
 
 

MENU 
FIRST 

 
BRAISED FENNEL, GRILLED FIGS, CRISPY PANCETTA 

 
Contratto, Brut, ‘Millesimato’ 07 

 
SECOND 

 
OFF THE BEATEN PATH MUSHROOM RISOTTO, TEASER OF CHIMAYO RED CHILE 

PARMESAN REGGIANO, COTIJA CHEESE 
 

Azelia, Barolo, “San Rocco”, 2006 

Vajra, Barolo, “Bricco Viole”, 2006 

 
THIRD 

 
TAMARI DIPPED NEW MEXICO HANGAR STEAK, 

GORGONZOLA – PINE NUT PESTO, 
YUKON GOLD – ROSEMARY “ROSTI” 

 
Mauro Molino, Barolo, 2007 

Elio Altare, Barolo, 2007 

 
FOURTH 

 
PANETTONE CLASSICO  

 
Ca' del Re Moscato, 2010 

 
~ ~ ~ ~ ~ 

All Wines 3 oz pours 
In the interest of public safety, Santa Fe Dining and La Casa Sena Maintain a policy of  responsible 

alcohol service; as a result, Wine Refills will be not be Available. 
 

~ ~ ~ ~ ~ 
Wines and menu items subject to change 

All wines will be available for retail purchase 
~ ~ ~ ~ ~ 

Sixty-Five Dollars  
plus tax & 20% gratuity if service pleases 

 
~ ~ ~ ~ ~ 

Executive Chef     Patrick Gharrity  
Executive Sous Chef     Alvaro Ramirez  

 


