Café Del 5o|
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APPetizers

Chicken T ortilla Soup
Qur signaturei..smoi«icl bacon, Pcpper_jack

ancl avocacla

8

5casonal SOUP
Chef’s Creationl

7

Bruschctta Samplcr
Avrtichoke and feta cheese, vine ripc tomato
and extra virgin olive oil, and Portabe”a
mushroom.

8

5Pic3 Chicken 5Pring Rolls
Spicy chickcn, roasted corn, red peppers,
black beans and cheese with a sweet chili

sauce.

9
Kung Pao Calamari

Tender SPicfd calamari steak, quicl( fried with
peanuts, chili peppers and scallions.

10

Cabo Qucsacli”a
Gri”ec] chicken or steak, roasted red
peppers, guacamole, sour cream, salsa,
PCPPCrJaCk: cheddar cheese.
12

Crab FoPs
House made corn fritters fried to order with
chunks of blue crab meat, served with
chipot]e aioli.

10

Hot Shoppes

T imeless classics since 1 927!

Mightg Mo
Two Hamburger Pattics ona c{ouble
decker sesame seed bun with lettucc,
American cheese and sPcciaI sauce
with fries and coleslaw

12

Teen Twist
Gri”ed ham, American cheese and
tomato with shredded lettuce and
tartar sauce served on a steak roll
with fries and coleslaw

12

“IFit for you: T hese items have been selected to meet the diverse clietary needs of our guests. Your server will be happg to answer any qucstior\s you may have.

Salac]s

Ol’ganic babg Green Salad

Sliced aPP[e, blue cheese, candied walnuts and red wine vinaigrette.

*Al"ll Sa]ac] [carb conscious) 15
Seared Ahi, field greens and Napa cabbage in a hoisin vinaigrette c]ressing.
Chicken Caesar Salad 12
Gri”ed chicken, hearts of romaine and asiago cheese with lemon pepper crostini in a delicate (aesar dressixng

Asian BBQBCC{: Salad 14
NaPa salad and crispg choppecl vegctab]es with Asian barbequc beef and fried wontons in an orange

sesame clressing.

*Scarcd Salmon and SPinach Salac] [carb conscious] 14
Roastc& bccts, green beans, goat chccsc, vine riPe tomatoes and candied walnuts with roasted

shallot sl—:errg vinaigrette.

CaPrcse 5alacl 12
]:resh buffalo mozzare”a, vine ripened tomatoes, fresh basil, balsamic reduction, extra virgin olive oi[, babg balsamic field

greens and olive toast.

an dW ! C]"l cS

Ahi Sandwich 15
Seared medium rare with Picucc{ ginger wasabi slaw and served on a brioche with choice of fries or house chiPs.

Marriott Angus Burgcr 1%
With map!e pepper bacon and cheddar cheese, served with fries or house c]’xips‘

T‘wc Classic C]ub 12
]:resh roasted turi(ey, tomatoes, maple pepper bacon and iceberg lettuce on toasted white }Dreac{,

served with fries or house clﬁips.

I ntrees

Pass Ale [Fried [Fish and ChiPs 14
At[antic cod, tartar sauce, coleslaw and fries.

Organic Herb Roasted Chicken Breast 16
Marinated chicken breast with }Dasil, gar!ic and olive oi[J pan seared and served with Yukon Gold

mashed Potatoes and roasted root vegetab]es.

Mushroom Ravioli i6
Sautéecl sPinaclﬁ and oven roasted tomato with a sambuca cream sauce and Pomegranatc reduction.

FaPPareclc”c Seamcoocl Fasta 21
Fan seared diver sca”ops, prawns and black mussels sauté¢ed with a tarragon and basil cream

sauce with oven roasted roma tomatoes.

Garc]en Fasta i5

Strozzapreti pasta with broccolini, sun dried tomato, capers, artichoke, shitake mushroom

and a roasted red pepper Pesto.

14 oz. Pone-in Ribcgc Steak

Garlic sPinaclﬁ, oven roasted tomato and choice of fries or loaded baked potato.

8 oz. [Tilet

Yukon Go]d mashed Potatoes, gri“cc] asparagus, and sautéed mushrooms.

Add Fourgriuccl sPicch prawns to your steak

27

30

Wok-[Fired Honcg Glazed Chicken

Steamed rice and broccolini.

*Fan Scarccl Salmon Uow {111’/ Jow chuiﬁsi:arou

Citrus ponzu, steamed rice and blue lake green beans.

*Ovcn Roastccl Halibut [low fat]

Musl—:room ragout, Finger[ing Potatocs and roasted root vcgctables

EBQBabg PBack Ribs

Napa slaw and sweet potato fries .

Kobc Mcatlan
Yukon Go[d mashed potatoes and ciPo”ini onion gravy.

An automatic 18% gratuity will be added to all Par‘tics of eig}vt or more.

