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Thanksgiving Dinner
At The Pueblo Harvest Café

Reservations Highly Recommended | 11a-5p Last Seating at 4:45 | November 24
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PUMPKIN BISQUE

w/roasted pumpkin seed and créme fraiche

BOSTON BIBB SALAD

w/marinated strawberries and bleu cheese crumbles

PRICKLY PEAR SORBET

~choice of one ~
all entrées are accompanied by southern style sweet potatoes, poblano whipped mashed potatoes and sauteed green beans w/pinons

+ & ROAST BREAST OF TURKEY

w/pan gravy and homemade cranberry sauce

TROUT PRINCESS

sautéed brook trout with a tuna stuffing and finished with a lemon cream sauce

SOUTHERN STYLE STUFFED HAM STEAK

4

spinach, onion, celery layered between grilled ham steak and finished with a poblano apple demi glace " ;' » -
BEEF WELLINGTON Vil
. filet of beef with mushroom duxelle wrapped in puff pastry baked and served with a rich bordelaise sauce ‘ /
\ TORTE MILANESE 'S 4
‘s \ avegetarian entrée with layers of fresh herb omelette, seasoned spinach, pimento & havarti cheese :
A . N baked in puff pastry and accompanied by a classic marinara sauce ’

~choice of one ~
DESSERTS
FRYBREAD FRIED ICE CREAM WITH A CHIPOLTE HONEY SAUCE
APPLE PIE
CREME BRULEE
PUMPKIN PIE

~ASSORTMENT PLATTER ~
chocolate shells with mousse mini cream puffs and pecan diamonds

ADULTS $2895 ‘L CHILDREN UNDER 12 $12.95
Prices Includes Soft Drink | Taxand Gratuity NOT included




