BUILD YOUR OWN PIZZA

PIZZA

Original hand tossed pizza crust. Pizza sauce cooked with
a blend of herbs and spices. Topped with fresh mozzarella
cheese.

MEDIUM 12” 9.99

LARGE 16” 14.99

Additional Toppings
$1.00		
$1.50

Mushrooms, Black Olives, Tomatoes, Pineapple,
Green Peppers, Jalapeños, Garlic, Red Onions,
Banana Peppers, Extra Cheese, Ham, Pepperoni,
Sausage, Bacon, Chicken Breast (counts as two
toppings)

SPECIALTY PIZZA
BBQ PIZZA

Hand tossed crust topped with bbq sauce, mozzarella and
cheddar cheese, ham, bacon, bbq chicken and sweet red
onions.
MEDIUM 14.99 LARGE 19.99

FULLY LOADED

CHICKEN ALFREDO PIZZA

Soft Drinks

2.25

Iced Tea

2.25

Bottled Water
Coffee

2.00
2.00

Hot Tea (Assorted Flavors)

2.00

BEERS

Imports & Craft Beer
Corona, Heineken, Dos XX
Samuel Adams, San Miguel

4.00

Domestic Beer
Budweiser, Bud Light,
Coors Light, Michelob
Ultra, Thunder Stout,
Draft Beer ask your
bartender.

3.00

This pizza is fully loaded with mozzarella and cheddar
cheese, pepperoni, sausage, ham, bacon, sweet red onions,
bell peppers, mushrooms and tomatoes. Drizzled with
ranch dressing. Jalapeños upon request.
MEDIUM 14.99 LARGE 19.99

An assortment of ice creams awaits your selection.
Please ask your server.

DESSERTS

DRINKS

Hand tossed crust topped with creamy garlic Parmesan sauce,
mozzarella cheese with grilled all white chicken, sprinkled
with Italian herbs and spices.
MEDIUM 13.99 LARGE 18.99

Gourmet Ice Cream
Vanilla, Chocolate, Strawberry
Apple Pie
Cherry Pie
Carrot Cake
Cheese Cake
Chocolate Cake
A la Mode

3.95
4.95
4.95
4.95
4.95
4.95
5.95

WINES
We offer a broad selection of
house and varietal wines by
the glass or bottle, along with
local and imported beers and
spirits. Please ask your server for
details.

DIAL 7144 FOR IN ROOM SERVICE
Dinner Served Daily from 5PM-9:30PM

Entrees are served with your choice of cup of soup or side salad and fresh roll.

Our kicked-up nachos with beans and mounds of seasoned beef and
cheese served with pico de gallo, sour cream and guacamole. 8.95

QUESADILLA SANTA FE

ENTREES

APPETIZERS

KICKIN’ JACK NACHOS

Tortilla grilled with grilled chicken, bell peppers, onion and cheddar
cheese. Served with a side of salsa, guacamole and sour cream. 7.95

HOT BUFFALO TEQUILA WINGS

Chicken wings tossed in our buffalo tequila spicy sauce served with
carrots, celery sticks and blue cheese dressing. 8.95

SOUTHWESTERN EGG ROLLS

Chicken breasts, black beans, peppers, onions, corn, spinach and
jalapeño jack cheese wrapped inside a crispy flour tortilla. Served with
our special avocado ranch dip. 7.95

SALADS & SIDES

BBQ CHICKEN SALAD

Chopped romaine lettuce, sweet
corn, black beans, cherry
tomatoes, sliced red onion lightly
tossed with ranch dressing. Topped
with cheddar cheese, sliced grilled
BBQ chicken, guacamole and
tortilla strips. 11.95

SIDES

BREADED ONION RINGS
Served with Cajun Dip. 4.95
HOMEMADE CHILI
Cup 3.95		
Bowl 4.95
SOUP
Chef ’s soup made fresh daily.
Cup 3.50		
Bowl 4.50

CEASAR SALAD

Fresh Romaine lettuce tossed in
creamy Ceasar dressing with
parmesan cheese and croutons.
With Grilled Chicken
11.95
With Grilled Salmon
14.95

Your choice of seasoned chicken or steak,
with cheddar cheese, guacamole, pico de
gallo and chipotle mayo. 9.95

SOUTHWESTERN PHILLY
CHEESE STEAK

Seasoned, sliced grilled steak with onions,
bell peppers, mushrooms and smothered in
melted pepper jack cheese on a toasted soft
french roll. 12.95

Fire grilled juicy choice 16oz T-bone steak coated with 16
herbs & spices served with fried onion Cajun and cheddar
mashed potatoes. 21.95

CHOICE FILET MIGNON STEAK

15.95

8 oz. grilled filet mignon steak perfectly seasoned and
cooked to order. Served with Béarnaise sauce, baked potato
and seasonal fresh vegetables. 25.95

