HERIFPFTAGE

RESTAURANT

STARTERS

CHICKEN TORTILLA soup D cup 2 bowl 3

shredded chicken, chicken stock, black beans,
tomatoes, corn, tortilla strips, monterrey cheese

BROCCOLI AND CHEESE sSOUP D cup 2 bowl 3

broccoli, cheddar, cream

ICEBERG HOUSE SALAD V 2.25

chopped Iceberg, carrots, cucumbers, tomatoes,
choice of dressing

MIXED GREEN SALAD V 2.25

leafy greens, carrots, cucumbers, tomatoes,
choice of dressing

CAESAR SALAD D 2.25

romaine, parmesan cheese, croutons,
Caesar dressing

COUNTRY HAM AND BEET GF, D 2.25

benton’s country ham, red and golden beets, sunflower
seeds, buttermilk goat cheese, olive oil, micro beet greens

FRESH FRUIT CUP 1.50

HUMMUS PLATTER V 4.50

roasted red pepper hummus served with
pita bread, assorted vegetables

GF - Gluten Free / V - Vegetarian / D - Dairy / SF - Shellfish / N - Contains Nuts



HERI

TAGE

RESTAURANT

ENTREES

all entrées are shown with chef’s recommended sides

CHICKEN ENCHILADAS D 9.50
pulled chicken, mild green chili tomato sauce,

monetary jack, mexican style pinto beans

BRAISED BEEF BARBACOA D 9.00
shredded beef, corn tortillas, diced onion, lettuce, cotija

cheese, salsa

MEXICAN BEER BRINED CHICKEN GF 9,50

roasted chicken leg quarter, cauliflower-poblano
gratin, chipotle-lime buttered corn

GRILLED PETIT BEEF TENDERLOIN D 16.00
mashed potatoes, steamed spinach, maitre d butter

SALMON CAKE GF, D 12.50
baked potato, green beans, mustard-chive cream
QUICHE LORRAINE D 8.50

bacon, gruyere, onion, green salad with sherry vinaigrette

PASTA OF THE DAY**

served with your choice of: marinara or alfredo

6.25

Add Roasted Vegetables / No Charge

Add Grilled Chicken / +2.75

FRESH FISH OF THE DAY
served steamed, pan seared, or grilled with
two sides of your choice

12.50

GRILLED CHICKEN PLATTER GF

herb marinated chicken served with two sides
of your choice

9.50

GF - Gluten Free / V - Vegetarian / D - Dairy / SF - Shellfish / N - Contains Nuts

A LA CARTE SIDES

extra sides are 1.00 each

MAC AND CHEESE D

STEAMED CARROTS GF

MEXICAN STYLE PINTO BEANS GF

CAULIFLOWER-POBLANO GF, D

GRATIN

CHIPOTLE-LIME BUTTERED
CORN

MASHED POTATOES GF, D

GREEN SALAD GF

STEAMED BROCCOLI GF

BAKED POTATO GF

BAKED SWEET POTATO GF

WHITE RICE GF

GREEN BEANS GF

SPINACH GF

** NO SIDE CHOICES INCLUDED:
SIDES WILL BE 1.00

***Prices are provided for residents
and reflect resident discounts. Guests pay
resident prices plus approximately 15%.

Tipping is prohibited.
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RESTAURANT

STARTERS

CHICKEN TORTILLA soup D cup 2 bowl 3

shredded chicken, chicken stock, black beans,
tomatoes, corn, tortilla strips, monterrey cheese

BROCCOLI AND CHEESE sSOUP D cup 2 bowl 3

broccoli, cheddar, cream

ICEBERG HOUSE SALAD V 2.25

chopped Iceberg, carrots, cucumbers, tomatoes,
choice of dressing

MIXED GREEN SALAD V 2.25

leafy greens, carrots, cucumbers, tomatoes,
choice of dressing

CAESAR SALAD D 2.25

romaine, parmesan cheese, croutons,
Caesar dressing

COUNTRY HAM AND BEET GF, D 2.25

benton’s country ham, red and golden beets, sunflower
seeds, buttermilk goat cheese, olive oil, micro beet greens

FRESH FRUIT CUP 1.50

HUMMUS PLATTER V 4.50

roasted red pepper hummus served with
pita bread, assorted vegetables

GF - Gluten Free / V - Vegetarian / D - Dairy / SF - Shellfish / N - Contains Nuts



HERIFPFTAGE

RESTAURANT

ENTREES

all entrées are shown with chef’s recommended sides

CHICKEN ENCHILADAS D 9.50

pulled chicken, mild green chili tomato sauce,
monetary jack, mexican style pinto beans

SHRIMP TACOS D 12.50

shrimp, corn tortillas, diced onion, lettuce, cotija cheese,
salsa

MEXICAN BEER BRINED CHICKENGF 9.50

roasted chicken leg quarter, cauliflower-poblano
gratin, chipotle-lime buttered corn

BARBACOA BEEF TACO BOWL D 9.00

braised beef, grain blend, lettuce, salsa, guacamole,
monterey cheddar blend, fried tortilla bowl

CHICKEN MARSALA 9.50

pan fried chicken cutlets, smashed red skin
potatoes, caulini, mushroom marsala sauce

SEAFOOD CAKE SF, GF, D 12.50
lobster, shrimp, crab, scallop mousse, herb garlic roasted
red potatoes, steamed spinach, saffron beurre blanc

PASTA OF THE DAY** 6.25
served with your choice of: marinara or alfredo

Add Roasted Vegetables / No Charge
Add Grilled Chicken / +2.75

FRESH FISH OF THE DAY 12.50

served steamed, pan seared, or grilled with
two sides of your choice

GRILLED CHICKEN PLATTER GF 9.50
herb marinated chicken served with two sides
of your choice

A LA CARTE SIDES

extra sides are 1.00 each

MAC AND CHEESE D

SPINACH GF
MEXICAN STYLE PINTO BEANS GF

CAULIFLOWER-POBLANO GF, D
GRATIN

CHIPOTLE-LIME BUTTERED
CORN

SMASHED REDSKIN POTATOESGF, D

HERB GARLIC ROASTED GF
RED POTATOES

STEAMED BROCCOLI GF

BAKED SWEET POTATO GF

WHITE RICE GF

CAULINI GF

** NO SIDE CHOICES INCLUDED:
SIDES WILL BE 1.00

***Prices are provided for residents
and reflect resident discounts. Guests pay
resident prices plus approximately 15%.

Tipping is prohibited.

GF - Gluten Free / V - Vegetarian / D - Dairy / SF - Shellfish / N - Contains Nuts



