SALADS

CAESAR SALAD

Crispy romaine lettuce, homemade croutons,

Parmesan cheese, and caesar dressing

BERRY SAVORY SALAD

Spring mix with fresh strawberries, feta cheese,

candy W‘All’lutS, le'ld raspberry Vinaigrette

HOUSE SALAD

Crispy romaine lettuce, cucumbers,
shredded carrots, cherry tomatoes, shredded

red cabbage, and balsamic vinaigrette

NICOISE SALAD**

Butteheard lettuce, lemon dressing, hard-
boiled egegs, olives, roasted potatoes, haricot

Verts, and cherry tomatctoes.

PASTAS

BEEF AND RICOTTA LASAGNA

Lasagna filled layer by layer with fresh
onions, gar]ic, lathered in succulent beef

sauce, and topped with mozzarella cheese

RIGATONI PICCANTI

Pasta rigatoni with Italian sausage, roasted
red bell peppers, baby spinach in a spicy

tomato sauce. Includes bread roll.
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MENU

FETTUCINI CLEOPATRA

Sweet tomatoes, herbed pistachio pesto, and

creamy whipped ricotta. Includes bread roll.

PASTA PRIMAVERA

Spring sauce with lemon, butter, and
Parmesan cheese mixed with a medley of

f‘TCS]’l SpTiﬂg vcgctab]cs. Includcs brcad TO”.

CHICKEN

POLLO MARSALA
Golden pan—fried chicken cutlets and

mushroom in Marsala sauce with herbs.

CHICKEN PARMIGIANA

Breaded chicken cutlets topped with

authentic tomato sauce and melted cheese.

POLLO FLORENTINE

Browned chicken breast cooked in a creamy

spinach sauce. Choice of two sides.

CORDON BLEU

Breaded chicken breast scuffed with ham and
cheese. Choice of two sides.

POLLO PABLANO

Chicken breast cooked in a Mexican creamy

garlic sauce made with poblano peppers.

Items marked with stars (¥%*) will have a market price. Please inquire.
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Upraded Dinner Selections. BLVD Gold and Diamond Levels.

Inquire about current Market Prices of Seafood & Steak

STEAK

RIBEYE STEAK**

Cooked to medium pink. Served with

selection of two sides.

BRAISED BEEF SHORT RIBS**

Simmered beef until tender. Include

selection of two sides.

BIRRIA*®

Traditional beef stew served with Mexican

rice, beans and corn tortillas.

BARBACOA SINALOA STYLE (BEEF)*

Slow-cooked beef served with Mexican rice,

beans and corn torti]las.

SIDES

Rice Pilaf

Baked Potato

Garlic Mashed Potatoes
Fettuccine Alfredo

Steamed vegetables
Dinner Roll

SEAFOOD

SALMON ALLA GRIGLIA*®

Grilled salmon with honey Dijon mustard

glaze

GARLIC PRAWN LINGUINE*

Grilled shrimp accompanied by cherry
tomatoes, onions, parsley, and Parmesan in

creamy garlic sauce.

PAELLA®%¥

Spanish rice cooked with herbs, saffron,
vegetables, clams and mussels. May

substitute other meets.

SURF AND TURF FAJITAS**

Seared steak and seasoned shrimp cooked
with onions, mixed bell peppers. Rice,

beans, corn tortillas and salsa included.



	Dining
	MENU
	SALADS
	FETTUCINI CLEOPATRA
	Sweet tomatoes, herbed pistachio pesto, and creamy whipped ricotta.  Includes bread roll.

	CAESAR SALAD
	Crispy romaine lettuce, homemade croutons,  Parmesan cheese, and caesar dressing

	PASTA PRIMAVERA
	Spring sauce with lemon, butter, and Parmesan cheese mixed with a medley of fresh spring vegetables. Includes bread roll.

	BERRY SAVORY SALAD
	Spring mix with fresh strawberries, feta cheese, candy walnuts, and raspberry vinaigrette

	HOUSE SALAD
	Crispy romaine lettuce, cucumbers, shredded carrots, cherry tomatoes, shredded red cabbage, and balsamic vinaigrette


	CHICKEN
	POLLO MARSALA
	NICOISE SALAD**
	Golden pan-fried chicken cutlets and mushroom in Marsala sauce with herbs.
	Butteheard lettuce, lemon dressing, hard-boiled eggs, olives, roasted potatoes, haricot verts, and cherry tomatoes.

	CHICKEN PARMIGIANA
	Breaded chicken cutlets topped with authentic tomato sauce and melted cheese.


	PASTAS
	POLLO FLORENTINE
	Browned chicken breast cooked in a creamy spinach sauce. Choice of two sides.

	BEEF AND RICOTTA LASAGNA
	Lasagna filled layer by layer with fresh onions, garlic, lathered in succulent beef sauce, and topped with mozzarella cheese

	CORDON BLEU
	Breaded chicken breast stuffed with ham and cheese. Choice of two sides.

	RIGATONI PICCANTI
	Pasta rigatoni with Italian sausage, roasted red bell peppers, baby spinach in a spicy tomato sauce. Includes bread roll.

	POLLO PABLANO
	Chicken breast cooked in a Mexican creamy garlic sauce made with poblano peppers.




	Dining
	MENU
	STEAK
	SEAFOOD
	SALMON ALLA GRIGLIA*
	RIBEYE STEAK**
	BRAISED BEEF SHORT RIBS**
	GARLIC PRAWN LINGUINE*
	BIRRIA*
	PAELLA***
	BARBACOA SINALOA STYLE (BEEF)*
	SURF AND TURF FAJITAS**
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