
La Plazuela at La Fonda on the Plaza

Dinner
($45 per person)

Salads or Soup
La Plazuela Waldorf - Local apples, grapes, celery, red chile walnuts, honey-yogurt dressing, butter
lettuce

Pork Belly    - Santa Fe Pale ale braised, crispy seared, cranberry-green chile relish, roasted
cauliflower puree, jus lie

Roasted Green Chile Corn Chowder - Filled with roasted corn, green chile, potatoes and onions,
garnished with crispy leeks

Main Courses
Alaskan Sockeye Salmon - Pan seared fillet, lemon-cilantro butter sauce, wild mushroom creamy
risotto, fresh seasonal vegetables

Lamb Shoulder Roast  - Served with mushroom jus lie, red onion confit, roasted garlic mashed
potatoes, sautéed spinach

Top Sirloin - Char-grilled, Agave compound butter, roasted garlic mashed potatoes, fresh seasonal
vegetables

Desserts
Raspberry Enchiladas - Crepes, mascarpone cheese, raspberries, Chambord, chocolate and
raspberry sauces, shaved white chocolate

La Fonda House Flan - House made caramelized vanilla custard, caramel sauce, raspberries

Chocolate Croissant Bread Pudding - Crème anglaise

La Plazuela at La Fonda on the Plaza
100 E. San Francisco Street
(505) 995-2334
http://www.lafondasantafe.com/


