
S T A R T E R S

C H I C K E N  T O R T I L L A  S O U P
shredded chicken, chicken stock, black beans,
tomatoes, corn, tortilla strips, monterrey cheese

cup 2 bowl 3

broccoli, cheddar, cream
B R O C C O L I  A N D  C H E E S E  S O U P D cup 2 bowl 3

I C E B E R G  H O U S E  S A L A D   
chopped Iceberg, carrots, cucumbers, tomatoes,
choice of dressing

2.25V

M I X E D  G R E E N  S A L A D   
leafy greens, carrots, cucumbers, tomatoes, 
choice of dressing

2.25V

C A E S A R  S A L A D   
romaine, parmesan cheese, croutons, 
Caesar dressing

2.25D

C O U N T R Y  H A M  A N D  B E E T   
benton’s country ham, red and golden beets, sunflower
seeds, buttermilk goat cheese, olive oil, micro beet greens

2.25

F R E S H  F R U I T  C U P    1.50

H U M M U S  P L A T T E R    
roasted red pepper hummus served with 
pita bread, assorted vegetables

4.50V

G F  –  G l u t e n  F r e e  /  V  –  V e g e t a r i a n  /  D  –  D a i r y  /  S F  –  S h e l l f i s h  /  N  –  C o n t a i n s  N u t s

G F ,  D

D



E N T R É E S
all entrées are shown with chef’s recommended sides

G F  –  G l u t e n  F r e e  /  V  –  V e g e t a r i a n  /  D  –  D a i r y  /  S F  –  S h e l l f i s h  /  N  –  C o n t a i n s  N u t s

A  L A  C A R T E  S I D E S
extra sides are 1.00 each

***Prices are provided for residents 

and reflect resident discounts. Guests pay

resident prices plus approximately 15%. 

Tipping is prohibited.

M A C  A N D  C H E E S E D

M E X I C A N  S T Y L E  P I N T O  B E A N S

C A U L I F L O W E R - P O B L A N O  
G R A T I N

M A S H E D  P O T A T O E S

G R E E N  S A L A D

S T E A M E D  B R O C C O L I      

B A K E D  P O T A T O  

B A K E D  S W E E T  P O T A T O      

W H I T E  R I C E      G F

** NO SIDE CHOICES INCLUDED: 
SIDES WILL BE 1.00      

G F

G F

G F

C H I C K E N  E N C H I L A D A S
pulled chicken, mild green chili tomato sauce,
monetary jack, mexican style pinto beans

9.50

M E X I C A N  B E E R  B R I N E D  C H I C K E N  9.50

B R A I S E D  B E E F  B A R B A C O A
shredded beef, corn tortillas, diced onion, lettuce, cotija
cheese, salsa

9.00

D

S P I N A C H    G F

G F ,  D

G R E E N  B E A N S   G F

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

G R I L L E D  P E T I T  B E E F  T E N D E R L O I N
mashed potatoes, steamed spinach, maître d butter 

16.00

P A S T A  O F  T H E  D A Y * *    
served with your choice of: marinara or alfredo

Add Roasted Vegetables / No Charge

Add Grilled Chicken / +2.75

6.25

F R E S H  F I S H  O F  T H E  D A Y
  served steamed, pan seared, or grilled with
two sides of your choice

12.50

Q U I C H E  L O R R A I N E

baked potato, green beans, mustard-chive cream 

12.50

D

G R I L L E D  C H I C K E N  P L A T T E R
herb marinated chicken served with two sides
of your choice

9.50G F

S A L M O N  C A K E G F ,  D

bacon, gruyere, onion, green salad with sherry vinaigrette
8.50D

S T E A M E D  C A R R O T S G F

G F

G F

D

G F

G F ,  D

C H I P O T L E - L I M E  B U T T E R E D
C O R N

G F ,  D



S T A R T E R S

C H I C K E N  T O R T I L L A  S O U P
shredded chicken, chicken stock, black beans,
tomatoes, corn, tortilla strips, monterrey cheese

cup 2 bowl 3

broccoli, cheddar, cream
B R O C C O L I  A N D  C H E E S E  S O U P D cup 2 bowl 3

I C E B E R G  H O U S E  S A L A D   
chopped Iceberg, carrots, cucumbers, tomatoes,
choice of dressing

2.25V

M I X E D  G R E E N  S A L A D   
leafy greens, carrots, cucumbers, tomatoes, 
choice of dressing

2.25V

C A E S A R  S A L A D   
romaine, parmesan cheese, croutons, 
Caesar dressing

2.25D

C O U N T R Y  H A M  A N D  B E E T   
benton’s country ham, red and golden beets, sunflower
seeds, buttermilk goat cheese, olive oil, micro beet greens

2.25

F R E S H  F R U I T  C U P    1.50

H U M M U S  P L A T T E R    
roasted red pepper hummus served with 
pita bread, assorted vegetables

4.50V

G F  –  G l u t e n  F r e e  /  V  –  V e g e t a r i a n  /  D  –  D a i r y  /  S F  –  S h e l l f i s h  /  N  –  C o n t a i n s  N u t s

G F ,  D

D



E N T R É E S
all entrées are shown with chef’s recommended sides

G F  –  G l u t e n  F r e e  /  V  –  V e g e t a r i a n  /  D  –  D a i r y  /  S F  –  S h e l l f i s h  /  N  –  C o n t a i n s  N u t s

A  L A  C A R T E  S I D E S
extra sides are 1.00 each

***Prices are provided for residents 

and reflect resident discounts. Guests pay

resident prices plus approximately 15%. 

Tipping is prohibited.

M A C  A N D  C H E E S E D

M E X I C A N  S T Y L E  P I N T O  B E A N S

C A U L I F L O W E R - P O B L A N O  
G R A T I N

S T E A M E D  B R O C C O L I      

B A K E D  S W E E T  P O T A T O      

W H I T E  R I C E      G F

** NO SIDE CHOICES INCLUDED: 
SIDES WILL BE 1.00      

G F

G F

C H I C K E N  E N C H I L A D A S
pulled chicken, mild green chili tomato sauce,
monetary jack, mexican style pinto beans

9.50

M E X I C A N  B E E R  B R I N E D  C H I C K E N  9.50

S H R I M P  T A C O S
shrimp, corn tortillas, diced onion, lettuce, cotija cheese,
salsa

12.50

D

S P I N A C H    G F

C A U L I N I  G F

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

P A S T A  O F  T H E  D A Y * *    
served with your choice of: marinara or alfredo

Add Roasted Vegetables / No Charge

Add Grilled Chicken / +2.75

6.25

F R E S H  F I S H  O F  T H E  D A Y
  served steamed, pan seared, or grilled with
two sides of your choice

12.50

G R I L L E D  C H I C K E N  P L A T T E R
herb marinated chicken served with two sides
of your choice

9.50G F

G F

G F

D

G F

G F ,  D

C H I P O T L E - L I M E  B U T T E R E D
C O R N

G F ,  DB A R B A C O A  B E E F  T A C O  B O W L
braised beef, grain blend, lettuce, salsa, guacamole,
monterey cheddar blend, fried tortilla bowl

9.00D

C H I C K E N  M A R S A L A
pan fried chicken cutlets, smashed red skin
potatoes, caulini, mushroom marsala sauce 

9.50

S E A F O O D  C A K E S F ,  G F ,  D
lobster, shrimp, crab, scallop mousse, herb garlic roasted
red potatoes, steamed spinach, saffron beurre blanc

12.50

S M A S H E D  R E D S K I N  P O T A T O E S   

H E R B  G A R L I C  R O A S T E D  
R E D  P O T A T O E S   


