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Christmas Menu

December 25, 2025 1PM - 8PM

Doc Martin's and Adobe Bar

• Entrees •

Herbed Dijon Crusted Rack of Lamb – $52
Served with parsnip purée, blistered cherry tomatoes, and sautéed

Romanescan broccolini & spinach

12 oz Prime Rib – $44
Served with a loaded baked potato, roasted asparagus, horseradish crema, and

au jus

Caramelized Root Vegetable Tarte Tatin – $28
French inspired tart with caramelized root vegetables with a parmesan puff

pastry

Doc’s Chile Relleno Platter – $38
Two blue-corn beer-battered Anaheim green chiles served with Spanish rice,

pinto beans, green chile sauce, goat cheese crema, and pepitas

• Starters •

Christmas Fig & Pear Salad - $16
Fresh figs, sliced pears, candied pecans, dried cranberries, and feta cheese crumble over

mixed greens, tossed with a maple-Dijon vinaigrette

Red Chile Pork Posole – $10 / $14
NM Traditional hominy stew with tender pork and red chile, garnished with cabbage,

sliced radishes, and cilantro. Served with your choice of flour or corn tortilla

Doc’s Chile Relleno Appetizer – $18
One blue-corn beer-battered Anaheim green chile with a green chile sauce, goat cheese

crema, and pepitas

Classic New England Clam Chowder with Bacon – $10 / $15
A rich and creamy chowder made with tender little neck clams, diced potatoes, smoky

bacon, and a savory blend of herbs