SIZZLING FAJITAS

COUNTRYSTYLE CHICKEN FRIED STEAK

Lightly breaded tenderized beef ground sirloin, smothered
in black pepper country gravy. Served with mashed potatoes and seasonal vegetables. 14.95

Marinated grilled chicken breast with BBQ sauce topped with
cheddar cheese, bacon, tomatoes and green onions. Served with
mashed potatoes and fresh seasonal vegetables. 16.95

SIERRA TACO SALAD

SAUTEED SOUTHWESTERN TILAPIA

Perfectly seasoned lean ground
beef, served with jack and cheddar
cheese, tomatoes, sour cream and
guacamole. Served in a fried tortilla
bowl with jalapeño and cilantro
ranch dressing.
With Ground Beef
With Grilled Chicken

12 oz. perfectly grilled and seasoned rib eye steak topped
with garlic butter, served with baked potato and seasonal
vegetables. 19.95

MONTEREY CHICKEN WITH BBQ SAUCE

Tilapia filet sauteed in olive oil, chili and lemon and topped with
tomatoes, onion, olives, capers and cilantro. Served with rice and
beans. 15.95

CAJUN BLACKENED SALMON

8 oz. Atlantic Salmon filet blackened with cajun spices topped
with garlic butter, served with fresh vegetables and Santé Fe rice.

17.95

9.95
10.95

4.95

BUFFALO CHICKEN SANDWICH

Lightly breaded chicken breast hand tossed
in our spicy buffalo sauce, topped with
provolone cheese. Served on a toasted
sesame seed bun. 10.95

CHICKEN, AVOCADO AND
BACON SANDWICH

A grilled chicken breast topped with swiss
cheese, avocado spread, ripe tomato, bacon
and a creamy Parmesan sauce. Served on a
toasted sesame seed bun. 11.95

BACON, TURKEY & HAM
DOUBLE CHEESE MELT SUB

Turkey, ham, bacon & cheddar cheese
topped with onions, lettuce, tomatoes, green
peppers & pickle chips. 10.95

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

BURGERS

SANDWICHES

9.95
GRILLED CHIPOTLE WRAP

GRILLED SPICE RUBBED TEXAS COWBOY
STEAK WITH FRIED ONIONS

Sautéed shrimp with onion & garlic tossed in a homemade
creamy pesto sauce over penne pasta topped with parmesan
cheese and garlic toast. 15.95

Your choice of chicken, steak or shrimp on a skillet of grilled
onions, red and green peppers. Served with flour tortillas,
guacamole, sour cream, salsa and cheddar cheese. 16.95

Sandwiches served with choice of homemade Seasoned Fries, onion rings,
fresh fruit or coleslaw.
Turkey, ham, bacon, Swiss cheese, tomato
and lettuce piled high on a toasted
sourdough bread with Ancho chili mayo.

SHRIMP & PESTO FETTUCCINI

Cajun-seasoned chicken breast sliced on penne pasta with creamy
Alfredo sauce. Topped with diced tomatoes, green onions and
parmesan cheese and served with garlic toast. 15.95

Tender, juicy chicken breast, seasoned with our classic margarita
flavoring and grilled to perfection. Topped with house-made Pico
de gallo and crispy tortilla strips. Served with rice and beans.

Gulf Bay Shrimp, tomato, onion, cilantro, cucumber, lime juice &
avocado, garnished with cilantro and sliced limes and habanero. 7.95

SOUTHWEST CLUB SANDWICH

GRILLED RIB EYE STEAK

MARGARITA GRILLED CHICKEN

AVOCADO SHRIMP CEVICHE

HOUSE OR
CAESAR SALAD

RAJUN CAJUN CHICKEN PASTA

Burgers served with your choice of beer battered fries, sweet
potato fries, onion rings, coleslaw or fresh fruit. Beef patty can be
substituted for grilled chicken breast or veggie burger for no
additional charge.

HALF POUND GRILLED CHEESE BURGER

1/2 lb. burger with melted cheese, lettuce, tomato, onions and
mayonnaise on a grilled sesame seed bun. 8.95

WESTERN BBQ BURGER

Half pound beef patty smothered with Jack Daniel’s BBQ sauce.
Topped with cheddar cheese, 3 slices of bacon, and crispy onion
straws. Served on a toasted Brioche bun. 10.95

SPICY SOUTHWESTERN BURGER

1/2 lb. burger with melted pepper jack cheese, grilled jalapeños,
crispy onion straws and chipotle mayonnaise on a toasted Brioche
bun. 9.95

BLUE CHEESE BLT BURGER

Half pound burger with blue cheese crumbles, bacon, lettuce, tomato, onion, and A1 Steak Sauce on a toasted Brioche bun. 10.95

DIAL 7144 FOR IN ROOM SERVICE

GRILLED MUSHROOM SWISS BURGER

1/2 lb. burger with sauteed mushrooms, a hint of garlic
parmesan spread, topped with melted Swiss cheese. Served
on a grilled sesame seed bun. 9.95

An 18% gratuity and sales tax will be added to your bill for in room dining.

