
 
 

THE ITINERARY  
Small Plates 

 
 

JAPAN – “AHI BENTO”  
Crispy Furikake Rice Cake with Ahi Tuna Tartare and Shiso Leaves •17 

 
EL SALVADOR – “PAPUSA”  

Sweet Corn Cake with slow Braised Local Pork and Guajillo Chile Sauce  •14 

 
THAILAND – “Chicken Curry”  

Pollo Real Organic Chicken Soup with Coconut, Kaffir Lime and Ginger •12 

 
VIETNAM – “Summer Roll”  

Tasmanian Stone Crab with Avocado, Sprouts and Sweet Chile Sauce •15 

 
TEXAS – “Barbecued Ribs”  

Applewood Smoked Beef Shortrib with Stone Ground White Grits •14 

 
CANADA – “Apples, Cheddar & Maple”  

Local Winter Greens with Velarde Apples and Crumbled Goat Cheese •12 
 

 
             
Chef- John Cox                        “Locally Grown – Globally Inspired” 
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Large Plates 

 

ITALY – “Forest Mushroom Risotto”  
Chanterelle Mushroom Risotto with Parmesan, Winter Herbs and Truffle •24 

 

SPAIN – “Pollo Al Ajillo”  
Organic Local Chicken-Slow Braised in Saffron with Fall Vegetable Pave •24 

 
ARGENTINA – “Steak with Chimichuri”  

Soaring Eagle Ranch- New York Steak with Crispy Fries 
USDA PRIME NY  36          Los Ojos Valley Grassfed Prime Rib  38       New Mexican Kobe Beef 72 • • •

 
MOROCCO – “Harissa Lamb”  

Barbecued Eggplant and Goat Cheese Timbale, Arugula, Olives and Lemon•36 

 
MEXICO– “Siete Mares”  

Giant Baja Scallop, Stone Crab and White Prawn in Spicy Chile Broth•35 

 
RUSSIA – “Onaga Snapper With Caviar”  

Crispy Skin Snapper with Potato Cake, M lted Leeks and Caviar Buerre Blanc•34 e

 
NEW MEXICO – “Bison and Posole”  

Roasted Bison Filet with Blue Corn Posole and Warm Sopapillas•39 

 
 
 

       Chef’s Tasting – A Global To     Add Wine Pairings - $35 ur   $85 
       The Premium Tour-  add  $40                   Add Wine Pairings- - $70  


