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~ WeLcoMt To EL Tovar
‘l'HANKSGIVING 2015

(elebrate the Holiclag

with our [Teatured \Wine!

oi5 Georges DuboeuF Beaujolais Nouveau
Glass $7.00 Bottlc $28.00

To ‘BeGIN Your ‘HoLIDAY {FEAST

(_ream of Roasted | omato ChiPotlc Bisquc
with Bleu Cheese & Housemade (routons $6.75

Classic (Caesar 5a|ad

; Crisp Komaine, Farmcsan Chcese, White Anchovg Filets
& Croutons Tossed in Caesar Dressing $8.55

Spinach & Peet Salad
SPinach, Roas’cec} Peets, Julienne Jicama
& Candied FPecans with Dgon \/inaigrette $8.55

1T ovarls Proud T o Serve Loca”g (Grown
& Sustainablc Food - - -

Qh ldgen 12 and under mag' c.a-n]og half Portlon entrees at a recluccclllF):lcc

LTINS




CHEF’'S QELECTIONS

Natural Ovcn Roastcd Turlccg _
. (Chestnut Stuging & (Giblet Grav9 'F
"~ Roasted (Garlic Mashed FPotatoes, (_hefs (Choice \/cgctab]c

(innamon Gingcr Sweet Fotatoes
1T ovar Cranberry Relish $27.25

_.Tca Smokcd Hahc Duck with Maplc APricot Glazc
Rice Filaf & (Green Peans Amandine $27.00

. _'_.Braiscd | amb Shank with Roscmarg Demi~g|acc
\ Whipped (auliflower Potatoes
}:resh Babg Brussc]s Sprouts $27.75

Arizona (Grown Hickorg Smoked
Prime Rib of Peef aujus & Déarnaise Sauce
Roasted (Garlic Mashed Potatoes
Glazcd Babg Carrots $34.25

Pan Seared [Halibut with | obster T ruffle C ream
Saffron Risotto, Squash & /ucchini $%1.00

Vegetarian E_ggplant Ro”atini
Roasted | omato Marinara Sauce & FPolenta $19.95

Matthew J. McTiguc, I xecutive Chef = —
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