A SEASONED Thanksgiving SEASONED

An American Bistro
Snacks
‘Cheese Puffs’ Grafton Village Cheddar/Parmesan/Manioc/Cream/Butter/Eggs ~ gf/V/$7 i %
‘Chilies’ Pickled )alaperio, Red Fresno & Shallots/Oregano/EVOO/Vinegar ~ gt/V/$6
‘Nutz’ Candied & Deep-Fried Cashews/Cinnamon/Cumin/Smoked Paprika ~ gf/V/$6
‘Olives’ Citrus-Marinated Black & Green Olives/Orange/Garlic/Coriander/Crushed Red Pepper ~ gf/V/$6

Small Plates
‘Butternut Squash Soup’ Butternut Squash Puree/Toasted Seeds/Cranberry Chutney/Chive Oil/Parsley
Pesto/Toasted Cornbread Croutons ~ Bowl $12/Cup $6
“Yuca Fries’ Cassava Root/Chipotle Mayonnaise/Pickled Chilies ~ gf/V/$6
‘This Little Piggy’ Butter-Toasted Roll/Fried Green Tomato/Griddled Braised Bacon/Chipotle Mayonnaise/
Pickled Red Onions ~ $5 each
‘Greens Salad’ Baby Romaine/Baby Kale, Sorrel, Tatsoi & Oak Leaf Greens/Radish/Honey Citrus Vinaigrette/
Quinoa/Pickled Cherry Tomato/)acobsen Sea Salt/Fresh Ground Tellicherry Pepper/Cornbread Croutons ~ gf/V/$9

All-American Thanksgiving Bistro Plates
‘Hawai’i~Style’ Pineapple & Ginger—Glazed Meatballs/Black Forbidden Rice, Dates & Bacon/Coconut, Red Curry
Sweet Potatoes/Mango Salsa
Suggested Wine/Beer Pairing: The Pairing, Pinot Noir, Rita Hills, Santa Barbara, California, 2017.
Lumpy Ridge, Skal, Estes Park, Colorado.

‘Out West Texas’ Smoked Brisket/Poblano Mac ‘n Cheese/Brown Sugar Yams/Raw Cranberry Salad/Corn
Bread/Cucumber & Dill Salad
Suggested Wine/Beer Pairing: Gundlach-Bundshu, Mountain Cuvee, Sonoma, California, 2017.

Lumpy Ridge, Ogg’s Amber Alt Bier, Estes Park, Colorado.

‘Somewhere in the Upper Midwest’ Fried Turkey Breast/Cheesy Mashed Potatoes/Spoonbread Corn Pudding with
Sausage/Sweet Potatoes with Marshmallows/Green Bean Casserole
Suggested Wine/Beer Pairing: Domaine des Marrans, Gamay Beaujolais, Fleurie, Burgundy, France, 2017.

Lumpy Ridge, IPA, Estes Park, Colorado.

‘Puerto Rico ~ Arroz Gandules’ Jasmine Rice, Achiote, Sofrito, Pigeon Peas & Pork Belly/Chicharron/Pickled
Vegetables & Plantains
Suggested Wine/Beer Pairing: Forge, Dry Riesling, Napa Valley, California, 2016.

Lumpy Ridge, Skal, Estes Park, Colorado.

“Ye Old New England’ Roast Turkey/Oyster Stuffing/Cranberry Sauce/Potato Puree/Gravy/Brussels Sprouts
Suggested Wine/Beer Pairing: Gundlach-Bundshu, Gewurztraminer, Sonoma Coast, California, 2017.

Lumpy Ridge, IPL, Estes Park, Colorado.

*These items are, or may be, served raw or undercooked.



SEASONED gratefully acknowledges our local partnerships with:
Rock Crop Farm, Genesa Garden, Aspen Moon Farm, The Croft Family Farm, Lumpy Ridge Brewery & EP Greens.
A Special acknowlegdment to Images of RMNP for the photographs that adorn our sitting area walls.
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Upcoming SEASONED Special Events:
Cooking Classes resume 21 January 2020.

‘A Feast of Many Fishes’
Christmas Week 2019
Inspired by the Italian ‘Feast of Seven Fishes’. Seafood from American Waters
prepared by an American Chef... (Closed Christmas Day)

‘Murder on the Boadwalk” @ Prospect Inn
15 January 2020
1920’s inspired dining and Murder Mystery in collaboration with our neighbor, Vino Giit.
$110/person ~ Call Vino Giit @ 970.591.2528 to make your reservations...

Estes Park Wine & Chocolate Festival - Valentine’s Wine & Chocolate Pairing
In collaboration with Snowy Peaks Winery, Estes Park, CO
07 February 2010 ~ $95/person ~ Single seating @ 6:00 pm
Winemaker & Chef Discussion between courses
Call or contact Snowy Peaks Winery for Tickets & Reservations ~ 970.586.2099

‘Delmonico’s Kitchen’

Cuisine from America’s First Greatest Restaurant. Coming to Estes Park in March 2020...

Call us @ 970.586.9000 for details. Make your reservation(s) today!
www.seasonedbistro.com



https://www.facebook.com/vinogiu/?eid=ARD9aclf6X2N1wbJ3L36z4e8xf5iHEzCtBlNP5z-l97G2qZOkfrUD42iuVGhoH4KCHYSCFoer2mWjnj3
https://www.facebook.com/vinogiu/?eid=ARD9aclf6X2N1wbJ3L36z4e8xf5iHEzCtBlNP5z-l97G2qZOkfrUD42iuVGhoH4KCHYSCFoer2mWjnj3
http://www.seasonedbistro.com/

