El Farol Restaurant

Dinner
($60 per person)

First Course
Ensalada EL Farol - Field Greens with Honey Balsamic Roasted Pears, Manchego Cheese, Pinon
Sherry Vinaigrette, and Pine Nuts

Fabada Soup - White Beans, Onions, Chorizo Bilbao, Chorizo Iberico, Chorizo Morcilla

Second Course

Steak Frites - 8-0z. Flat Iron Steak, Truffle Fries, Mixed Green Salad with Radish, Baby Heirlooms,
Lemon Vinaigrette, House Demi-Glace & Green Chile Aioli

Fideo - Mussels, Clams, Chorizo Iberico, Pasta, Spicy Tomato Sauce

Cerdo Especial - 8-oz. Pork Loin, Sauteed Spinach with Bacon, Patatas Bravas with Roasted Garlic
and Red Chili Flakes, Honey Dijon Mustard Sauce

Dessert

Pastel de Crema de Limon (contains nuts) - Sponge cake soaked in lemon juice, vanilla cream, lemon
sauce, topped with pistachio crumble

CATALANA (GF AVAILABLE) - The classic Catalan treat - a creamy custard, bright citrus marmalade
and a crunchy rolled wafer

El Farol Restaurant
808 Canyon Road

(505) 983-9912
http://elfarolsantafe.com



