
La Casa Sena 
November 24th, 2011 

 
FIRST 

‘PLANCHA’ SEARED ARCTIC CHAR 
Achiote  Chimmi Churri 

 

Chehalem, Pinot Gris, “3 Vineyard”, Willamette Valley, 2008 
 

 
 

SECOND 
Choice of: 

RABBIT CONFIT - PUMPKIN TAMALE 
Chimayo red chile crema 

or 
“LCS” WALDORF SALAD 

Butter Lettuce, Grapes, Shiraz poached pears, red chile walnuts,  

creamy blue – goat cheese dressing 

 

Novelty Hill, Viognier, “Stillwater Creek Vineyard”, Columbia Valley, 2007 

 

 
 
 

MAIN 
Choice of: 

 
MAPLE – CHIMAYO CHILE GLAZED FREE RANGE TURKEY 
sweet potato - fig stuffing, sundried tomato whipped potatoes,  

sautéed red chard, green chile gravy 

 

Or 

 

GRILLED COLORADO LAMB LOIN 
Humboldt Fog – Purple Potato Gratin, Huitlacoche Lamb Jus,  Green Beans 

 

or 

 

QUINOA – HUBBARD SQUASH TAMALE 
 Fried Sage Cream,  Mixed Mushrooms, White Truffle Oil     

 

With 

 

Cade Winery, Sauvignon Blanc, Semillon, Napa Valley, 2008  
 

Or 

 

 La Casa Sena, Merlot, Tempranillo, Syrah, Cabernet Franc, 

 Cabernet Sauvignon, New Mexico 2008 

 
 
 
 

DESSERT 
Choice of: 

 

CHOCOLATE GINGERBREAD CAKE 
 

WARM PEAR SOUP  
 

Elk Cove Vineyards, Ultima White Wine, Willamette Valley, 2008 

 
~ ~ ~ ~ ~ 

sixty - six dollars food only  

with selected wine (1/2 glass each course) 

If service pleases twenty  percent service added 

 

~ ~ ~ ~ ~ 

Executive Chef     Patrick Gharrity  

Executive Sous Chef     Alvaro Ramirez  


