
 

El Tovar Dining Room  2023 NY Eve Menu 

APPETIZER 
 

Charcuterie Board    $29 
Artisan Cheeses w Specialty Meats 

 

Lobster Roll    $24 
Chunky Lobster Salad, Lettuce on a Brioche Roll 

 

Roasted Beet Salad    $15   GF, V 
Butternut Squash, Fennel, Arugula, Red Onion, Goat Cheese 

Pumpkin Seeds & Pomegranate Vinaigrette 
 

Crab Corn Chowder   $14   GF 
 

ENTREES 
 

*Roasted Beef Tenderloin    $58 
Sour Cream Mashed Potatoes, Haricots Verts, Black Garlic Demi-Glace 

 

*Seared Scallops    $48   GF 

Sweet Corn Puree, Brown Butter, Haricots Verts 
 

Roasted Half Duck    $48   GF 

Wild Rice Pilaf, Baby Carrots, Blackberry Prickly Pear Sauce 
 

*Bone-In Sakura Pork Chop    $43   GF 

Yukon Mashed Potatoes, Baby Carrots, Peach Bourbon Chutney 
 

Ratatouille   $36   GF, VG 

Seared Trumpet Mushroom, Polenta Cake 
 

Tortellini Pasta   $30     V 
Butternut Squash Cream, Cranberries, Rosemary 

 

DESSERT    $12 
 

Namelaka Ganache 
Tiramisu 

Cheesecake w Kumquat Marmalade 


