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Sonall Ploiftes

Wood Loased Corn Chowder
Lump Crab Fritters
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Red Onion-Caper Vinaigrette
Toasted Pecans and Goat Cheese

Chilled Guilled Goparagus
Pine Nuts, Prosciutto, Gorgonzola
Hibiscus-Balsamic Redux

f@%ﬁ Corn Tamale
Smothered in Chef's Green Chili
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From Lockhart, in Dad's Marinade
Tortilla Slaw, Guajillo Cream,
Salsa Verde

Sonoteed Trovit ShodiAack

Potato, Fennel, and Leek Pancake
Apple Cider-Mustard Seed Redux
Texas Chevre and Dill Oil

S‘%foo% Sompler

Smoked Trout, Crab Cake, Seared Tuna
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Cittus Guitlocd Blach Prum

Roasted Poblano Cheddar Grits
Jicama Tortilla Slaw
Roasted Corn Buerre Coulis

Osion Seared Chilean Seaboss

Scallion Mashers, Crispy Wonton Slaw
Peanut Sauce, Spicy Sprinkle

Gouda- Spinach Potatoes
Grilled Tomato, Pan Jus
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Black Tea-Molasses Brined
Sweet Potato-Corn Hash,
Fennel Salad, Caramelized Shallot Butter

%ZM Venison Tenderloin

Cordillera Signature Rub
Smoked Corn Mashers, Braised Greens
Huckleberry Demi
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Cordillera Signature Rub

Romano Potatoes, Arugula Salad
Lemon Vinaigrette

STEAK &

SEAFOODI

5/8

10

10

10

12

24

32

16

18

30

30

\

o [

\

o1

==

(¢

==

i

‘_x::‘

[

i

‘_>c=‘

i

i

==

i

Chop Fowse
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All steaks served with grilled asparagus,
broiled tomato, stacked potatoes
and a sampling of signature sauces:
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pw%oom, 507: E&o& WM&, Bearnaise,
and 7%is0-7MuiAarnd
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Rubbed with
Cordillera Signeafure Kud ONrequest.
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hight Webb Manay
Executive Chef Food & Beverage Director
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