;
¢
:t
¢

T TTITITTIT

TTITTITTITT0T
TOTIITTIOTTIT
T TTITITTIT
TTITTITTITT0T
IO TTITIOTTIT

TTTTTITTITT

TTITTITTITT0T

I LI

]
]
]
i

]

A

T TTITTITT
TTITTITTITT0T
TOTTITIOTTIT
TTTTTITTITT
TTITTITTITT0T
TOTTITIOTTIT
TTTTTITTITT

= N\ ] N\ = = A — — N\ milNim N\ milNi=
AU N 1 g1 v v | U AL
COCKTAILS
ORIGINAL
WARM TEQUILA SUNRISE

SEARED FOIE GRAS/ ginger snap cookie, saguaro syrup & sweet potato ice cream, citron tequila 27

COCA-COLA BRAISED SHORT RIB/ charred six grain bread, chorizo & poblano fundido, pickled tomatillo 17

JUMBO LUMP CRAB CAKE/ sweet corn purée, black bean purée, roasted red peppers, fennel 19

*LION PAW SCALLOP/ red chile duck, blue corn tortilla, ayocote bean hummus, avocado salad 17

PAN FRIED GOAT BOULE CHEESE/ zucchini cakes, salsa macha, pickled red onion, lime crema, cilantro 15

COOL

TOMATO SALAD/ shaved iberico ham, goat cheese, epazote pesto, pickled strawberries, olive oil 16

CHARRED OCTOPUS / avocado, roasted corn, escabeche, citrus, chili cashews, smoked olive oil 15

*SEAFOOD CEVICHE/ heirloom cherry tomato, cucumber, jalapefio, pickled tomatillo, herbs 16

BABY KALE SALAD/ sweet corn, native bean, butternut squash, goat cheese, prickly pear vinaigrette 12

*GRILLED ASPARAGUS/ poached egg, crispy duck, romesco, herb salsa verde, queso fresco 15

HOT

*BISON RIBEYE/ refried anasazi beans, summer succotash, pistachio & chestnut mole, red chile demi 52

PAN ROASTED HALIBUT/ chorizo fried wild rice, grilled asparagus, chipotle & tomato broth, epazote oil 49

ROASTED GUINEA HEN/ chorizo stuffing, blue corn bread, agave nectar butter, green mole 37

*IBERICO PORK LOIN/ ancient grains, swiss chard, carrots, mancha manteles mole, charred peaches 49

*PRIME BEEF TENDERLOIN/ hatch chile custard potato, braised mushrooms, cilantro jus, demi 52

*WAGYU STRIP/ chorizo polenta, baby carrots, asparagus, marrow butter, cape gooseberry jam 53

*WILD KING SALMON/ mashed peas, mushrooms, fennel, citrus butter sauce, pea tendril 53

SOUFFLES since 1929

choice of chocolate, grand marnier, or seasonal offering

available for pre-order 14

CHEF DE CUISINE/ Brian Peterson

*These items are offered cooked to order.

hornitos plata, cassis,
lime, club soda 14

SMOKING GUN
el silencio mescal, mesquite syrup,
date molasses, agave, smoke 16

CC OLD FASHIONED
copper city bourbon, orange
bitters, blackberry, soda 15

BILTMORE BUCK
hendricks gin, canton ginger, mint,
lime, ginger beer 15

ABSOLUT-LY WRIGHT
absolut vodka, triple sec,
cranberry, sparkling wine 15

SPICY JAVARITA
cazadores reposado, chili-coffee
bitters, cointreau, sour 16

BILTMORE BOURBON PUNCH
russell’s reserve, pineapple,
lime, grenadine 17

TASTING MENU

let Chef Peterson
create a unique 5 course

dinner for the table.

135 per person
240 with wine pairings

BLUE CORNMEAL CORN BREAD
10

ROASTED BRUSSELS
10

CHILI DUSTED FRIED HOMINY
10

ROASTED MUSHROOMS
10

CHORIZO AND ASADERO
POLENTA
10

GREEN CHILI
CREAMED CORN
10

Consuming raw or under cooked meats, poultry, seafood, shellfish or egg may increase your risk of foodborne illness.

An automatic gratuity of 18% will be added to parties of eight or more.



AT THE BILTMORE

COGNACS
Courvoisier VS
Courvoisier VSOP

Grand Marnier Quintessence
Hennessy Paradis
Hennessy VSOP
Hennessy XO

Delamain Tres Venerable
Gaston Paradis

Martell Cordon Bleu
Remy Martin VSOP
Remy Martin XO

Remy Martin Extra

Remy Martin Louis XlII

S oz 95
1oz 175
1.50z 250
20z 300

13
16
110
125
24
46
55
69
34
18
32
@5

SOUFFLE

choice of:
dark chocolate, grand marnier, seasonal

14

WARM FLOURLESS CHOCOLATE CAKE (GF)

bittersweet chocolate, double chocolate sauce, vanilla gelato

CROW'S DAIRY GOAT CHEESE BRULEE

madagascar vanilla, flaming sugar crust

PEAR WALNUT TART

caramel sauce, sweet cream
white chocolate-freeze dried raspberry crunch

FIRE & ICE ‘SORBETS’
pineapple with spiced blackberries, freeze dried honey
strawberry with ginger lime crunch
lemon with cayenne blueberries
blackberry with white chocolate black pepper florentine crunch

12

*INE ARE REQUIRED TO INFORM PATRONS THAT FOODS COOKED TO ORDER INCLUDING PROTEIN, EGGS, FISH AND POULTRY MAY INCREASE YOUR RISK

OF FOOD BOURNE ILLNESS. AN AUTOMATIC GRATUITY OF ]8% WILL BE ADDED TO PARTIES OF EIGHT OR MORE.

DESSERT WINES
Moscato d’ Oro, Robert Mondavi
Aszu 5 Puttonyos, Royal Tokaji

Dolce, Far Niente

PORTS

Taylor Fladgate LBV

Taylor Fladgate 10 yr Tawny
Grahams 20 yr Tawny

Heitz Ink Grade

Dow's 30 yr Tawny

Fonseca Bin 27

COFFEE

illy Espresso

Latte

Cappuccino

French Press regular or decaf small

large

4.50
4.50
4.50



