g‘ln{u S10 r'l‘»%

THE INN AT RANCHO SANTA FE

DINNER MENU

Soup, Startcrs and Salacls

Cl‘!c{:’s Daily SOUP Du Jour

Frcsh Crabmeat and Avocaclo with Ca/oers, Ked Onion, Capsicum

Aloli Dressing

Wild Salmon T artar with Dj’on Mustard, | emon Ca/oers, [ xtra \//Cg/n

Olive Of

Thai chctablc SPring Ko"s, Sweet Chili Sauce

chlgc of Cacsar Salad, f7’ear7f5 ofKoma/’nc and 5/7avcc//parmesan

The |nn’s Rogcc Salad, Shaved Farmesan, Avocado, Pacon, Kanch Dressing
Julicnnc Bcct Root with (Goat Cheese, | emon Olive Ol \/inaigrette

[ ntrées
Double Roasted Chicken Breast
Filled with Goat Cl’\CCSC) Tlﬁgme, Mashed Potatoes, Roasted Shanots,
T omato Confitin a Mushroom Sauce
Ovcn Roastcd Coloraclo Rack of Lamb
Polenta, Rataouille Cake, Red Wine Kosemarg Sauce
Filet Mignon Beef Medallions
Mashed Potatoes, [Tresh (Green FPeas, Morel Mushrooms, Red Wine Sauce
Gri"cd Frimc 10 0z. New Yorl( 5ir|oin Stcak

Blue Checse, Croquettc Fotatoesy Babg Cau]hqower, B]ack FCPPercom Sauce

Roasted Chilean Sea PBass

[Heirloom T omato [Herb Salac{ and | _emon Peurre Blanc Sauce
Gigha Jsland Halibut [Filet,

Green \/egetab!e Compote, Fingerling Fotatoes, Citrus 5auce
Oven Roasted Alaskan King Salmon Roses

Peet Root Risotto, Spinach, Port Wine Glaze

From Qur Wok Station

Fanang Currg with Onions, (ireen Beans, Fresh Basil

Choice of: Chicken 28.00 Shn'ml:) 36.00 Jofu 2600 Peef 35.00

Kung Fao Bccmc with Onions, (arfic, Bell [ eppers, (Cashew Nuts with
Dried Chilies and Oyster Sauce

Choice of: Chicken 28.00 5I1rimP 36.00 Jofu 2600 Beef35.00
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