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Eagle Ridge Resort and Spa

Executive Chef Randy Hoppman | Chef de Cuisine Garrett Trebiamn

APPETIZERS

Crispy Brussels Sprouts $16
Maple Glaze | Nueske Bacon | Cotija Cheese | Scallions

Crab Canape $18
Crab Claw Meat | Roasted Red Peppers | Fresh Herbs | Sliced English Cucumbers | Toasted Crostinis
Shaved Radishes

Steak Bites $18
Bourbon Honey Soy Marinated Beef Tenderloin Tips | Artichoke | Red Pepper | Toasted Baguette

Argentine Red Shrimp $19
Sauteed Cold Water Prawns | Garlic Butter | Banana Peppers | Toasted French Bread

ENTREE SELECTION

Cauliflower Steak Risotto $31
Chili Crisp | Cauliflower Saffron | Celeric Root Puree | Arborio Rice

Lobster Tail and Champagne Ravioli $45
Lobster | Scallop Pieces | Cherry Tomato | Champagne Cream
Vegetarian Alternative Available

Pollo Thigh Roulade $32
Rolled Chicken Thigh | Roasted Red Peppers | Mushrooms | Garlic Confit | Boursin Cheese
Fresh Herbs | Sauteed Spinach | Jasmine Rice | Romesco Sauce

Pork Tomahawk $39
Grilled Bone-In Chop | Chimichurri | Cauliflower Saffron | Celeric Root Puree

Pesto Salmon $35
Basil Pesto | Almonds | Lemon Yogurt | Cous Cous Salad | Mint Vinaigrette

14 oz. New York Strip $45
Grilled Angus Short Loin | Garlic Herb Compound Butter | Loaded Baked Potato | Seasonal Vegetables

6 oz. Filet of Beef SMarket
Grilled Prime Tenderloin | Truffled Onion Au Jus | Herb Smash Potatoes | Seasonal Vegetables

New Zealand Lamb Rack $54
Grilled New Zealand Twin Chops | Goat Cheese & Chive Polenta | Seasonal Vegetables
Green Peppercorn Red Verjus Sauce

DESSERT

MAY BE SUBSTITUTIONS BASED ON AVAILABILITY
Salted Caramel Pannacotta $8
Pannacotta Caramel | American Praline

Mango Cheesecake $8
Almond Florentine | Mascarpone | Mangos

Lemon Curd & Blueberry Sauce Tart $8
Savory Tart | Lemon Curd | Fresh Berries

Pineapple Upside-Down Cake $8
Rum Caramel | Pineapple | Cherry | Macadamia Nut Crumble

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.




