
Appetizers
Duck Sausage Stuffed Mushrooms
Served With Feta Cheese and Herbed Couscous

$7.95

Oysters Rockefeller
Topped With Creamy Spinach, Cheese & Sauce Bearnaise

$10.25

$10.95

Grilled Shrimp
With Garlic Buerre Blanc

$7.95

Soups & Salads

Today’s Soup
Prepared Fresh Daily

Cup- $3.95    Bowl- $4.95

Roasted Three Pepper Soup

$5.95

Mixed Greens and Hearts of Palm

$7.25

Artichoke Salad
Fresh Artichoke Hearts Tossed in Blackened Onion Vinaigrette
Served on a Bed of Chopped Butter Lettuce and Baby Spinach

$5.25

Caesar Salad
Our Classic House Made Dressing, Toasted Parmesan Croutons & Crisp Romaine

$7.95

Baby Spinach & Asparagus Salad
Toasted Pecans, Blue Cheese, Roasted Beet Vinaigrette

$7.50

Tips of Venison
Wild Cranberry Sauce

Three Different Types of Peppers Roasted and Served in a Creamy Herbed Broth

Lightly Tossed in Citrus Vinaigrette with Fried Goat Cheese

Appetizers

Pan Seared Sea Scallops
chipotle avocado broth, white corn and tomato relish, roasted red pepper oil

12

Southwestern Honey Glazed Chicken Skewers
jicama and baby greens, coconut cream dipping sauce

10

Tuna Tartare
smoked chile &  mango crema, baby greens

11

Red Chile-dusted Crab Cakes
green onion hollandaise

14

Soup & Salad

Wild Mushroom Bisque
smoked chile crema, cilantro pesto, red pepper oil

9

Cristobal’s Salad
baby greens, english cucumbers, sundried tomatoes, toasted pinon

9

Caesar de Albuquerque
manchego cheese, red chile croutons, chipotle dijon caesar dressing

9

Baby Spinach & Asparagus Salad
cabrales blue cheese crumbles, toasted pecans, roasted beet vinaigrette

9

Margarita Fruit “Cocktail”
kumquat, mango, papaya, and kiwi, with passion fruit – tequila dressing, plantain crisps

8


