
  
 

Restaurant Week 2019  
Select one of each course 

45  
 

Creamy Roasted Poblano Corn Chowder  
Chunky chowder, roasted poblano, roasted corn, sweet onions, russet potatoes, bell peppers, crispy 
leeks 
 
La Fonda Caesar 
Fresh romaine hearts chopped, queso cotija dressing, 
seasonal tomatoes, sourdough croutons 
 
Ahi Tuna Tartar 
Honey avocado mousse, crispy shallots, soy/chile dressing, crispy wanton chips 

-------------------------------------------------------------------------------------------------------- 

Long Island Duck Breast 
Pan-roasted duck breast/port wine reduction /braised brussel sprouts/potato croquettes  
 
Scottish Salmon  
Pan roasted, charred sweet corn/red onion vinaigrette, spicy couscous, fresh seasonal vegetables  
 
1855 Top Sirloin 
Char-grilled, smoky jalapeno béarnaise, warm fingerling potato salad,  
fresh seasonal vegetable     
 
----------------------------------------------------------------------------------------------------------   
 
Raspberry Enchiladas 
Crepes, mascarpone cheese, raspberries, Chambord, chocolate and raspberry sauces, shaved white 
chocolate 

Mexican Chocolate Streusel 
Roasted banana gelato  
 
Flan 
House made caramelized vanilla custard, caramel sauce, raspberries 


