
Amaya Prix Fixe 21

Prix Fixe Dinner Includes Your Choice of the Items Marked with an *, One from Each Category

All Items May Also be Purchased a la Carte 

Appetizers
*Yukon Gold Potato and Roasted Green Chile Bisque served with Caramel Powder 7

Bay Scallop Risotto 10
served with Saffron Butter, Shiitake Mushrooms, Grape Tomatoes, Roasted Yellow Beets
and Shallot Bacon Butter Sauce

*Autumn Amaya Salad 7
served with Roasted Pumpkin Seeds, Roasted Baby Beets, Manchego Cheese
and Medjool Date Vinaigrette 
 
Chipotle Caesar Salad 10
Chopped Romaine Hearts with Anasazi Beans, Roasted Corn, Anchovies, Parmesan Cheese
and Homemade Croutons

Entrees
*Maple Farm Duck Cooked Two Ways 19
Slow Seared Duck Breast and Slow Roasted Duck Confit
served with Seasonal Vegetables, Cinnamon Butternut Squash Gratin and Fig Veal Demi Reduction 

*Togarashi Crusted Tuna 19
served with Apple Harvest Jasmine Rice, Asparagus, Carrots and Orange Curry Reduction

Slow Roasted Buffalo Osso Bucco 24
served with Roasted Fingerling Potatoes, Butternut Squash, Celery Root, Carrots
and Roasted Garlic Bordelaise Sauce
 
Rabbit and Chipotle Sausage Stuffed Quail 21
served with Fontina and Corn Polenta Cake and Seasonal Vegetables and Mustard Barbecue Sauce

*New Mexico Heritage Grilled Flat Iron Steak 18
served with Sweet Potato Parsnip Puree, Asparagus, Carrots and Roasted Garlic Bordelaise Sauce

Black Pepper Crusted Venison Tenderloin 25
served with Smoked Bacon Mashed Potatoes, Seasonal Vegetables and Fig Demi Reduction

*Chipotle and Mustard Glazed Chicken Breast 18
served with Sweet Potato and Parsnip Puree, Baby Beets, Carrots and Shallot Veal Demi Reduction 

*Roasted Poblano Chile Stuffed with Organic Tofu and Roasted Vegetables 17
served with Chipotle Cream Sauce

Desserts
*Wild Berry Cobbler topped with Vanilla Ice Cream 7
*Almond Pear Tart served with Vanilla Sauce 7
*New Mexico Caramel Flan garnished with Whipped Cream 7
*Vanilla Bean Panna Cotta with Fresh Strawberries 7
*Ghirardelli Chocolate Decadence with Strawberry Compot and Vanilla Ice Cream 7
*Lemon Sorbet 7
*Vanilla Ice Cream 7

Split Plate Charge 5
An automatic gratuity of 18% will be added to parties of six or more.

Executive Chef Patrick Kline Chef de Cuisine Walter Dominguez
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