
M E Z C L A
C H R I S T M A S  E V E

12-4pm Cal l  For  Reser vat ions

S TA RT E R S
WINTER  SALAD

Mixed Baby  Greens  |  Pomegranate  Ar i l s  |  Crumbled Goat  Cheese
Candied Pecans  |  Honey–Mustard  Vina igret te

or

POZOLE  ROJO  SOUP
Bra i sed  Pork  Shou lder  |  Gua j i l lo–Ancho Red Chi le  Broth  |  Hominy 

Shredded Cabbage |  Diced Onion  |  Fresh  L ime

E N T R É E S
HERB-CRUSTED  PR IME  R IB  ROAST

Slow-Roasted Pr ime R ib  |  Roasted Gar l i c-Ancho Herb  Crust
Red Wine-Chi le  Au Jus  |  Rosemar y  Finger l ings 

Sautéed Asparagus  |  Creamy Horserad ish  Espuma
or

HERB-ROASTED  SL ICED  TURKEY
Sl iced Herb-Roasted Turkey  Breast  |  Elote-St y le  Corn  Stuf f ing 

Green Bean Cassero le  With  Cr i spy  Sha l lots  |  Roasted Gar l i c  &  Thyme Pan Gravy

D E S S E RT S
LAYERED  G INGERBREAD  CAKE

Three-Layer  Sp iced Gingerbread |  S i l ky  Van i l l a  Mousse  Center
House-Made Cajeta  |  Dusted With  Powdered Sugar

or

MIDN IGHT  CHOCOLATE  TR I FLE

Chocolate  Mousse  |  Whipped Cream |  Brownie  Chunks
St rawberr y  |  Choco late  Shav ings

Each Mea l  Is  Ser ved With  A Winter  Mimosa  Or  Glass  Of  Se lect  Winter  Wine,  
Cof fee,  Or  Tea  And Hot  Ro l l s  With  Whipped Butter.

$80  Per  Person  P lus  Tax  and 23 % Gratu i t y

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


