DOS CAMINOS LAS VEGAS

THANKSGIVING 2009

............. {STARTERS} -« vv.

Caldo Gallego $11
Spanish Style White Bean Stew, Crispy Nyman Ranch Pork Belly
Braised Greens

Ensalada Betabeles $12
Organic tri color beets, humbolt fog goat cheese,
Pan de muerto croutons, epazote vinaigrette

Alaskan King Crab Quesadilla $13
Crisp Open Face Tortilla, Serrano Chiles
Drunken Goat Cheese, Baby Arugula

............. {ENTREES} - - v

Traditional Turkey Dinner $24
Herb roasted turkey and turkey carnitas, wild mushroom stuffing,
piloncillo glazed sweet potatoes, cranberry salsita

Ancho Dusted Pork Chop $25
BBQ Baked Beans, Crispy Onion Rings
Braised Chard, Fall Fruit Pico de Gallo

Herb Crusted Halibut $26
Cilantro King Crab Rice, Oaxaca Chile Crema, Chayote Slaw

............. {DESSERTS} -« vvvvn-.

Pumpkin Pie $8
Fall fruit salsita, and spiced crema

Caramel Apple Tart $8
Almond streusel, tequila run raisin ice cream

Pre Fixe Option available for $38 per person



