
11/6/23 

 
 

C H R I S T M A S  M E N U  

 

STARTERS 

TABBOULEH 

BULGUR WHEAT & QUINOA, HEIRLOOM TOMATO, YUZU, GRILLED BABY GEM LETTUCE 

18 

DEEP FRIED OCTOPUS TOSTADA 

TOGARASHI MAYO, CUCUMBER, AVOCADO, SALSA MACHA, BLUE CORN 

26 

NEW MEXICO COBB SALAD 

BLACK BEANS, BLUE CHEESE, SWEET CORN, BUTTERMILK JALAPENO DRESSING 

24 

ANASAZI MIX GREEN SALAD 

CONFIT BEETS, ORANGE SEGMENTS, BABY CARROTS, ASPARAGUS, LEMON DRESSING 

18 

ROASTED BELL PEPPER SOUP 

ROASTED SWEETCORN, POBLANO PEPPER, BLUE CORN CHIPS, SOUR CREAM 

19 

PARSNIP & GRANNY SMITH APPLE SOUP 

CONFIT DUCK, HAZELNUT 

24 

 

ENTRÉES 

FETTUCCINI 

TRUFFLE CRÈME, OYSTER MUSHROOMS, ROASTED BABY HEIRLOOM TOMATOES 

25 

CHICKEN ENCHILADAS 

STEAMED RICE, GUAJILLO SAUCE, SOUR CREAM 

27 

ARTIC CHAR 

SNOW PEAS, CAPSICUM & FENNEL SALAD, LEMON PRESERVED SOY SAUCE 

32 

BISON SHORT RIB 

AVOCADO HUMMUS, HEIRLOOM TOMATO & TRICOLORED QUINOA RAGU, FOIE GRAS JUS 

44 

 

DESSERTS 

FRUIT SALAD 

APPLE, GRAPES, KIWI, ORANGE, MANGO SORBET 

18 

FLOURLESS CHOCOLATE TORTE 

ORANGE CRUMBLE, COFFEE ICE CREAM 

18 

NY CHEESECAKE 

RASPBERRY COMPOTE, ORANGE 

18 

 

 

OLIVER CORTEZ | CHEF DE CUISINE 

 

Rosewood Inn of the Anasazi is dedicated to using sustainable ingredients whenever possible, highlighting organic 

produce, sustainable seafood, and animal care products on our menu. 


