
An automatic gratuity of 18% will be added to parties of eight or more. 
 

*We are required to inform patrons that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of food borne illness.  These items include 
raw oysters, raw egg Caesar salad and hamburgers.  Information on the ingredients of any item served will be provided upon request.  Please direct inquiries to the restaurant manager. 
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~  Soups Soups Soups Soups ~ Salads  Salads  Salads  Salads ~ Starters  Starters  Starters  Starters ~ 

 

 

The WaldorfThe WaldorfThe WaldorfThe Waldorf                                           12                            

A classis down memory lane, “Served  two ways, the 1896 original from New York’s                  
Waldorf=Astoria and the 1929 Bowman’s version from the Arizona Biltmore.  
Crisp Apple, Candied Walnut and Sweet Grape. 

 

 

lobster bisque “en Croute”lobster bisque “en Croute”lobster bisque “en Croute”lobster bisque “en Croute”                                12        

       Puff Dough, Fresh Thyme, Brandy & Sweet Cream 
    
Onion Soup Au GratinOnion Soup Au GratinOnion Soup Au GratinOnion Soup Au Gratin “A Wrigley favorite”       9 

     Caramelized Onions, Triple Cheese Crust & Sweet Sherry 
 

WrightWrightWrightWright‘ssss Classic Classic Classic Classic Caesar Salad Caesar Salad Caesar Salad Caesar Salad             12 

          Baby Romaine, White Anchovies, Shaved Parmesan & Toasted Brioche Croutons 
 

Hand snipped field Hand snipped field Hand snipped field Hand snipped field GreensGreensGreensGreens             9 

       Black Mesa Ranch Goat Cheese, Cherry Tomatoes, Mission Fig Puree &  
      Quince Vinaigrette 
 

oven roasted heirloom beetsoven roasted heirloom beetsoven roasted heirloom beetsoven roasted heirloom beets        12 

       Griddled Goat Cheese Cake, 25 Year Aged Balsamic, Organic Basil Pesto,  
      Shaved  Fennel & Frisee 
 

Coquille St. JacquesCoquille St. JacquesCoquille St. JacquesCoquille St. Jacques    “A Favorite Biltmore Classic”      16 

       Pan Seared Diver Scallops, Potatoes Blini, Mushrooms & Sherry Cream Reduction 
 

Ice cold giant Ice cold giant Ice cold giant Ice cold giant PrawnsPrawnsPrawnsPrawns                 18 

       Sea Salt Capers, Arizona Citrus, Traditional Cocktail Sauce 
 

Bosc Pear & Maytag BlBosc Pear & Maytag BlBosc Pear & Maytag BlBosc Pear & Maytag Bleeeeuuuu Cheese Tart Cheese Tart Cheese Tart Cheese Tart           12 

       Arizona Baby Greens, Petite Tomatoes, Roasted Pecans &  
          Sweet Wine Vinaigrette 
 
 
 
 
 

 
 
 
 
 
 
 
 

Easter MenuEaster MenuEaster MenuEaster Menu 
    
    

~  First Course   First Course   First Course   First Course  ~ 

 

CucumberCucumberCucumberCucumber wrapped local wrapped local wrapped local wrapped local greens greens greens greens 

Black Mesa Ranch Goat cheese Doughnut ,  
Sugared Walnuts & Fresh Ginger Crisp  

White Balsamic, Sun dried Cherries and Lemon Olive Oil Drizzle 
 

~  Second Course  Second Course  Second Course  Second Course  ~ 

    

Colorado LambColorado LambColorado LambColorado Lamb 

Bacon Braised Brussels Sprouts, Sugar Glazed Carrots, Granny Smith Apple 
Salad, Roasted Shallot Reduction 

 

~  Third Course  Third Course  Third Course  Third Course  ~        
    

Lemon and white chocolate pound cakeLemon and white chocolate pound cakeLemon and white chocolate pound cakeLemon and white chocolate pound cake    

White Chocolate Powder, Candied Pistachio, Vanilla Bean Gelato 
 

 
Served with a Glass of Taittinger 

 

Three Course Tasting MenuThree Course Tasting MenuThree Course Tasting MenuThree Course Tasting Menu    
75757575 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

~ MMMMain ain ain ain CCCCourseourseourseourse    ~ 
 

Pan seared Pan seared Pan seared Pan seared Wild SalmonWild SalmonWild SalmonWild Salmon****             31 

       Parmesan & Chive Risotto, Baby Spinach , Wild Mushrooms &  
          Heirloom Tomato Emulsion 
 

Roasted Alaskan black codRoasted Alaskan black codRoasted Alaskan black codRoasted Alaskan black cod****                         34 

Vegetable Fettuccini, Confit Tomato, Mizuna, Crispy Parsnip &  
Parmesan Butter Reduction 

 

Aged BuffaloAged BuffaloAged BuffaloAged Buffalo New York Loin New York Loin New York Loin New York Loin****                                                                              39 

          White Cheddar & Yukon Puree, Grilled Asparagus, Peppered Arugula & Rosemary Jus 
 

NNNNew York “steak au ew York “steak au ew York “steak au ew York “steak au PoivrePoivrePoivrePoivre””””*                38 

       Peppercorn Crusted, Duck Fat Roasted Fingerling Potatoes, Long Green Beans &  
           Dijon Cream Reduction 
 

House Made House Made House Made House Made PastPastPastPastaaaa                 28 

       Duck Confit, Oregon Wild Mushrooms, Fresh Peas, Black Mesa Ranch       
          Goat Cheese & Foie Gras Butter 
 

Sauteed Steak DianeSauteed Steak DianeSauteed Steak DianeSauteed Steak Diane    “A Classic Dish from L�Orangerie” *                                40                        
           Medallions of Beef, Wild Mushrooms, Tournee Vegetables & 
           Green Peppercorn Veal Stock Reduction 
 

Colorado lavender lamb loinColorado lavender lamb loinColorado lavender lamb loinColorado lavender lamb loin****                                     42                                          

          Olive Oil Poached Yukon Gold Potatoes, Sweet Corn Puree, Watercress,  
          Crispy Shallots & Port Wine 
 

 

Double Pork ChopDouble Pork ChopDouble Pork ChopDouble Pork Chop****                                    32 

       Rosemary Pesto, Palm Soufles, Creamed Spinach & Candied Carrots 
 

“Pressed Duck” 3 ways“Pressed Duck” 3 ways“Pressed Duck” 3 ways“Pressed Duck” 3 ways                                     36 

       Sea Salt Pressed Duck, Orange Confit & a Truffle Foie Butter, Potato Pillow,  
          Asparagus & Soft Cipollini Onions  


