LAS FUENTES AT THE BISHOP’S LODGE
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Ist Course - Choice of Appetizer or Soup
Shrimp and Scallop Pan Roast with Rosemary Oil Toast Points

Red Chile Tempura Avocado with Jicama Slaw, Lime Crema and Tomato Relish

White Bean Crunchy Ham and Red Bell Pepper Soup

Sweet Basil Pesto and Tomato Bisque

2nd Course - Choice of Salads

Crisp Serrano Ham and Lobster Salad
Organic Greens, with Roasted Shallot Raspberry Vinaigrette and Red Onion Escabeche

3 Hearts Salad
Romaine, Palm and Artichoke Hearts, Radish and Pomegranate Champagne Vinaigrette

3rd Course - Choice of Entrées
Petite Filet Oscar
6 oz. Filet Mignon, Smoked Crab, Asparagus on Foie Gras Mashers and Béarnaise Sauce

Chimayo Chile and Honey Glazed Rack of lamb
Stone Ground Posole and Glazed Baby Carrots

Chipotle Portobello Confit Risotto
Finished with Shaved Manchego Cheese and Truffle Oil

California White Sea Bass Rockefeller
Potatoes Anna and Haricot Ver

Choice of Dessert

Kettle One Strawberry Shortcake
Whip Cream Ménage a Troise

Dark Chocolate Raspberry Soufflé

(Please order at start of meal)

$79 per Couple
$99 per Couple with a Bottle of Wine




