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

Valentine’s 
Dinner

Amuse-Bouche

Feuilles De Brick and Feta
New Mexico Rojo | Candied Citrus 

First-Course
 

Chicken Pâté en Croûte
Prickly Pear | Shallot Marmalade | 
Piñon Sinap | Red Chile

– or –

Braised Beef Shank Croquettes
Chive Emulsion | Brassicas XO

– or –

Endless Mushroom Co Parfait
Grilled Honey Wheat Toast | Alliums

Second-Course

Zia Ranch Striploin
Celeriac | Yukon Gold | Confit Shallot

– or –

Butternut Squash Gnocchi
Green Chile and Guanciale Jam | Parmigiano Brodo

– or –

Chile Poblano Relleno
Farro and Pinto Beans | Braised Red Cabbage | 
Blue Corn | Tinga

Third-Course

Blood Orange Semifreddo
Pizzelle | Pistachio 

– or –

Chocolate and Jamaica
Meringue | Cocoa | Pepitas

– or –

Funnel Cake
White Chocolate and Betterave | 
Spiced Crème Anglaise

Executive Chef Goran Basarov

Prix Fixe $100 per person plus tax and 22% gratuity 
Children $50 plus tax and 22% gratuity 


