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Las Vegas Renaissance
A @TRAVELNEWMEXICO PHOTO ESSAY

By Stephanie Cameron, Caitlin Jenkins, and Amy Tishler

New is juxtaposed with old, making Las Vegas a town on the verge, with many 
cultural, historic, and culinary offerings to explore. 

 @TravelNewMexico



53WWW.EDIBLENM.COM

Photo by Stephanie Cameron.

In February, I set off on what has become an annual journey with 
Amy Tischler and Caitlin Jenkins, founders of @TravelNewMexico™ 
on Instagram, to explore one of New Mexico’s hidden-in-plain-sight 
cities. @TravelNewMexico documents New Mexico road trips by giv-
ing guest instagrammers a chance to take over the account to share 
their unique experiences through imagery and stories. Last year we 
visited Silver City and discovered a bustling town that sparkles with 
artistic, culinary, and historical offerings. As much as we would have 
enjoyed returning to Silver City, we decided to try the historic Santa 
Fe Trail town of Las Vegas, and we were not disappointed.

It’s easy to miss Las Vegas while speeding down Interstate 25, but 
if you slow down and take a look around, there are some great finds 

just around the corner. With over nine hundred buildings on the his-
toric register and many native Las Vegans running local business, one 
is immediately charmed. As the town’s tourism website boasts, it is 
#DamnAuthentic. The greatest discovery we made in Las Vegas was 
the renaissance that is happening there. Many next generation adults 
are returning to their roots and reclaiming their hometown. New is 
juxtaposed with old, making Las Vegas a town on the verge, with 
many cultural, historic, and culinary offerings to explore. We left feel-
ing as if we had discovered a gem, hoping we could return soon.

Thanks to @TravelNewMexico for a great road trip collaboration! 
Follow them on Instagram as they post more about our Las Vegas trip.

www.visitlasvegasnm.com

Charlie's
Spic & Span

Charlie’s Spic and Span Bakery 
& Café
Charlie’s in Las Vegas’s Historic 
District makes and sells fresh 
tortillas by the hundreds in  
addition to fabulous pastries 
and New Mexican fare. The Spic 
& Span began operation in the 
1950s and got its name be-
cause it was so clean. In 1998, 
Charlie Sandoval purchased 
the eatery. Charlie’s motto is, 
“Panza llena corazón contento 
(belly full, heart happy).” Our 
selections were the H-Art  
Attack (a mountain of papitas, 
red and green chile, and eggs); 
a Stuffy—stuffed sopapilla with 
carne adovada; and hot cakes.
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The 
Skillet

The Skillet
The Skillet, previously a taco truck in a renovated 
1950s Airstream, is now a brick and mortar just 
off the Las Vegas Plaza. Isaac Sandoval and his 
wife Shawna have created an experiential dining 
space with whimsical creatures and murals adorn-
ing the walls. Sandoval's art is also on display in 
his father's popular Charlie's Spic and Span Bak-
ery and Café. The son has learned much about 
his father's business, and he has turned tacos 
into a fine art. We enjoyed the po'boy shrimp 
taco, carne asada taco, chicken chicharrones, 
and green chile fries.
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Borracho's
the new

dick's
the old

Borracho’s Craft Booze and Brews
Sara Mathews comes to Las Vegas by way of the Apothecary in 
Albuquerque. To serve up her craft, she wanted to return to the 
town where she was born and raised. All the cocktails are made with 
thoughtfully sourced ingredients, and the bar uses many types of 
liquor made in New Mexico. They make several unique liquors in-
house, including a green chile-infused vodka, a jasmine gin, a coffee 
liqueur, a rosemary gin, a cinnamon maple bourbon, a coconut rum, 
and a limoncello. We enjoyed the La Llorona, a cocktail made with 
house-infused hibiscus tequila; a house-made triple sec; fresh lime 
juice; and agave syrup. 

Dick’s Pub
The original Dick’s was established as a neigh-
borhood liquor store in 1940 by the Dick Elias 
family. In 1974 the business was taken over by 
the Moore family and has grown into a local fa-
vorite. They serve up contemporary American 
cuisine with an emphasis on northern New Mex-
ican classics, locally sourced ingredients, and 
unique cocktails. Our choices were the steak 
nachos and the local New Mexico beers on tap 
from La Cumbre and Marble.
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Between Meals
There are many discoveries to be made between meals in Las Vegas.

1. The Dwan Light Sanctuary at the United World College,  
@TravelNewMexico

2. Historic architecture with nine hundred structures on the  
historic register, @EdibleSantaFe

3. The Longmire sheriff’s door next to El Zocalo Art Gallery 
(Stephanie Cameron, Caitlin Jenkins, and Amy Tishler  
pictured), @TravelNewMexico

4. The Railroad Avenue Historic District, where the La Castañeda 
is set to reopen in 2019, @Travel New Mexico

5. The Plaza Hotel, built in 1882; the Range Cafe recently took 
over the restaurant, @EdibleSantaFe

6. Fort Union Drive-In, open summer through fall,  
@EdibleSantaFe

7. The City of Las Vegas Museum and Rough Rider Memorial  
Collection, @EdibleSantaFe

8. The Casa de Cultura Las Vegas murals and many artful, graffiti-
adorned walls located throughout town, @EdibleSantaFe
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