W\
GRAND CAFE DINNER

STARTERS

Cheeseburger* Sliders | Three Mini Burgers, Pub Sauce and
Melted Cheddar 13.00

Crab Cake Sliders | Three Mini Crab Cakes, Pepper Jack Cheese and
Caper Aioli 14.00

Crispy Fried Calamari | Italian Parsley, Lemon and Cocktail Sauce 9.00

Chicken Quesadilla | Grilled Chicken, Cheddar and Chihuahua Cheese,
Tomato Fresca, Guacamole, Cilantro 9.00

© Chipotle Chicken Wings | Eight Jumbo Wings, Bleu Cheese Dipping Sauce
and Celery 9.00

Asian Tuna* | Ponzu Sauce, Cucumber, Wontons 12.00
Spinach Dip | Grilled Pita, Carrots and Celery Sticks 9.00

Cabrillo Nachos | Crispy Chips, Shaved Cheddar, Seasoned Chicken Meat,
Salsa, and Guacamole 10.00

SIDE SALADS

ﬂ'l Café Salad | Baby Greens, Tomato, Cucumber, Parmesan,
Green Goddess Dressing 5.00

Caesar* Salad | Romaine Hearts, Shaved Parmesan Crostini,
Garlic Caesar Dressing 6.00

(Y Asparagus-Spinach Salad | Red Onions, Orange-Honey Vinaigrette 6.00 S ﬂ U P S

ENTREE SALADS Sfjue dfithe Doy
Seasonal,

Caesar* | Romaine Hearts, Shaved Parmesan, Crostini, and i
Delicious 4.00

Garlic Caesar Dressing 9.00 )

Add Grilled Chicken, Shrimp or Salmon 4.00 Chicken Carn
Chowder 5.00

»» Chipotle Bean Chili

w . . Mini Corn Bread 6.00
i Salmon Spinach | Asparagus, Red Onions, Orange-Honey Mustard Watiah Toriatalskup

Vinaigrette 14.00 San Marzano

() Asian Tuna* | Seared Tuna, Crispy Lettuce, Shredded Cabbage, Tomatoes, Hint

Scallions, Mandarin Oranges, Sesame Seeds and Chinese Honey Mustard of Cream, Grilled
Vinaigrette 13.00 Cheese Crostini 4.00

Southern Fried | Chicken, Mixed Greens, Tomato, Cucumber,
Ranch Dressing 13.00

* Whendining out or at home, consuming raw or undercookRed meats, poultry, seafood,
shellfish or eggs mayincrease your risk of foodborne iliness.
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ENTREES

Grilled Delmonico Ribeye* | 12 ounce, Rosemary Butter, Mushrooms,
Horseradish Mashed Potatoes, Fried Onion 25.00

\WAsian Salmon | Grilled, Sticky Rice, Asian Vegetables, Lemongrass
Butter Sauce 23.00

Tuscan Chicken Penne | Sautéed Chicken, Penne Pasta, Broccoli,
Creamy Alfredo, Shaved Parmesan 18.00

Shrimp Linguini | Broiled with Basil, Garlic, Lemon and
Butter White Wine 24.00

@ Chicken Schnitzel | Lightly Breaded, Pan Seared, Lemon Caper Sauce,
Red Potatoes 18.00

White Cheddar Mac n' Cheese | Macaroni, Fresh Cream,
Wisconsin White Cheddar, Crunchy Herb Bread Crumbs 10.00
ADD CHICKEN 5.00 | ADD PANCETTA BACON 2.00

Pot Roast | Slow Roasted Beef Brisket, Parsnips and Carrots,
Horseradish Mashed Potatoes, Pan Gravy 18.00

Fish + Chips | Beer Battered Cod with French Fries, Tartar Sauce 14.00

STEAKHOUSE BURGERS™ +SANDWICHES

Served with your chaoice of Fries, Sweet Potato Fries, Kettle Chips,
Fresh Fruit, Cole Slaw or Cottage Cheese

Reuben | Tender Corned Beef, Traditional Sauerkraut, Wisconsin Swiss,
House Dressing, Marble Rye 12.00

Turkey Reuben | House Roasted Turkey, Cole Slaw, Wisconsin Swiss,
House Dressing, Marble Rye 11.00

Mediterranean Flatbread | Grilled Chicken, Lettuce, Tomato, Cucumber,
Green Goddess Dressing 11.00

SteaRhouse Burger* | Lettuce, Tomato, Pickle, Kaiser Roll, Choice of:
Swiss, Cheddar, Garlic Cheese, Mushrooms, Grilled Onions, Bacon 15.00

Buffalo Chicken Wrap | Breaded Chicken, Traditional Buffalo Sauce, H A H I] 'I' []
Lettuce, Tomato and Bleu Cheese in a Flour Tortilla 12.00
Café Club | House Roasted Turkey, Bacon, Baby Greens, Tomato, Whole H E S | S T

Grain Bread, 3 Layers 11.00

BEVERAGES
FRIDAY NIGHT Ibis Moon

Seafood Buffet | Served 5:00 pm Mango Tea 2.50

SATURDAY NIGHT Tasty Tini Tasting

Prime Rib and Crab Leg Buffet | Served 5:00 select Fhyee
Martinis:

Pomegranate,

Mai Tai, Chocolate,
Cosmo or

Citrus Twist 10.00

@ The Café logo indicates signature item

w WELL Spalogo indicates items inspired by the WELL Spa lifestyle
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