
CHRISTMAS EVE & 
CHRISTMAS DAY

Monday, December 24th 

Tuesday, December 25th  

3 PM to 10 PM 
$64 per person

Full Menu Also Available

Primer Plato (First Course)
Pancita De Puerro

Crispy Pork Belly, Corn Puree, Guajillo Jelly,     
Tequila-Tomatillo-Apple Relish, Micro Cilantro

Segundo Plato (Second Course)
Ensalada De Manzana

Apple Salad, Butter Lettuce, Pomegranate Dressing, 
Blue Cheese, Pistachio Brittle

Plato Fuerte (Entrée)
Adobo Braised Short Rib

Tamales de Calabasa, Sautéed Garlic, Broccolini

Postre (Dessert)
Choice Of:

Pastel De Tres
Mexican Sponge Cake, Caramel Sauce, Kahlua 

Cream, Tequila-Agave Strawberries

Capirotada
Bread Pudding, Dried Fruit, 

Crème Anglaise, Mole Ice Cream

Appetizer
Choice of:

Sopa de Calabaza y Manzana 
Apple, Squash Soup, Pumpkin Seeds,  

Mexican Cream, Cilantro

Adobe Salad 
 Citrus Segment, Sweet Potatoes, Pomegranate,  
Cheese Fritter, Pine Nuts, Hibiscus Vinaigrette

Entrée
Choice of:

Pavo En Mole Poblano  
Chipotle Sweet Potato, Roasted Chile –  
Lime Broccolini, Chorizo Corn Stuffing

Barbacoa 
Lamb, Onions, Chile Jalapeno, Cilantro, Frijoles  

Charros, Rice, Salsa Tomatillo

Desserts
Choice of:

Flan De Calabaza
Pumpkin Flan

Pan De Elote 
Sweet Mexican Cornbread,  

Horchata Ice Cream

THANKSGIVING 2016 
Thursday, November 24th 

A La Carte Dinner Menu Also Available
3pm – 9pm
Adults $55
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