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Vanessie of Santa Fe

Nowhere else has better basics, straight-ahead steak, New Zealand lamb, fresh fish, Australian
lobster, locally raised buffalo burger than this continental American steakhouse. But fantastic food is
not the only draw - the festive atmosphere includes a popular piano bar entertained by world-class
piano players!

Dinner
($35.00 Per Person)

Appetizers and Salads
caesar salad - hearts of romaine tossed with egg-free dressing, parmesan cheese and croutons

baby arugula salad - baby arugula, bleu cheese, candied pecans, fresh pomegranate tossed in a
pomegranate vinaigrette

Roasted corn bisque -

Entrées
butternut squash ravioli - served with gorgonzola cream sauce or marinara sauce
new zealand elk tenderloin - served with mashed potatoes and vegetable of the day

single lobster tail - served with baked potato and vegetable of the day

Dessert
raspberry sorbet -
carrot cake -

chocolate pecan pie -

Lunch

( Per Person)



Vanessie of Santa Fe

434 West San Francisco Street
(505) 982-9966
http://www.vanessiesantafe.com/



