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STARTER ENTREE

(choice of) (choice of one)
Butternut Squash Soup Mary's Organic Turkey
Sherry Cream & Pumpkin Seeds White and Dark Meat, Sage Dressing,
or Turkey Gravy, and Cranberry Sauce

Wild Mushroom Soup or
Shitake Bacon & Madeira Cream Braised Beef Short Ribs
or Gremolata & Pan Jus

Smoked Salmon Potato Pancake or

Cucumber, Red Onion, Caper, Egg, Slow Roasted Prime Rib
Sour Cream Au Jus & Creamy Horseradish

or
Shrimpoéocktail Pan-Seared Ora King Salmon (choice of one)
) Mango & Papaya Relish, Turkey with Mashed Potatoes
Lemon & Cocktail Sauce Meyer Lemon & Herb Beurre Blanc vegetable and gravy,
Mac and Cheese, or

SALAD All entrees served with mashed potatoes Chicken Fingers with Fries
& butternut squash and green beans

Fruit

(for everyone)

Field Greens & Preserved Peach DES.SERT Vanilla Ice Cream
Manchego, Toasted Pine Nuts, (choice of) with Chocolate Sauce

Tomato Vinaigrette Pumpkin Pie with Whipped Cream
A $18 per person

Apple Pie with Vanilla Ice Cream + sales tax and service charge

and Caramel Sauce
or
Lemon Meringue Pie with Berries

$65 per person

+ sales tax and service charge

ket and tiél

Forglable Reservations please contac

(760) 423-1539 or dgomez@eldoradoc
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