
We are not a gluten-free kitchen. We offer products with peanuts, tree nuts, soy, milk, eggs, wheat as well as other possible allergens. While we take steps to minimize the risk 
of cross-contamination, we cannot guarantee that any of our products are safe to consume for people with peanut, tree nut, soy, milk, egg, wheat or other allergies.

There are no artificial trans fats in any of the food we serve.
Consuming raw or undercooked meats  |  poultry  |  seafood  | shellfish  |  eggs  may increase your risk of foodborne illness.

 City of Santa Fe Ordinance – Water is served on request only.    

We add a 22% gratuity for parties of five or more.

Marc Quinones | Executive Outlet Chef

FRANK FAMILY VINEYARDS x LA FONDA
Four Courses + Amuse-Bouche

AMUSE-BOUCHE — COCKTAIL HOUR 

BLUE CORN + SMOKED TROUT
Blue Corn Crisp | Smoked Trout Rillettes | Roasted Green Chile

Pickled Apple | Trout Roe

Frank Family Carneros Chardonnay

FIRST COURSE

COAL-ROASTED QUAIL
Plum Barbeque Lacquer | Creamed Corn 

 Crispy Hominy | Wild Greens

Frank Family Carneros Pinot Noir

SECOND COURSE

NEW MEXICAN PORK + BEANS
Red Chile–Braised Pork Belly | Anasazi Beans | Toasted Corn 

Grilled Tomato | Pickled Chile

Frank Family Napa Valley Zinfindel

THIRD COURSE

JUNIPER-GRILLED BEEF TRI-TIP
Charred Parsnip Purée | Cipollini Onion & Wild Mushroom Ragout

Black Garlic–Cabernet Jus

Frank Family Rutherford Reserve Cabernet Sauvignon

FOURTH COURSE — DESSERT

PIÑON + BLUE CORN
Blue Corn Financier | Piñon Praline | Brown Sugar Crémeux

Prickly Pear | Coriander

Frank Family Brut Rosé

Frank Family ‘Lewis Vineyard’ Reserve Chardonnay 2023  
Frank Family Vineyards Brut Rosé 2020

Frank Family Carneros Pinot Noir 2023

Frank Family Napa Valley Zinfandel 2023

Frank Family Rutherford Reserve Cabernet Sauvignon 2021

Penfolds Grandfather Rare Tawny Port
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FRANK FAMILY VINEYARDS
WINE DINNER  |  LA FONDA ON THE PLAZA

EXECUTIVE OUTLET CHEF  |  MARC QUIÑONES

RECEPTION
BLUE CORN + SMOKED TROUT

Blue Corn Crisp | Smoked Trout Rillettes | Roasted Green Chile 
 Pickled Apple | Trout Roe

GREEN CHILE-GOAT CHEESE CROQUETAS 

Meyer Lemon Crema | Orégano Gremolata

Frank Family Vineyards Brut Rosé 2020
Frank Family Napa Valley Zinfandel 2023

FIRST COURSE
CILANTRO-LIME SOCKEYE SALMON

Toasted Corn | Grilled Tomato | Pickled Pepper | Jasmine Rice

Frank Family ‘Lewis Vineyard’ Reserve Chardonnay 2023

SECOND COURSE
COAL ROASTED MOULARD DUCK BREAST

Plum Barbeque Lacquer | Creamed Corn 
 Crispy Hominy | Wild Greens

Frank Family Carneros Pinot Noir 2023

THIRD COURSE
JUNIPER GRILLED HANGER STEAK

Charred Parsnip Purée | Cipollini Onion & Wild Mushroom Ragout
Black Garlic-Cabernet Jus

Frank Family Rutherford Reserve Cabernet Sauvignon 2021

FOURTH COURSE
PIÑON + BLUE CORN

Blue Corn Financier | Piñon Praline | Brown Sugar Crémeux | Prickly Pear | Coriander

Penfolds Grandfather Rare Tawny Port  


