SUNDAY, APRIL 17 | NOON UNTIL 6:00PM

$49 FOR ADULTS | $19 FOR CHILDREN AGES 5-11 | CHILDREN UNDER 5 YEARS EAT FREE.

RESERVATIONS ARE RECOMMENDED FOR PARTIES OF SIX OR MORE.
CALL 505.798.3955 FOR RESERVATIONS.

=2 SOUPS AND SALADS 8a.

Tomarto Basil Bisque | Green Chile Chicken Posole | Artichoke Hearts and Baby Heirloom Tomato Salad
Caesar Salad | Farmer’s Market Greens and Assorted Dressings

62 FAVORITES S=.

Roasted Fresh Salmon, Lemon, White Wine, Capers, Parsley and Burtter
Seared Breast of Chicken, Mediterranean Olives, Fresh Rosemary and Sage Demi
Hand-Carved Roasted Ham
Hand-Carved Prime Rib of Beef, Au Jus, and Horseradish Cream Sauce
Red and Green Chile Cheese Enchiladas

«52 ACCOMPANIMENTS 8-

Baby Bok Choy, Candied Baby Carrots.
Roasted Red Potatoes, Garlic, Rosemary, and Cracked Black Pepper
Penne Pasta, Hand-Crushed Tomatoes, and Fresh Basil
Chef Bruno’s Display of Fresh, Flavorful Breads

=2 SWEETS %e.

Assorted House-Made Cakes and Fruit Pies | Mini Cupcakes | Mini French Pastries
Chocolate Dipped Strawberries | Macaroons




