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Southwestern Chicken Paillard
With Ancho Chili and Cilantro Sour Creams
9
Wild Mushroom Cakes over Avocado Pesto and Roasted Red Pepper Coulis’
9
Ginger Shrimp Pot Stickers
With Chipotle Honey and Sesame mustard
11
Shrimyp and Scallop Ceviche Gazpacho Martini
In a Mild Tomato Broth Shaken...Not Stirred
12
Peppered Beef Skewers
In a Light Cognac Cream Sauce with Fresh Passley
10
Queso Fundido
Chihuahua Checse, Melted and Served with Roasted Poblanos,
Grilled Tomatoes and Fresh Flour Tortillas
9
with 3 Chotizo Spiced Shrimp
14
Creamy Wild Mushroom and Marsala Soup

A Jitle Greenery

Heart of Romaine Salad with Danish Blue Cheese Dressing,
Candy Spiced Walnuts and Fresh Tomatoes
9
Field Green Salad with Grilled Tomato Vinaigrette,
Fresh Goat Cheese, Scallions, Toasted Pine Nuts and Kalamata Dust
7
Ttaditionag(éaey Salad
www.Eatbasalt.com
Fresh Apple Salad
Chopped Apples, Golden Raisins, Walnuts, Gotgonzola and Mixed Greens in a
Poppy Seed Dressing
8
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