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In Celebration of Day of the Dead and Marigolds​
Wine Pairing Dinner – October 30th, Friday, 6pm 

Limited seating and reservations a must! 
Call 575 538 2538 or email info@bearmountainlodge.com 
 
 
 
Starter: 
Carrot Muffin & Carrot Ginger Soup 
Chateau Millet Graves Blanc 
 
Second Course: 
Butternut Squash White Bean Cassoulet with or without Roasted Chicken Breast 
Sans Liege Cotes-du Coast White ​
 
 
Dessert: 
Orange Chocolate Mousse topped with Alma Tepec (from Oaxaca) & Candied Orange 
Quinta da Pedra White Port 
 
 
 
$70. Per person with wine pairings 
$50. Without wine 
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