21

24




5cve rages

bott]cd water 4.00sm/ $6.00 lg Wincs by thc Glass ancl Bottlc
[ vian, f:]/, or San F c//cgr/ho
Champagnc/SParkling Wine 5P|it Bottle
M:”c, Cl’locolatc Ml“(, Hot Chocolatc $2.95 Mumm Cuvec, NaPa \/a”69 9.00 %6.00
Gevalia Coffee or Decaf Coffee $3.25 FiPer~}ﬂeidsieck, Brut 14.00
EsPrcsso $3.95 Moet (Chandon, White Star 16.00 64.00
CaPPuccino or (afé | atte $4.50 5auvignon Blanc
te, bl Vall 8.50 34.00
chublic of Tea (Carb Conscious) $4.00 \];Cralmoéﬂ CMCT;a aﬂC: Na Cﬁz L oo 4400
B/acéécrrﬂ 535@, Fomegfanate, Dcca)[G/nger/Deacﬁ YOS VITIDERUED, INSW L cogl e .
Fountain Drinks $3.25 Chardonnag
/Dc/osé D/ci'ﬁelosg‘ Mountain [Dew, Sierra Mist, /\//ugKoothcr, Stag’s LeaP Ce”ars) “HaWkS Crest”, Monterey 8.50 54.00
Fink | emonade Glen Car]ou, Sou’ch A]Crica 10.00 40.00
Red Boull o C uvasion, (_arneros i%.00 52.00
e u .
Classic Milk Shake sts0°  Alternative Whites
C/Ioco/atc, van/’//a, orstrawécrry Luna, Finot Grigio, NaPa 9.50 58.00
int M, Riesling, Ffalz, 10.00 40.00
Sclcction of Domestic Beers $5.50 gar | BIRICS ’E Fl atjl Ggmaﬂg 12.00 48.00
Pudwerser, Bua/[‘[g/ﬁ, (oors [_{g/nf; Miller [ ite, Michelob U/tra, ore osserl_vagtion Liregon . .
O'Poul’s non-alcoholic Finot No,'r
]mPortcd Beers $6.00 [ stancia, Central Coast, (alifornia 12.00 48.00
Amste/[_{g/it, 5355/4/6, Cuinness Draug/ﬁ, Pecks, (_orona Acacia, Ca rmeros 14.00 56.00
[xtra, [eineken, [eincken [ jght, Newcastle Prown Ale, Domaine (Chandon, (arneros 16.00 64.00
/\/cgra Moc/c/o, 5tc//a Artois Lagcr M |
eriot
Handcrafted Beers $6.00 [Horse [Jeaven Hi”s, Washing’con 9.50 38.00
Anc};orﬁt@am, 5/[,/6 Moon 56/57[,//77 W/)/f@, /:ircstonc Dou[)/e T!’lree Rivers Wir‘erﬂ) Washing’con 12.00 48.00
Barrc/A/c, 58/77[16//4(5/2/775 Poston La‘ger, 5amuc//4c/am5 Frovcnancc Na N 5.00 55.00
Seasonal Sierra Nevada Fale Ale, [at [ ire Amber Ale, ] P . ‘
Widmer [fefeweizen Cabcrnct 5auvignon
Organic Beers $6.50 | ockwood \/ineyarcl, Montcreg 9.00 36.00
Buttc Crcek Fi/sncr, Bui’te Crcck /Da/cA/c, Gund!ach~5undschu, SOnoma Valleg 11.00 44.00
Wo/avcr’s /nc//a Fa/@A/@, Wo/av@r’s BrownA/e ]:rancis Forcl COPPOIa; Alexancler \/3”63 15.00 60.00
(Chateau St. _Jean, Sonoma Countg 16.00 64.00
Alternative Reds
Hot ShoPPcs Bcvcragcs Michele Chiarlo, BarbcraJ ]taly 10.00 40.00
Tintara, Shiraz, South Austra]ia i2.00 48.00
As\W Root Beer [Float “Domingo Molina,” Malbec, Calcagatc \/a“eg 1%.00 52.00
AW Root Beerwith Vanilla Jce Cream Artezin, Zimcandel, Drg Creek \/a”cy 15.00 60.00
Orange Freeze Parducci, Petite Sirah, Mendocino County 15.00 60.00

Fresh Orangc Juice blended with Orange Sherbet

Desserts

Cheesecake
ToPPed with fresh berries.
8

Berries and Chambord

Served with vanilla bean ice cream.

7

Crémc Brulce

Vanilla bean creme brilée.

7

Furc Chocolatc Foncluc

Warm APPIC Tar‘l:

Paked clai]y and served 4 la mode.

8

Banana Chocolate Bread Fuclding

Creme a l’anglaise and whiskeg sauce.

Fudgc brownie, vanilla bean ice cream with chocolate Fudgc

and wlﬁiPPe& cream.

7

Littlc Devil

8

Profiterole T rio

CaPPuccino, Pistachio and vanilla ice cream toPPecl with chocolate

Dark chocolate ganache served with fresh berries, homemade Pouncl

cai(e, mini Fuclge brownies and marshmallows for cliPPing.

9 Fuclge and caramc] almond brittle.
8




