
Terra at Encantado
Terra, Encantado's signature restaurant features majestic views of the Sangre de Cristo Mountains.
Charles Dale, Executive Chef, offers an inventive interpretation of American Cuisine in a Modern
Rustic style with regional influences. Terra uses organic ingredients, many sourced locally creating a
dining experience in perfect harmony with the Encantado lifestyle.

ESQUIRE MAGAZINE's - "Best New Restaurants" of 2008

AAA's first and only 5 Diamond resort in New Mexico

CONDE NAST's - "Most Excellent Resort" Award for North America and Canada

Dinner
($40.00 Per Person)

APPETIZERS:

Raw "Waldorf" Salad - shaved Brussels sprouts, smoked walnuts, marinated grapes, dehydrated
apples, cider emulsion

Diver Scallop and Pork Belly - edamame puree, sauternes reduction

Tuna Tartare - blue corn blinis, chipotle caviar, grilled scallions

Ligurian Style Ravioli - seven herbs, burrata cheese, Nueske's bacon, black trumpet mushrooms

MAINS:

Chili-rubbed Braised Beef Short Ribs - poblano mac 'n cheese, grilled asparagus, whiskey sauce

Market Plate - black rice and baby bok choy, pinon roasted winter greens and almond milk
mozzarella, white bean and mushroom ragout

Hot Smoked Salmon - cauliflower-almond mousse, roasted kale, grain mustard vinaigrette

Guajillo Prawns - white chocolate mole, red rice, mango salsa

DESSERTS:



Dense Chocolate Cake - pistachio creme, pear sorbet

Butterscotch Pot de Creme -

Hazelnut Brittle Cheesecake - orange caramel sauce, candied orange

Lunch
( Per Person)

Terra at Encantado
198 State Road 592
(505) 946-5800
http://www.encantadoresort.com/dining/restaurant/


