/9660.html

2 of 6 4/3/2007 9:36 PM

Spirituality / Support
Restaurants

PHOTOS
Video
Buy a photo!

INTERACTIVE
Forums
Comment Schedule
Readers' News
Blogs

ARTS & LEISURE
Music & Arts
Musicians Directory
Movie Times
TV Listings
Games & Puzzles

NEWS
Santa Fe / NM
Native America
Communities
Water / Fire
Education
Nature / Outdoors
High School Sports
Sports
Business
En Espanol (La Voz de 

Nuevo Mexico)
Nation / World
Middle East
Politics
Health
Global Warming
Science / Tech
Resource Guides
Gen Next

SHOP LOCALLY
We need to know...
Display Ads
Business Directory
Real Estate/Virt Tours
Coupons (NEW!)

CLASSIFIEDS
Jobs

Restaurant Copa de Oro is in the Agora, the 
Eldorado shopping center, in the space formerly 
occupied by chef Peter Zimmer's once-sterling 
Zen World Cuisine.

Copa de Oro offerings are a blend of traditional 
Mexican and New Mexican favorites, with a few 
American twists. There's a full bar, but the choices 
and seats are limited. Doradians tell me the bar 
crowd is improving, but the wine list needs some 
flair. 

The decor? Miami Vice meets cantina. Funky by 
all standards.

Lunch was a simple affair of a shared salad and 
two entrées. I ordered the house pinot grigio (Riff,

2003, Italy), a bit cold, but great for salad. On the menu, the ensalada mixta promised a combination 
of avocado, baby greens, tomato, jicama, roasted peppers, and red onions tossed in prickly-pear 
vinaigrette. What arrived at our table was a mix of iceberg lettuce with a spat of baby greens, topped 
with guacamole and a hint of the remaining ingredients. I gave the vinaigrette ethnic points but took 
them away when it turned out to be sour and uninteresting. 

My carnitas soft tacos fared better. Tender shredded pork and roasted poblanos came wrapped in 
soft corn tortillas, the toasty-sweet green salsa making up for the overcooked red salsa originally 
offered. There was but a hint of cotija -- a crumbly Mexican farm cheese -- but overall the dish has 
promise. 

My partner and I raved about his grilled vegetable torta (sandwich) on a bolillo roll with chipotle 
mayonnaise. Marinated, grilled slices of squash, poblanos, and sweet peppers danced with red 
onion, guacamole, tomato, lettuce, and soft asadero cheese. 

We bypassed dessert, vowing to come hungrier next time around.

Dinner was a great improvement. My partner tried the same pinot grigio and was pleased. I chose a 
Black Rail Cabernet Reserva from Chile (2002) that went well with my Conlon Confusion combo 
plate. Creamy refried pintos and crumbly cotija cheese surrounded two juicy beef flautas on a bed 
of cheese enchiladas with Christmas chile, hot and authentic. 

We shared a baby-green-herb salad with indiscriminate vinaigrette, and this time all of the 
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ingredients were fresh. My partner's chicken flautas were flavorful and a bit dry, but juicy tomatoes 
and a side of guacamole made up for it. After the giant entrées, dessert again seemed too much. 

I discovered that between the two times I dined at Copa, the kitchen staff had been reworked and 
some of the menu items were retooled. The service also seemed a bit more relaxed and attentive. 
Bravo, guys!

Marianna's Restaurant

My second Eldorado destination, Marianna's Restaurant, speaks to the importance of slamming on 
the brakes at all roadside mentions of barbecue. 

For more than a year, Matthew and Gloria Miller have honored Gloria's grandmother's passion for 
food and family. The offerings are simple, but the rewards are sublime. No fancy plates or metal 
forks glimmer in this small adobe structure. The money goes into the meat and its preparation. Say 
it with me: "Finally!"

My partner's homemade lemonade was icy and self-serve, not too sweet, and brimming with pulp. 
My root-beer float took me back to those grand days in the Texas Panhandle -- with a bit of a price 
hike, of course. 

The Philly cheese steak teetered on the edge of authenticity, but the meat was a bit dry. My 
partner's smoked beef sausage and sautéed onion hoagie was incredibly juicy, and the Texas-style
barbecue sauce on the table made my crispy fries a weapon of mass deliciousness.

After the root-beer float, we didn't need dessert. The tangy, slightly hot, tomato-based barbecue 
sauce was enough to make me set my napkin down proudly.

Marianna's has a wide range of takeout goodies. I made the drive with barbecue on the brain. I left 
with a bowl of tender, molasses-sweet pulled pork and a side of sauce, as well as a combo plate of 
smoked carnivorous envy. The plate was piled high with three grilled St. Louis-style pork ribs 
finished with smoky, slightly hot barbecue sauce, a slab of tender, aromatic beef brisket, and my 
choice of two sides. The pinto beans were to-the-tooth tender, with a bit of sweet pepper. The corn 
salad was still cold and crunchy after a 20-minute drive, and the complementary house cornbread 
was, while a bit dry, a perfect shovel for those elusive burnt ends. 

A Dreyer's blueberry New York cheesecake milkshake? It didn't last the drive home.

***

Both restaurants have created new possibilities for traveling foodies to cast out the McBlahs. 
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Marianna's has the formula and the friendliness to satisfy everyone in your portable brood. The 
kid's menu is a sign that family means something to this welcome restaurant. 

Copa de Oro makes the effort to up the atmosphere and offer a drink, but reading the menu and 
tasting its wares is at times a black-and-white experience. With a bit of TLC on the burners, it will 
break the curse of that difficult locale. 

***

The details

Leaving Santa Fe, take I-25 North to Eldorado, Exit 290. At the second traffic light on U.S. 285, look 
for Marianna's on the left; Copa de Oro is in the Agora Shopping Center on the right.

Restaurant Copa de Oro

7 Avenida Vista Grande, Eldorado, 466-8668

Lunch 11:30 a.m.-2:30 p.m., dinner 5-9 p.m. Tuesday-Sunday; closed Monday

Dine in or carryout 

Full bar 

Handicapped-accessible

MasterCard, Visa, no checks

Marianna's Restaurant

5 Colinas Drive, Eldorado, 466-0566

11 a.m.-8 p.m. Monday-Saturday; closed Sunday

Dine in, carryout, catering; drive-through for takeout customers

No alcohol 

Handicapped-accessible
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MasterCard, Visa, no checks

********

Check, please

Lunch for two at Copa de Oro

Ensalada mixta $5.50

Carnitas soft tacos $6.25

Vegetable torta $7.00

Glass pinot grigio $4.00

Total (before tax and tip) $22.75

Dinner for two at Copa de Oro

Baby-green-herb salad $4.25

Combo (2 beef flautas/2 enchiladas) $9.50

Chicken flautas $7.00

Glass pinot grigio $4.00

Glass cabernet sauvignon $7.00

Total (before tax and tip) $31.75

Lunch for two at Marianna's

Sausage hoagie $6.35

Philly cheese steak $6.95

Lemonade $1.25

Root-beer float $2.50 
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Total (before tax and tip) $17.05

Takeout dinner for two at Marianna's 

Combo plate with 2 sides $11.85

Half-order, pulled pork $5.15

Milkshake $3.65

Total (before tax and tip) $20.65
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