WeLcoME To EL Tovar Caristmas 2018
CrLEBRATE THE HoLIDAY

‘To ‘Braiv. ..
Lobstcrﬁfsque $7.50 GF

Roasted Cauliflower and Quinoa Salad

/\rugulaJ Roasted Cauliflower, Quinoa, Grape T omatoes
(Goat Cheese, Palsamic \/inaigrette $10.00 GF

Ckcmc’s Choicc Chccsc and Crackcrs

Accompaniments, Charcuterie $15.95

Fan Scarcd Sca Scauop Tostoncs
Three Diver Scanops, Plantain T ostones, Avocado Salsa
Roasted Red Fepper Coulis $14.50 GF

CHEF’S SELECTIONS
SuPrcmc Chicken Breast Jus | i¢
Roasted FurP]c Potato, Wilted Spinach $24.60

Roasted Half Duck with Roasted Ja]apcﬁo Honcg Glaze
Red Fepper Rice Filaf, AsParagus $2845 (GF

Ovcn Koastcd Ham with FricUy Fcar' Dijon Saua:
Masl—lecl Fotato, Farsnip, Baby Carrots $22.75

Oven Roasted Frime Rib of Beef
[Horseradish Sauce, Aujus, Wl’liPPCd Potato, Prussels Sprouts $35.25

Classic El Tovar Salmon Oscar
Blue Claw LumP Crab, Ho”anclaise, Asparagus, Kice Fila{: $3%1.35 GF

Bluc Com Tama‘cs
Black Bean Rice, Red Chile Coulis, (Green Chile Coulis $22.75 GF,V
C]f:: Glutcn f:rcc \/: \/cgan
C/w’/c/ren 12 and under may cty’oﬂ half pori'fon entrees at a reduced Pr/ce

A majoritg of F1 T ovar menu ingrcclicnts are Ioca”g sourced, sustainable or organic.

*Consuming raw or undercooked meats, Poultrg, seafood or eggs may increase your risk

of food borne illness especial|9 ilcyou have certain medical conditions.

Matthew J McTigue, I xecutive Chef




