Cristobal’s

Starters

Blue Corn dusted Crab Cakes $10

jalapeno aioli, cilantro salad

Pan-Seared Sea Sca”ops $10

new mexican POlCﬂta cakes, micro gl"CCﬂS, bCUT’I’C Hanc

Shrimp Tamale $11

calabacitas con C]UCSO {:T'CSCO, POb!aﬂO créma

Soups & Salads

Chimago Chile Tomato Bisc]ue $8

asadero cheese fritters

Summer Time Vegetable GazPacho $/
ngCﬂ & 9CHOW SC]UBSI"I, f’CCl bC” PCPPCFS,

cucumber, tomato, cilantro

Vine~RiPened CaPrese Salad $8
red & 3e||ow heirloom tomatoes, sliced mozzarella,
candied pancetta, fresh basil, balsamic reduction

Mixed Greens Salad $8

goat chcese, fresh berries, chiPotle rastcrry vinaigrette



Cristobal’s

all entrees are served with chef’s dailg vegetable

From the Sea
Chef’s Catch of the Dag

Serrano ham~WraP ed Salmon $19
PrlCl(lg PCal" 58]58, new mexico POlCﬂta ca|<es

Pan-seared Chilean Sea Bass $26

cilantro lime comPouncl butter, parmesan asparagus risotto

Pan-Seared Wa”ege $21

citrus beurre Hanc, parmesan asparagus risotto

Chef’s Specialties

APPIe Cranberrg Stuffed Pork Chop $22

lemon zest, granny smith aPPIes, Pancetta,
white cheddar & green chile mashed Potatoes

Garlic & Herb Rubbed Prime Rib Au Jus $29
baked Potato

Pan-Seared Organic Chicken Breast $18

Peach Panjus, new mexico Polenta cakes

Pan-seared Garlic & Rosemarg LLamb Loin $26

sun-dried cherry demi glace, parmesan asparagus risotto
Y g P paragu

From the Grill

8-ounce Bacon WraPPecl Filet Miglnon $32
J

wild mushroom demi glace, white cheddar & green chile mashed potatoes

12-ounce New York StriP Steak $27

argentinean chimichurri, baked potato



