
 
 

FIRST 
Choice of: 

Crispy Blue Corn Calamari 
Wakame Salad, Lime – Parsley Aoli 

       

Beef Short Rib Tostadita 

Huitlacoche Sauce, Napa Slaw 

 
 
 

ENTREE 
Choice of: 

New Mexico Beef- Poblano Relleno

Squash, Asadero, Red Bell Peppers 

Tropical Red Chile 

 

Mocha Dusted Tilapia  

Creamed Greens, Black Bean Mole 
 

Mushroom – Jalapeno Tamale  
Red Cabbage Slaw, Mango Sesame Dressing 

 

 

DESSERT  
Choice of: 

Trio of Sorbets   

Mango, Lemon, Raspberry   
 

Warm Chocolate Bread Pudding 
Vanilla Ice Cream 

 

Lavender-Vanilla Crème Brûlée  

Caramelized Raw or Spicy Sugar  

 

 

 

 

Patrick Gharrity ­ Executive  Chef    

         Alvaro Ramirez ­ Executive Sous Chef 


