
M E Z C L A
THAN K S G I V I N G
S TA RT E R S

AUTUMN HARVEST  SALAD
Baby Greens  |  Roasted Butternut  Squash  |  Candied  Pecans 

Cot i ja  Crumble  |  Cranber r y  Vina igret te
or

ROASTED  CORN  &  GREEN  CH ILE  B ISQUE
Si lky  Sweet  Corn  Purée  With  Subt le  Hatch  Green Chi le  Warmth 

Crema Swi r l  |  Ch i le-Dusted P iñons

E N T R É E S
HERB-BR INED  TURKEY

Slow-Roasted And S l iced ,  Ser ved With  Sage Pan Jus
Green Chi le  Mashed Potatoes  |   Elote  St y le  Corn  Stuf f ing

or
SEARED  F I LET  OF  BEEF

Ancho-Black  Pepper  Crust  |  Roasted Gar l i c  Demi-Glace 
B lue  Corn  Po lenta  Cake  |  B l i s te red  Tomato |  Cr i spy  Leeks

or
C ITRUS  &  HERB  SALMON

Pan-Seared Sa lmon With  Roasted Poblano–Cit rus  Beur re  B lanc
Sweet  Potato  Purée  |  Cr i spy  Brusse l s  Sprouts  |  Toasted Pecans  |  Char red  Lemon

D E S S E RT S
PUMPK IN  TRES  LECHES  CAKE

Spiced Pumpk in  Sponge Soaked In  Van i l l a -Cinnamon Cream 
Topped With  Pumpk in  Sp ice  Whipped Cream And Toasted P iñon Crumble

or
PECAN  BREAD  PUDD ING

Warm Br ioche  Bread Pudding Dr izz led  In  House-Made Caramel 
Topped With  Candied Pecans  |  Ser ved With  A Scoop Of  Van i l l a  Gelato

or
SP ICED  APPLE  EMPANADA

Golden Past r y  Fi l led  With  Cinnamon-Spiced Apples
Cajeta  Dr izz le  |  Van i l l a  Ice  Cream |  Candied Orange Zest

$75  Per  Person  P lus  Tax  and 22 % Gratu i t y

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


