
 
 

Culinaria Restaurant Weeks 2023 

January 16-28  

Dinner Menu  

1st Course 

Choice of  

STRAWBERRY APPLE SALAD 

blue cheese, toasted pepitas, champagne vinaigrette (v,gf) 

TUNA CRUDO TOSTADAS 

avocado, citrus, jicama, cilantro, chile morita aioli (gf) 

BISON ALBONDIGAS  

spanish chorizo, sherry garlic sauce, grilled sourdough (agf) 

 

2nd Course 

Choice of  

PAN SEARED SCALLOPS  

 green risotto, parsnip crisps, blood orange butter (gf) 

SMOKED TEXAS BEEF SHORT RIB 

 jalapeno cheddar grits, onion strings, chile guajillo jus 

 

3rd Course 

Choice of  

DARK CHOCOLATE TRUFFLE TORTE 

chocolate ganache, chantilly cream, sea salt (gf) 

 

DULCE DE LECHE SEMI FREDDO  

pecan crust, caramel sauce (gf) 

 

$55 per person  

 

 


