Cristobal’s

Starters

Blue Corn Dusted Crab Cakes 10

jalapeno aioli, cilantro salad

Cheese Plate 11

SCICCtiOﬂ O{: ‘ﬁVC ChCCSCS From arouncl thé WOFlCl

Seared Sca”oPs 10

parmesan risotto, citrus cream

Flatbread 10

gorgonzola, caramelized onions, port reduction

Soul:)s & Salads

French Five Onion Soup 8
grugere CI”ICCSC, garlic crouton

Tomato Bisque 8
brioche gri”ed cheese

Grilled Romaine Caesar 8
chipotle caesar vinaigrette, red chile croutons

Mixed Greens Salad 8

fresh berries, goat cheese crumbles, chipo’cle raspbcrrg balsamic vinaigrette



Cristobal’s
From the Sea

choice of two sides

Chef’s Catch of the Dag market Price

Serrano Ham-wrapped Salmon 19
Prickly pear ruit salsa

Pan-seared Chilean Sea Bass 26

cilantro lime comPound butter

Seafood Cape”ini 24

shrimp, mussels, salmon, garliq white wine, tomatoes, angel hair Pasta

Chef’s Specialties

Apple Cranberrg Cornbréad Stuffed Pork ChoP 19

Pancetta apple pan sauce, fresh sage, choice of two sides

Salt-Crusted Prime Rib Aujus 26

choice of two sides

Pan-seared Chicken Breast 18

chipotle Peach crema, two sides

Parmesan Gnocchi 16
Wlld mUShroomS) Sherrg cream SaUCC, gﬂ”ed asparagus

From the Grill

in addition to your two Personal side choices, compliment your entrée
with one of chef’s signature sauces

8-ounce Bacon WraPPecl Filet Mignon

12-ounce New York Stril:) Steak

Rack of Lamb
Sauces Sides
Wild Mushroom Demi Glace Baked Potato
Red Chile Demi Glace Green Chile & White Cheddar Mashed Potatoes
Brandg Peppercom Parmesan Gnocchi with Sage Butter
Black Currant & Cognac Risotto of the Dag

Swiss Chard & Bacon

Grilled Asparagus

Brown 5ugar~g|azecl Babg Carrots
Broccolini



