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Cristobal's
Starters
Blue Corn Dusted Crab Cakes

jalal:)eno aioli, cilantro salad

Grilled Ogsters

red chile horseradish, mango salsa) micro greens

Baked Danish Brie
fresh raspberries, chambord but’cer} flatbread and baguettes

L obster & Wild Mushroom Queso Fundido
lavosh and flatbread

Serrano Ham wrapped Jumbo Prawns
chimago red chile &ustecl, gri”ed PincaPPle chutneg

“Caprese” Bruschetta
fresh tomato, buffalo mozzare”a, basil, balsamic drizzle

SOUPS & Salads

French Five Onion Sou
gruyere cheese, garlic crouton

Wild Mushroom Bisc]ue
smoked chile crema, chive oil, gri“e& baguette

Grilled Romaine Caesar
chipo‘cle caesar vinaigrette, red chile croutons

Bab Spmach Salad

mango ginger stllton checse can&ted Pecans Cabernet sauvngnon vmaxgrette
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Cristobal's

From the Sea

Choice of two sides
Chef’s Catch of the Dag market Price
APricot-Giréger Glazed Salmon 19
balsamic reduction
Pan-seared Chilean Sea Bass 26
cilantro lime comPouncl butter
Seared Jumbo Prawns 28

FCHI’]CI an& garlic Paﬂ sSauce

Chef’s Specia!ites

“White Marble” Thick-cut Pork Chop 19
Pancetta-apl:)lc pan sauce, fresh sage, choice of two sides

A”~Da9 Braised Beef Short Ribs 24
red wine demi glace, choice of two sides
Salt- Crusted Prime Rib Au Jus 26
choice of two sides
Roasted Chicken & Wild Mushroom Pot Pie 16
Cristobal’s Pasta 16
oven-dried tomatoes, fresh basil, extra virgin olive oil, roasted garlic, shaved grana
Padano
From the Grill
in addition to your two Pcrsonal side Choices,
comPliment your entrée with one of our signature sauces
Elk Chops 55
8-ounce Bacon~wra|:>[:>ed Filet l\/\ignon 28
Bone-in Rib Ege 35
12-ounce New York Strip Steak 27
Rack of Lamb 26
Sauces Sides
House-made Steak Sauce Baked Potato
Wild Mushroom Demi Glace Parmesan & Garlic Steak Fries
Red Chile Demi Glace Green Chile & White Cheddar Mashed Potatoes
Branclg PePPercom Risotto of the Dag
Black Currant & Cognac Swiss Chard & Bacon

Grilled AsParagus
Brown 5ugar~glazec{ Babg Carrots
Parmesan Creame SPinach



