
GERONIMO	
  TEQUILA	
  BAR	
  AND	
  GRILL	
  

RESTAURANT	
  WEEK	
  LUNCH	
  MENU	
  

Nov	
  6-­‐11th	
  2011	
  

$16.38	
  

	
  

STARTER	
  

(CHOOSE	
  1)	
  

ROASTED	
  CORN	
  CHOWDER	
  

YELLOW,	
  WHITE	
  AND	
  BLUE	
  CORN	
  WITH	
  ROASTED	
  PEPPERS	
  AND	
  YUKON	
  GOLD	
  POTATO	
  IN	
  A	
  CREAMY	
  
BROTH	
  

YOUNG	
  GREEN	
  SALAD	
  

WITH	
  FIRE	
  ROASTED	
  POBLANO	
  PEPPERS,	
  GOAT	
  CHEESE,	
  TOASTED	
  ALMONDS;	
  SHERRY	
  VINAIGRETTE	
  

VEGETABLE	
  CHILI	
  

GARBANZO,	
  ROASTED	
  CORN,	
  RED	
  KIDNEY	
  BEANS,	
  CARROT	
  AND	
  TOMATO	
  

	
  

MAIN	
  PLATES	
  

(CHOOSE	
  1)	
  

PEPITA	
  ENCRUSTED	
  COD	
  WITH	
  PEPEITA-­‐TOMATILLO	
  MOLE	
  AND	
  VEGETABLE	
  ESCABECHE	
  

CHIPOTLE	
  DENVER	
  STEAK	
  

MARINATED,	
  GRILLED	
  STEAK	
  WITH	
  MOLE	
  NEGRO,	
  FRIES	
  AND	
  ROASTED	
  COR-­‐JICAMA	
  SLAW	
  

SOUTHWEST	
  SKILLET	
  

SIERRA	
  NEVADO	
  BLACK	
  BEANS,	
  CHAYOTE,	
  GRILLED	
  CHICKEN	
  TOPPED	
  WITH	
  MELTED	
  CHIHUAHUA	
  CHEESE	
  
AND	
  PICO	
  DE	
  GALLO	
  

CRAB	
  QUESADILLA	
  	
  

BLUE	
  CRAB,	
  ROASTED	
  CORN	
  AND	
  CHIHUAHUA	
  CHEESE	
  TOPPED	
  WITH	
  MANGO	
  SALSA	
  AND	
  SERVED	
  WITH	
  
ROASTED	
  CORN-­‐JICAMA	
  SLAW	
  

	
  



DESSERT	
  

(CHOOSE	
  1)	
  

PRICKLY	
  PEAR	
  SORBET	
  WITH	
  ASSORTED	
  COOKIES	
  

TRES	
  LECHES	
  CAKE	
  	
  

GERONIMO	
  TEQUILA	
  BAR	
  AND	
  GRILL	
  

RESTAURANT	
  WEEK	
  DINNER	
  MENU	
  

Nov	
  6-­‐11th	
  

$29.00	
  

	
  

STARTERS	
  

(CHOOSE	
  1)	
  

SWEET	
  CORN	
  AND	
  WILD	
  MUSHROOM	
  TAMALE	
  WITH	
  	
  OAXACA	
  CHEESE	
  AND	
  FIRE	
  ROASTED	
  GREEN	
  CHILI	
  
SAUCE	
  

ELK	
  EMPANANDA	
  

SOUTH	
  DAKOTA	
  ELK	
  WITH	
  CURRANTS	
  AND	
  PINENUTS;	
  TOMATILLO-­‐PEPITA	
  MOLE	
  

ROASTED	
  CORN	
  CHOWDER	
  	
  

YELLOW,	
  WHITE	
  AND	
  BLUE	
  CORN	
  WITH	
  ROASTED	
  PEPPERS	
  AND	
  YUKON	
  GOLD	
  POTATO	
  IN	
  A	
  CREAMY	
  
BROTH	
  

YOUNG	
  GREEN	
  SALAD	
  

WITH	
  FIRE	
  ROASTED	
  POBLANO	
  PEPPER,	
  GOAT	
  CHEESE,	
  TOASTED	
  ALMONDS;	
  SHERRY	
  VINAIGRETTE	
  

	
  

MAIN	
  PLATES	
  

(CHOOSE	
  1)	
  

PEPITA	
  CRUSTED	
  COD	
  

WITH	
  PLAINTAIN	
  MASH	
  AND	
  VEGETABLE	
  ESCABECHE	
  

THREE	
  BEAN	
  ENCHILADA	
  



ANASAZI,	
  CRANBERRY	
  AND	
  BLACK	
  EYED	
  BEANS	
  WITH	
  GOAT	
  CHEESE	
  AND	
  PINENUTS	
  WRAPPED	
  IN	
  
YELLOW	
  CORN	
  TORTILLAS;	
  GREEN	
  CHILI-­‐TOMATILLO	
  SAUCE	
  

	
  

BUFFALO	
  AND	
  HOMINY	
  STEW	
  

SOUTH	
  DAKOTA	
  BUFFALO	
  WITH	
  HOMINY,	
  APPLEWOOOD	
  SMOKED	
  BACON,	
  GRILLED	
  PEARL	
  ONIONS,	
  
WHOLE	
  ROASTED	
  GARLIC	
  CLOVE,	
  PLUM	
  TOATO	
  AND	
  MEXICAN	
  OREGANO	
  

	
  

LOBSTER	
  QUESADILLA	
  

FRESH	
  LOBSTER	
  MEAT,	
  ROASTED	
  CORN,	
  RICOTTA	
  AND	
  CHIHUAHUA	
  CHEESES,	
  CARMELIZED	
  ONION	
  AND	
  
FRESH	
  TARRAGON;	
  ROASTED	
  CORN	
  SALSA	
  

	
  

CHILI	
  RUBBED	
  PORK	
  CHOP	
  

GRILLED	
  AND	
  SERVED	
  OVER	
  CORN	
  AND	
  MUSHROOM	
  GRITS;	
  MOLE	
  SAUCE	
  AND	
  HUITLACOCHE	
  DRIZZLE	
  

	
  

DESSERT	
  

(CHOOSE	
  1)	
  

BANANA	
  BREAD	
  PUDDING	
  	
  

WITH	
  HERRADURA	
  DOUBLE	
  RESTED	
  TEQUILA-­‐CHOCOLATE	
  SAUCE	
  	
  

	
  

PRICKLY	
  PEAR	
  SORBET	
  WITH	
  ASSORTED	
  COOKIES	
  

	
  

	
  

	
  

	
  

	
  


