
A DULT S  28.95  |  CHIL DR EN (6-12)  16.95  |  CHIL DR EN (2-5)  9.95

Coffee, Tea, Milk or Soda Included 

FEATURING:

S E R V E D  H O T
Selection of THREE Fresh Prepared Entrees

Always to include a Fresh Fish of the Day and Chicken or Roasted Pork

Steamed or Sautéed Seasonal Vegetables

Artisan Grain Rice

Potatoes  Cla s sic and In v en ti v e

Soup of the Day  Hand Cr a f t ed, S ea s onal,  Delicious

S E R V E D  C O L D
Snow Crab Legs and Peel and Eat Shrimp

Chef’s Selection of Seasonal Salads

Crisp Vegetables and Dip

Garden Salad and Lettuce Wedges

Selection of Fresh Salad Toppings

Favorite Dressings

P R I M E  R I B  O F  B E E F *  CHEF CARVED 

Slow Roasted, Rosemary and Sea Salt Rubbed 

Au Jus, Horseradish, Creamy Horseradish, Sautéed White Mushrooms

H O U S E  M A D E  S W E E T S 

All o f our de s s er t s, mous s e s and pa s tr ie s ar e made fr e sh in our  

r e s or t pa s tr y shop.  L OOK FOR YOUR FAVOR I TE!

DINNER

 The Café logo indicates signature item 

 WEL L Spa logo indicates items inspired by the WEL L Spa lifestyle

* When dining out or at home, consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of foodborne illness.

P R I M E  R I B + C R A B  L E G  B U F F E T

1011-116551 ©www.menumasters.net

H A R D  T O
R E S I S T 
B E V E R A G E S
Ibis Moon 
Mango Tea  2.50

Tasty Tini Tasting
S elec t Thr ee 

Mar tinis: 

Pome gr ana t e, 

Mai Tai, Chocola t e, 

C o smo or 

Ci tr us Twis t  10.00



F R I D A Y  N I G H T 
Seafood Buffet  |  S er v ed  5:00 pm 

S A T U R D A Y  N I G H T
Prime Rib and Crab Leg Buffet  |  S er v ed 5:00 pm

E N T R É E  S A L A D S     
Café Salad  |  Baby Gr een s, Toma t o, Cucumber, Par me s an, 

Gr een Godde s s Dr e s sing  6.00

Caesar*  |  Romaine Hear t s, Sha v ed Par me s an, Cr o s tini,  and  

Gar lic C ae s ar Dr e s sing  9.00 

Add Gril led Chicken, Shrimp or Salmon   4.00

Asparagus-Spinach Salad  |  Red Onion s, Or ange -Honey Vinaigr e t t e  8.00

Salmon Spinach  |  Aspar a gus, Red Onion s, Or ange -Honey Mus t ar d 

Vinaigr e t t e  14.00

E N T R E E S
Grilled Delmonico Ribeye*  |  12 ounce, Ro s emar y Bu t t er, Mushr ooms, 

Hor s er adish Ma shed Po t a t oe s, Fr ied Onion  25.00

Asian Salmon  |  Gr illed, Sticky Rice, Asian Ve ge t able s, Lemongr a s s  

Bu t t er S auce  23.00

Tuscan Chicken Penne  |  S au t éed Chicken, Penne Pa s t a, Br occoli, 

Cr eamy Al fr edo, Sha v ed Par me s an  18.00

Shrimp Linguini  |  Br oiled wi th Ba sil,  Gar lic, Lemon and  

Bu t t er Whi t e Wine  2 4.00

Chicken Schnitzel  |  Lightly Br eaded, Pan S ear ed, Lemon C aper S auce, 

Red Po t a t oe s  18.00

Pot Roast  |  Slo w Roa s t ed Bee f Br iske t, Par snips and C ar r o t s,  

Hor s er adish Ma shed Po t a t oe s, Pan Gr a v y  18.00

S T E A K H O U S E  B U R G E R S *  +  S A N D W I C H E S   
Served with your choice of Fries, Sweet Potato Fries, Kettle Chips,  

Fresh Fruit, Cole Slaw or Cottage Cheese

Reuben  |  Tender C or ned Bee f, Tr adi tional S auer kr au t, Wiscon sin Swis s, 

Hous e Dr e s sing, Mar ble Rye  12.00

Mediterranean Flatbread  |  Gr illed Chicken, Le t tuce, Toma t o, Cucumber, 

Gr een Godde s s Dr e s sing  11.00

Steakhouse Burger*  |  Le t tuce, Toma t o, Pickle, Kaiser Roll,  Choice o f: 

Swis s, Cheddar, Gar lic Chee s e, Mushr ooms, Gr illed Onion s, Bacon  15.00

S T A R T E R S
Cheeseburger* 
Sliders
Thr ee Mini Bur ger s, 
Pub S auce and 
Mel t ed Cheddar  13.00

Crab Cakes Sliders 
Thr ee Mini Cr ab 
C ake s, Pepper Jack 
Chee se and C aper 
Aioli   14.00

Crispy Fried Calamari
I t alian Par sley, 
Lemon and C ockt ail 
S auce  9.00

Chicken Quesadilla 
Gr illed Chicken, 
Cheddar and 
Chihuahua Chee s e, 
Toma t o Fr e sca, 
Guacamole,  
Cilan tr o  9.00

Spinach Dip
Grilled Pita, Carro ts 
and Celery Sticks  9.00

Cabrillo Nachos 
Cr ispy Chips, Sha v ed 
Cheddar, S ea soned 
Chicken Mea t, S als a, 
and Guacamole  10.00

S O U P S
Soup of the Day
Hand cr a f t ed, 
S ea sonal, 
Delicious  4.00

Chicken Corn 
Chowder 5.00

Chipotle Bean Chili
Mini Cor n Br ead  6.00
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