The Blonde Bear Tavern

Edelweiss Lodge and Spa

Skiing originated in Europe and was refined in world-famous resorts throughout the Alps.
Our menu gives you a taste of classic dishes from those regions interpreted through the
casual laid-back attitude for which the Taos Ski Valley is known.

APPETIZERS
Fried Little Meatballs 6
(Polpettine Fritte — Italy)

Blonde Bear Onion Rings 6
(Lightly Breaded — An American Classic)

French Fries 5/8
(Pommes Frites — France)

Open-faced Toasts with various Toppings
(Crostini e Crostone — Italy)

Crostini with Beets, Gorgonzola, and chopped Walnuts 6
(Crostini Barbabietole)

Venetian Paté Crostini 6
(Crostini di Fegatini alla Veneziana)

Baked Gorgonzola Crostone drizzled with Chestnut Honey 7
(Crostone di Gorgonzola al Forno)

Black Bean Hummus 6
Served with Native American Chemaith bread

Warm Artichoke Dip 6
Served with Native American Chemaith bread

Hand-sliced Prosciutto di Parma 8/11
(The Italian classic ham from Parma)

Fry Bread with Prosciutto di Parma 10/13
(Navajo bread pockets served with Prosciutto)

Plate of Assorted Cheeses 12/17
Small or Large



The Blonde Bear Tavern

Edelweiss Lodge and Spa

SouPs & SALADS
French Onion Soup
With Gruyere Crouton

Iceberg Lettuce Wedge
Served with crispy Bacon Bits, diced Red Onion and your choice of house-made
Dressings: Bleu Cheese, Thousand Island, Ranch, or Vinaigrette

Wilted Spinach & Frisée Salad
Wilted in a warm bath of Walnut oil, crispy Pancetta, and hard boiled Egg
(Insalata Bagna Cadda — Valle d'Aosta, Italy)

PASTA
House-made Egg Tagliatelle with Beef Ragt
(Tagliatelle al Ragu alla Bolognese — Emilia-Romagna, Italy)

ENTREES

Classic All-American Burger. 2 pound Beef Patty with French Fries
Add for 1.00 each for Cheddar Cheese, Bleu Cheese, Bacon, Caramelized Onions or Green Chile

Blonde Bear Chicken Pot Pie
Topped with Puff Pastry

Sautéed Chicken Paillard with Wild Mushroom Sauce
(Jdgerschnitzel — Bavaria, Germany)

French Country Beef Stew over house-made Buttered Noodles
(Boeuf Bourguignon — Burgundy, France)

Sautéed Salmon with Green Apple Horseradish Chutney
(Salmone con Salsina di Barbaforte — Alto Adige, Italy)

Grilled Pork Chop with Caramelized Onions
(Schweinekotelett in Zwiebelsosse — Austria)

New York Strip with Italian Salsa Verde
(La Tagliata — Italy)

Grilled Colorado Lamb Chops
(Cote d’Agneau Doigts Briilées — Switzerland)

SIDE DISHES

Roasted Beets

Mixed Grilled Vegetable Plate

Cauliflower sautéed with Pine Nuts and Currants
French Fries
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