
Please inform your server of any food allergies or dietary restrictions.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

VG Vegetarian | GF Gluten Free |    Contains Nuts

CHRISTMAS PRIX FIXE 
$155 PER GUEST

THE WIGWAM|LITCHFIELD PARK, ARIZONA
Director of Culinary|Jarell A. Tucker

Choice of One

MAINS 
Choice of One 

WOOD-ROASTED BLACK COD 
Anchovy Fingerling Potatoes | 
Glazed Baby Turnips | Wood-Grilled Mushroom 
Tapenade | Brown Butter

SLOW-ROASTED PRIME RIB 
Creamed Spinach | Whipped Kennebec Potatoes | 
Natural Jus | Horseradish Cream

STEAK ENHANCEMENTS 

LEEK RIGATONI|VG   
Anaheim Chile | Roasted Tomato | Fine Herbs |  | 
Sonora Wheat Breadcrumbs |  
Jumbo Lump Crab Enhancement +35

WOOD-ROASTED LAMB LOIN 
Celery Root | Sonoran Wheat Berries | 
Roasted Shallot | Preserved Lemon | 
Red Wine Peppercorn Jus

DESSERTS 
Choice of One 

WarM LAYERED APPLE CAKE|VG 
Whisky Caramel | Vanilla Maple Ice Cream

ACCOMPANIMENTS 

CHOCOLATE LAYER CAKE|VG 	
Mesquite | Malted Cream | Cocoa Nib

STARTERS 
SMOKED BEET SALAD|VG 
Arizona Citrus  | 
Whipped Ricotta | 
Winter Greens | 
Toasted Arizona Pecans | | 
Roasted Onion Vinaigrette

WOOD-ROASTED SHRIMP 
Garlic Butter |  
Roasted Chile | Meyer Lemon | 
Grilled Sourdough

SONORAN WHITE TEPARY 
BEAN SOUP
Wood-Roasted Carrots |  | 
Toasted Pepitas |  
Chiltepin Oil

SHRIMP SCAMPI 	 +20
Garlic | Chile | Lemon 

COLD-WATER LOBSTER TAIL  	+35 CRAB OSCAR	 +26  
Crab | Béarnaise

WHIPPED POTATOES|VG	 15  
Kennebec Potato | Garlic & Herb Cheese |  | 
Cultured Butter

FIELD CORN|VG GF 	 16 
Charred Kernels | Toasted Corn

MACARONI GRATIN|VG 	 18  
Mornay | Comté | Parmesan

CHARRED BROCCOLINI|VG GF 15 
Horseradish | Lemon

Arizona Pecan Wood | Live Fire 

SAUCES & BUTTERSADD A LITCHFIELD’S 
STEAK FOR THE TABLE  House Steak Sauce 	 7 

Bordelaise 	 9  
Cognac Peppercorn 	 9 
Horseradish Cream|VG GF	 7 
Nopales Chimichurri|V GF	 7 
Roasted Chile Butter|VG GF	 7 
Truffle Butter|VG GF 	 9

 8OZ FILET MIGNON*|GF  	 68 
14OZ PRIME NEW YORK STRIP*|GF 78 
16OZ PRIME RIBEYE*|GF	  82  
22OZ PRIME PORTERHOUSE*|GF	 132  
32OZ WAGYU TOMAHAWK*|GF 	 195 

BREAD SERVICE|VG
Fresh-Baked Breads | Chef’s Selection of Butters

We proudly feature Arizona-grown produce and Sonora wheat across our pasta and sourdough, 
alongside ingredients from local and regional partners.




