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EXECUTIVE CHEF,  KEVIN SCHOTT

4 Jumbo Shrimp | Cucumber | Red Onion | Tomato 
Avocado | Cilantro | Spicy Tomato Juice

Chicken or Beef  

MAPLE WALNUT SALAD
Spring Mix | Grapes | Candied Walnuts 

Sliced Green Apples | Goat Cheese Crumbles
 Maple Walnut Dressing

SUMMER BERRY SALAD

ICEBERG WEDGE 
Bacon Bits | Bleu Cheese Crumbles | Diced Tomatoes

Chopped Eggs | Bleu Cheese Dressing

Add Chicken or Salmon 

Sautéed Peppers | Onions 
Spanish Rice

 Refried Pinto Beans

SHRIMP COCKTAIL 

Served with muffin of the day 

CHARCUTERIE BOARD 
Serves 2

Prosciutto | Spanish Chorizo | Salami | Mortadella Whole
Grain Mustard | Marcona Almonds | Grapes Fig Jam

Cornichons | Assorted Crackers

FALL HARVEST
Organic Rice Blend | Baby Arugula | Cranberries

Candied Pecans | Butternut Squash | Feta Cheese 
Apple Cider Vinaigrette

CAESAR SALAD
Romaine Hearts | Asiago Cheese

 Garlic Croutons | Asiago Caesar Dressing

PARMESAN-CRUSTED CRAB CAKES
Avocado Sauce | Roasted Corn | Mango Salsa

STREET TACOS
Shrimp | Chicken | Steak

or combination

Flour or Corn Tortilla
Fresh Pico de Gallo

 Spanish Rice 
 Refried Pinto Beans

Green Chile | Mix Cheeses 
Two Red or Green Enchiladas

Spanish Rice 
 Refried Pinto Beans

EL PASO COMBO
Cheese Enchiladas | Beef Tacos 

Chili Rellenos | Spanish Rice 
 Refried Pinto Beans

PORK CARNITAS
Crispy Pork Shank 
Pickled Red Onion
 Red & Green Salsa

Pico de Galo | Spanish Rice
 Refried Pinto Beans

FAJITAS
Shrimp | Chicken | Steak

or combination
Flour or Corn Tortilla

TAMPIQUENA 
NY Strip or Chicken Breast

ENCHILADA PLATE
3 Cheese Enchiladas

 Rolled or Montadas Style
Red or Green Sauce

Spanish Rice
Refried Pinto Beans

S O U T H  O F  T H E  B O R D E R

Spring Mix | Orange Segments | Strawberries
Blackberries | Blueberries | Diced Cucumber

 Marinated Cherry Tomatoes | Apples 
Lemon Juice Virgin Olive Oil Tajin Dressing

BEETS & BURRATA SALAD
Sliced Beef Tenders | Beets | Heirloom Tomatoes | Avocado 

Balsamic Reduction | Virgin Olive Oil Drizzle

Traditional Style

5 Jumbo Shrimp   
9 Jumbo Shrimp    

MEXICAN SHRIMP COCKTAIL

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of food borne illness, especially if you have a medical condition

House-made Dressings | Ranch | Asiago Caesar | Bleu Cheese | Italian
Honey Balsamic | Asian Vinaigrette | Thousand Island



M A I N  D I S H E S

B U T C H E R  B L O C K

EXECUTIVE CHEF,  KEVIN SCHOTT

CHICKEN A LA BRICK
Half-herb Roasted Chicken 

Smashed Fingerling Potatoes 
Grilled Asparagus | Broccoli Rabe 

Lemon Caper Butter

CHICKEN POBLANO

FURIKAKE SEABASS
Crispy Garlic | Bok Choy
  Blood Orange Relish

Teriyaki Beet Reduction

CHICKEN JERUSALEM 
Linguini | Artichokes 
Savory Cream Sauce

FLAT IRON STEAK
Fettuccine | Roasted Vegetables
Cajun Béchamel l Fresh Ricotta

Parmesan Cheese

SHRIMP CANCUN
Jumbo Gulf Shrimp 

Applewood Bacon Wrap
White Rice 

Roasted Garlic Cilantro Cream

Golden Brown stuffed Chicken Breast 
Anaheim Chile | Muenster Cheese 

Poblano Cream 

PARPADELLE AND STEAK 
Pan-Seared New York

 Boursin Cheese
Roasted Cipollini Onions

 Charred Broccolini 
Red Wine Cream Sauce

BUTTERNUT BUTTER CHICKPEAS 
Indian Curry Bowl | Butternut Squash 

Chickpeas | Vegetables | Fresh Cilantro 
Coconut Basmati Rice | Naan

SPINACH PESTO SALMON 
 Pancetta

White Bean Ragout
Seasonal Vegetables

FETTUCINE ALFREDO 

NY STRIP
12 oz.
14 oz. 

FILET MIGNON
8 oz.
10 oz. 

RIBEYE DELUXE
Ribeye | Sliced Avocado | Red Onion

Tomato | Toreados

RIBEYE
12 oz.
14 oz. 

 Chicken | Salmon | Shrimp
Creamy Alfredo Sauce 

Diced Tomatoes
Steamed Broccoli

BACON WRAPPED SCALLOPS
Applewood Smoked Bacon

 Corn Saffron Purée | Rice Medley

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of food borne illness, especially if you have a medical condition


