
CHICKEN & 
POBLANO 

PEPPER SOUP
Zesty, light and creamy, 

made with red bell peppers, 
corn, black beans and 

roasted poblano peppers.

SHREDDED CHICKEN 
ENCHILADA

Made with a flour tortilla, 
deep-fried until golden brown, 
tender chicken and authentic 

seasonings. Served with 
flavorful Mexican rice and  

fresh sour cream and 
guacamole on the side.

EXAMPLES OF OUR DELICIOUS CUISINE OPTIONS

SUBSTITUTE SOUP, CAESAR SALAD & DESSERT FOR ANY MEAL 
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CHOCOLATE 
CHIMICHANGAS 

WITH ICE CREAM
Indulge in this delectable 

dessert, a flour tortilla 
wrapped around milk 

chocolate and deep fried to 
a golden crisp. Top it off 
with a scoop of sweet, 
rich vanilla ice cream.

CAESAR SALAD 
The classic made with 
fresh romaine lettuce, 

sprinkled with seasoned 
croutons and tossed in a 

traditional savory and 
creamy dressing.

BACON-WRAPPED 
FILET MIGNON

Tender filet wrapped in 
hickory-smoked bacon 

and grilled to perfection.
Served with a loaded 

baked potato and 
mixed vegetables.

BREAD PUDDING 
WITH BERRIES & 

RUM SAUCE
A decadent dessert served 

with a wonderful spiced 
rum sauce and sprinkled 

with fresh berries.

CEDAR PLANK 
SALMON

Lightly seasoned 
and roasted on a cedar 

plank – infusing the 
salmon with a delicious 

fresh wood flavor.

WILD RICE & 
ASPARAGUS

Perfectly cooked rice 
that’s full of flavor and 
paired with delectable 

spears of fresh, 
green asparagus.

STRAWBERRY 
SORBET

Smooth, creamy 
sorbet with a heavenly 

strawberry taste 
that satisfies any 

sweet tooth.

Dining Menu 


