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Served with choice of soup or House salad

TROCKY MOUNTAIN ELK

The Metate Room’s
culinary and service staff TENDERLOIN 29
invite you to celebrate Pan-roasted Southwest spiced elk

the culture and heritage
of the Ancestral Puebloans.
As part of ARAMARK’s
comprehensive greening program,
PLANETEvergreen™ we have created a dining experience that reflects the abundant natural
resources of the Southwest. We are committed that whenever possible, we will use local, organic and
sustainably produced ingredients to keep our land as bountiful as when Mesa Verde was first inhabited.

tenderloin, buttermilk whipped
potaloes and juniper berry demi-glace.

TMESQUITE SMOKED BUFFALO 31
Grilled mesquite smoked buffalo strip loin,
goat cheese polenta and ancho chile sauce.

SEARED MUSCOVY DUCK BREAST 25
- Seared, oven-roasted Muscovy duck breast and wild rice with sun-dried cherry game jus.
ce2 2222 71,61//14
Our extensive wine list has been purposefully selected by our consulting sommelier. x/er
The list begins with wines with the most subtle characteristics, and graduates to the boldest selections. Served with choice of soup or House salad
Each dish on the menu has numerous complimenting pairings from our wine list. . .red or white. . .dry or full.
BLUE CORN & PINE NUT-DUSTED TROUT 18
Pan-seared boneless trout with garlic greens, wild rice and roasted garlic cream sauce.
1, va?m
WIiLD PACIFIC SALMON 21
Cacrtus Dip 8 Herb-crusted and oven-roasted salmon with buttermilk whipped potatoes and lemon
Tender, young nopalitos, roasted artichokes and a blend of cotijo cheeses, yellow pepper sauce.
broiled to golden and served with seasoned tortilla chips.
2%&/{
Crap & CORN CAKE 95 Served with choice of soup or House salad
Jumbo blue crab and roasted *Ule mountain corn, seasoned *organic greens
with Pasilla chile lime sauce. TFOXFIRE FARMS LAMB SHANK 24
Slow-cooked, *grass-fed Foxfire Farms lamb shank, oven-roasted blue corn scalloped potatoes
MESA MUSSELS 95 and Sambucca lamb jus.
Northwest black mussels, chorizo, garlic, summer lomatoes and roasted New Mexico
green chile cream. FREE-RANGE CHICKEN 17.5
Flat iron roasted *free-range breast of chicken, buttermilk whipped polatoes and diablo sauce.
NANESCATHA P1zzA 8.5 ,
Traditional flat bread topped with black bean hummus, tomatoes, roasted peppers, TSANTA FE SIRLOIN 21
cilantro and cotijo cheese. Grilled and marinated sirloin strip steak, buttermilk whipped polaloes
and blue cheese demi-glace.
C/aoa é] C/;ﬁ MOLE PORK TENDERLOIN 185
SOUP OF THE DAY 4 Roasted pork lenderloin, *Anasazi beans and rice with classic mole sauce.
Chef's daily preparation /
; /2024
HOUSE SALAD 4 W
*Organic field greens, lomaloes, *Anasazi beans, roasted *Ule mountain corn PORTOBELLO PASTA , 10
and toasted pine nuls served with choice of aged balsamic chile vinaigrette, red chile ranch, Portobello mushrooms tossed with smoked tomato sauce and seasonal vegetables
two blue cheese or carrot-ginger vinaigrette. over chile-linguini pasta.
METATE CAESAR 8 BUFFALO BRATWURST 9
*Organic romaine hearts, oven-roasted herb croutons, green chiles and shaved Reggiano Served with cumin-dusted French fries.
cheese tossed with house Ancho chile Caesar dressing.
LA MANO BURGER 85
ORGANIC GOAT CHEESE 85 100z. beef patty topped with aged cheddar cheese, caramelized onion, lettuce and
Chevre medallions, New Mexico pistachios, *organic baby spinach and roasted pimentos tomato, served with a kosher dill pickle and cumin dusted French fries.
with an aged sherry and local *honey dressing.
(An 18% gratuity will be applied for parties of 6 or more)
G-
Served with choice of soup or House salad
MESA TOP VEGETABLE STRUDEL 16 *Ind@catgf loca(li, organic o
Pulf pastry wrapped garden vegetables, roasted *Ule mountain corn,*Anasazi beans sustama. ¥ produced mgre .1ents
and goat cheese polenta with herb tomato sauce. Ifggﬁﬂrr“yﬁga;‘?fgrrg;;kﬁ?e“gﬁzgg:?for

food-borne illness.

ARTIFACT PHOTOS: Robert Jensen, photographer.
Courtesy of the Bureau of Land Management
and the Anasazi Heritage Center.




