
S A L A D

with crisp romaine, Parmesan cheese,
croutons, and homemade dressing .

C h i c k e n

S P E C I A L T Y  B O W L S

With snow peas, carrots, broccoli, corn, cannellini
beans & topped with pickled ginger.

S O U P S

Butternut Bisque

C u p  $ 1 5  |  B o w l  $ 2 5  

DAILY IN-ROOM DINING

CASITA MENU

Organic butternut squash blended to perfection.

Chicken Stew
Chunks of chicken With garden vegetables &
potatoes in a thick and flavorful chicken reduction.

Vegetable Minestrone
Garden vegetables, garbanzo beans and pasta in
a rich vegetable broth.

Winter 2024-2025

( 1  s e r v i n g )  $ 2 0  |  ( 2 )  $ 4 0

Ceasar

( 1  s e r v i n g )  $ 1 0  |  ( 2 )  $ 2 0
S h r i m p ( 1  s e r v i n g )  $ 1 5  |  ( 2 )  $ 3 0

B O W L S

Paired with carrots, red onion, peppers, broccoli,
corn, garbanzo beans, and cilantro.

G r i l l e d  C h i c k e n
$ 3 0Grilled Pork
$ 3 5

G r i l l e d  T e n d e r l o i n  B e e f $ 4 0

PRE-MADE TO ORDER

T a c o
$ 3 0

Seasoned beef, spanish rice, black beans,
peppers, corn, tomatoes and topped with
scallions, cilantro, jalapeños & Mexican cheese.

Shrimp $ 4 0

Teriyaki Wasabi Salmon 
With carrots, peppers, broccoli, red onion,
asparagus & cannellini beans.

$ 4 0

Vegetarian Quinoa Delight
With carrots broccoli, asparagus, snow peas,
black beans, corn, tomatoes & cilantro.

$ 3 0


