Dinner Selections
BLUE SAGE SANDWICH

STARTERS

Quesadilla

Locally Made Flour T ortilla with Organic Jack Cheese,
Juicy Adobo Chicken with Sour Cream
& Homemade Guacamole

Green Chili Pork
Slow Simmered Pork in a Roasted Green Chili Sauce with
Local Made Flour T ortillas

Beef Sliders
Thin Shaved Beef, Swiss Cheese, Caramelized Onions,
Horseradish Cream & Aus Jus (For Two)

Southwestern Crab Cake

Lump Crab, Poblanos, Diced Red Pepper, Red Onion, Garlic,

Roasted Corn Butter Sauce

Popcorn Rock Shrimp
Rock Shrimp Breaded & Fried, Chili Lime Dip

Jumbo Prawn Margarita (Carb Conscious)
Court Bouillon Poached Prawns With Cocktail Sauce
& Avocado Salsa

Soups / SALADS

Old Fashioned Chicken Noodle
Chicken Broth, Shredded Chicken, Vegetables & Pasta

Fresh Soup of the Day

Farmers’ Market Salad (Low Cholesterol)
Bleu Cheese, Spiced Pecans & House Vinaigrette

Spinach Salad
Goat Cheese, Shaved Onions, Oven Cured T omatoes,
Toasted Almonds & Berry Balsamic

Caesar Salad

Young Romaine Leaves, Parmesan Crisp, Pine Nuts,
Sweet Onion and Creamy Peppercorn Dressing
Add Chicken

Chicken Chopped Salad

Smoked Chicken, Crispy Iceburg Lettuce, Tomatoes, Bacon,

Onions, Hard Boiled Eggs & Ranch Style Vinaigrette
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CLASsSICS

» Marriott Burger

1/2 Pound Grilled Burger, Cheddar Cheese, Smoked Bacon,

on a T oasted bun, with French Fries

Classic Club Sandwich

Roasted T urkey on'T oasted White Bread & RomaT omato Slices,

Fresh Lettuce, Smoked Bacon & Potato Chips

Toasted Sub
Ham, Bologna, Cappicola, Salami, Provolone,
Marinated T omatoes & Lettuce

AMERICAN FAVORITES

Chicken Breast

Pan Fried, Roasted T omato Sauce, Organic Jack Cheese

& Orecchiette Pasta

Smoked Honey BB Q Ribs
Sweet Potato Souffle’ & Napa Cabbage Slaw

» Mesquite Grilled Swordfish
Organic Heirloom Potatoes, Seasonal Vegetables,
Charred Pineapple Butter Sauce

» Pork Porterhouse

Cast Iron Seared, Twice Baked Potato Pie, Crispy Bacon

& Balsamic Butter Sauce & Seasonal Vegetable

» Filet Mignon

Bacon Wrapped, Gruyere Potato Gratin, Port Wine Glaze

& Seasonal Vegetable

REGIONAL SPECIALTIES

Corn Masa T ower

Steamed Spinach Masa Cake, Grilled Portobello Mushrooms,

Nopales Cactus & Roasted Peppers with a
Green Chile Cream Sauce

House Meat Loaf

Butter Milk Mashed Potatoes, Sherry Mushroom Demi Glace

Stuffed Burger

* Kobe Beef Burger with Red Chile Braised Beef Short Rib

Center, Bleu Cheese & Crispy Fried Onions

Cedar Plank Salmen (Lew Fat)

* Wild Rice Pilaf, Fruit Relish, Mango Citrus Glaze

Chef de Cuisine - Sam Murillo  Sous Chef - Marco Garcia

18% g,ratuitg will be added to partics of 8 or more.

*C onsuming raw or undercooked meats, seafood, poultry, shellfish or eges may increase your risk of food borne illness.
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