AMAYA

1 LANTR FE

Dinner

Amaya Tortilla Soup Bowl or Cup
garnished with Asadero Cheese and Crispy Tortilla Chips

Mixed Baby Spring Mix Salad

with Julienne Jicama, Radish Sprouts and Cherry Tomatoes
served with Crispy Red Chile Tortilla Strips and Lemon Thyme Vinaigrette

Guajillo Glazed Shrimp

served with Pepper Jack Cheese Polenta and Orange and Lime Segments

Citrus Spinach Salad
Tender Baby Spinach Tossed with Citrus Segments, Cherry Tomatoes and Cotija Vinaigrette

Duo of Crab Cakes
served with Baby Spring Mix Salad with Radish Sprouts, Jicama, Mango and Red Chile Remoulade

Braised Short Ribs
Boneless Short Ribs Braised in Veal Stock and Red Wine
served with Sauteed Fingerling Potatoes and Wild Mushrooms

Roasted Vegetable Ravioli
Confetti Pasta with Ricotta Cheese and Roasted Carrot Orange Sauce

Picuris Mixed Grill
Duck Breast, Buffalo Tenderloin and Rabbit Sausage
served with Goat Cheese and Wild Mushroom Ravioli, Seasonal Vegetables and Thyme Reduction

Pan Seared Chicken Breast
filled with Asparagus and Pinon on a Bed of Wild Mushrooms, Risotto and Chipotle Demi Reduction

Hoisin Marinated Duck Breast
served with Almond Jasmine Rice, Turnips, Green Beans, Hearts of Palm and Sweet Wine Reduction

Orange Glazed Pork Tenderloin
served with Butternut Squash Smoked Polenta, Sauteed Snap Peas, Cherry Tomatoes and Ruby Port Reduction

Citrus Flavored Buffalo Tenderloin
served with Israeli Cous Cous, Sundried Tomato, Green Beans and Orange Demi Reduction

Grilled Baseball Cut Top Sirloin

served with Saffron Mashed Potatoes, Caramelized Pearl Onions, Sauteed Snap Peas
and Fine Herb Veal Demi Reduction

Chef=s Catch of the Day
Split Plate Charge

Prix Fixe Menu - Seated Before 7:30pm

Choice of Soup or Mixed Green Salad

Choice of Top Sirloin, Chef’s Catch of the Day, Vegetarian Ravioli, Chicken Breast, Duck Breast or Pork
Tenderloin

Choice of Any Dessert

Upgrade Entree to Buffalo Tenderloin

Add Glass of House Wine
or Add Any Bottle of Wine for Half Price

An automatic gratuity of 18% will be added to parties of six or more.
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Executive Chef Patrick Kline Chef de Cuisine Walter Dominguez



