
 

Thanksgiving Lunch 

11:30 AM to 2:30 PM 

November 24th, 2011 

 

c h o i c e  o f  s t a r t e r 

Smokey Pumpkin Bisque 

Green Chile Spoon Bread Croutons 

 

Chef’s Turkey Cobb Salad 

Chipotle Glazed Turkey, Bacon, Blue Cheese, 

Egg, Avocado & Tomato over Crisp Romaine 

Anasazi House Vinaigrette 
 

Pan Seared Crab Cake 

Watercress-Friseé Salad 

Anasazi Remoulade 

 

c h o i c e  o f  e n t r é e 

Organic Roast Turkey 

Green Chile Stuffing, Pancetta Brussel Sprouts, Sweet Potato Gratin 

Roasted Heirloom Carrots, Cranberry Relish, Natural Jus 
 

Anasazi Pork Tenderloin  

Sweet Corn, Garlic Mashed Potatoes   

Grilled Asparagus, Blackberry Demi Glace 
 

Ancho Chile-Honey Glazed Atlantic Salmon 

Sweet Potato - Shrimp Cake, Baby Carrots 

Smoked Tomatillo Sauce 
 

Grilled Buffalo Burger 

White Cheddar Cheese, Apple Smoked Bacon 

Chile Mayonnaise 

 

 



 

 

c h o i c e  o f  d e s s e r t 

Sweet Potato – Pecan Pie 

Cinnamon Ice Cream 
 

Pumpkin Bread Pudding 

Seasonal Crème Anglaise 
 

Apple Cranberry Cobbler 

Oatmeal Crisp, Vanilla Bean Ice Cream 
 

Assorted Ice Creams & Sorbets 
 

 

$45 per Person / $28 per Child 

 

Sous Chef Julio Cabrera 


