Tasting Menu $29
1 from Co]umn A
i from Co]umn B
1 from Co[umn C
1 from Co]umn D
Save $4

The Magniﬁcent 5 $38
i from Co]umn A
i from Co]umn B
2 from Co[umn C
i from Co]umn D
Save $5

Dinner for Two $49
2 from Co]umn A
2 from Co]umn B
2 from Co[umn C
i from Co]umn D

SHave $7

A la Carte
Column A $9 each
Column B $7 cach
Column C $10each
Column D $8 cach

Classics Menu
A// [ ontrees include
[House Made Pread, 5ou/o and Salad

E_ntrccs

Seared, Rare Yellow [Fin T una
Thai Choco[ate Chi]e Sauce $24

Weeug \/egetarian Ogering
$22

Veal Ficatta or Veal Marsa]a $24

Gri”cd Star Raﬂch Natura[ f:lat ]ron Stcak
Mushroom C abernet Reduction $25

Cornfed, Organic Prime [Filet Mignon

Fomegranite Ba]samic Reduction $29

Tuscan Stgle Organic NM Lamb C!’xops

Ba]samic Reduction $27
Chateaubriand for Two
Sliced Tab]eside with Marsala Sauce $64

Caesar Salad for Two
Freparcd T ableside $14

&f,K FOR o
\$ D42 h’
106 N. Guadalupe Street
Santa e, NM 87501
505-820-2075

clinner‘Fortwo@qwestogice.net

D42
‘Sma" Flatcs Menu’

~Dcsigncc] for Varictg and Adventure~

| unch 11:30to %:00 (Sun.)
Dinner 4:00 to 9:00

Closecl Tuesclay
Reservations 505-820-2075

Ask About our [Free Farl(ing

www.dinnerfortwosf.net

~We use grass fed beef, local Products whenever Possib]e,
and no Prescmativcs Evcrgthing is l’iousc~maclc, 50

spccial diets are casi]3 accommodated.~

Andrew R. Barnes
Chef AO.S.

Cu!inarg |nstitute of America



*

*

*

Co]umn A

Orangc Sesame 5hrimp
Thai Choco]ate Chi[e Sauce

Mixed Gireek Olivcs
Fresh Farmesan, F[at Breac’,
Amish Gorgonzola

Branclg Glazed ]:igs
Jna Three Cheese Fastrg @)

Crab Cakes
Chipot[c Rcmou[adc Saucc

Tunaand Calamari
5carecl Yellow [Fin Tuna & Ca]amari
Scawccd Sa[ad

Column B

* 5ouP5 of the Da_g

Your Waiter will tell you about
Tocla ’s Soups
Y p

* 5alacls of the Da_g

Your Waiter will tell you about
Toclag’s Two 63]5&5

* Mcltecl Lec‘c Tart
th”o Crust & Gruger@ Toppccl

USES TWO CHOICES

* Cacsar Salad
C[assic Romaine, Anchovg, Gar]ic,

f‘louse Made Croutons
¢ Frepared Tab[esic{e’

*

*

*

Column C

Veal Picatta
| emon Caper Cream Sauce

Veal Marsala
Ogster Mus}ﬂroom Marsa[a

Wec‘cl_g Fish SPecial
Ask Your Waiter for Details

Crispy Roast Duck Confit
r'101Jsc Maclc FCPPcr & Farmcsan
f:[atbreacl

Frenched CrisPed Chicken

Brcast
Sun Dried T omato Grugere
Stuged Breast & Marsa[a Sauce

\/cgctarian Oxcpcring of the Dag

F]ease ask your waiter

3 Oz Filet w/ Cocoa-C offee-
Garlic Crust
Agcé Balsamic & Fomcgranitc
Reduction

54 uPcHargc

Organic NM Roasted | amb
Cl"IOP Ba[samic Keduction
*$5 upcharge

*

Column D

Gingercc] Cl-lcrry 5Pring Ro“
T ahitian Vanilla Jce Cream &

“Coﬁce & Doug]muts”
(Chocolate filled Beignets & Espresso
Jce Crcam

Brand_g Glazcc] ]:igs
ina Tl—;rcc C}necsc Fastrg

Warrnccl Chocolate ]:udgc Ca‘ce
w,/ Strawberrg Jce Cream

A 5imPle Treat
2X Vanilla lce Cream& Ginger SnaP

Daric Chocolate ]ce Crcam
Chocolate Crinkle Cookie

House Made Bloocl Orangc

Sorbct

Raspberrg Framboise

USESTWO CHOICES

*

Bananas Fostcrs Tablcsidc
Rum, Fecans, \/ani”a ]ce Cream

chklg Dessert SPccial

\/\/e a]ways have something new and

delicious
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