Theéri“e

APPETIZERS

SEARED CRA B AR . s o e e 3o is b S sid e e R e e ek $7.50
Served on a Remoulade Sauce with Fresh Herb tossed
Confetti Vegetable Salad

TASSO CRUSTED SHRIP v v i o aivse-vib - doagraiss & s 7ot s s 4wl se $7.25
With Spiced Peanut Sauce accompanied by
Crispy Fried Spinach and Bell Peppers

EOBATER CHIMICHANGA o 0 i s i o s mos s v e siie s o s aibie, & sate $6.95
Wrapped in Blue Corn Tortilla set on Serrano Chili Cream,

Tomato and Jicama Salsa

SOUTHWEST SHERIMPCOCUKTAIL vl vi v vy i i wod s shessarats $8.50
Atop Fresh Jicama Pico d’Gallo and
Fresh Horseradish Cocktail Sauce

DA A AR S F 00 R IR R S AT e T DT SR Ry R P e M $5.25
Skewered with Artichoke, Peppers, Chilies, and Onions
set on Black Bean Barbecue Sauce

SOUPS
SHOKED YELLOW TOMATD SOUP: . o5 Ol v s i hoe s s % o i s s edn $3.75
Garnished with Black Bean Design
HEARTY SANTA FE VEGETABLE, SOUP 0 5v i i vinvns sioie sinie oaisaaais $3.50
Topped with Crispy Tortilla Strips
SALADS
CRESAR SAUAIY L i o et e s hhE Nw e e e s $6.00

Invented in 1926 by Alex Caesar Cardini in Tijuana, Mexico,
made the traditional way

THE GRILEE - SAEALY o e v i o b onin i eis 4 m s v o o e n o A g a8 $5.25
Hearts of Romaine, Caccotia Cheese, Olives, Scallions, Cilaniro,
Tossed in a Roasted Chili Vinaigrette



GRILLE SPECIALTIES

ROASTED FREE BRANGE CHICKEN 0 i e i sm v st sty $14.50
Boned and served with Stone Ground Mustard accented with Honey and Fresh Sage

A DD RO Ol B o o e T S e et Ty e W s U s AN $21.95
Grilled to perfection, surrounded by Country Smoked Jerky Satice

TORTIEIA CRUSTED SHRIMP s <o 5 i s v i e g i aa st s0h $17.95
Nestled in a Spiced Peanut Glaze

PORK TENDEREOLN i 05 i s s i e s ey s $15.25
Prepared Country Style accompanied by Home Made Green Apple Sauce
with Fresh Melon Salsa

CATUN- SPICED Y ELEOW BN N A i v i s o N e n me i e $19.95
Atop a Yellow Tomato Salsa

HEARTY RIBICYE NSTBAK < i vivin i 0ol oo wenes Al mies o ai e e ey Gy $19.50
Slow Smoked topped with Crispy Fire Onions

TASSO SEARED SALMON MEDALLIONS . . ... .0 iiveveoesneines $18.95
On a Roasted Bell Pepper Sauce with Fruit Pico d’Gallo

ST LN O BRI o byt e il G s U ML Al S s i o i e $18.95
Lightly Crusted with Peppers, seared to order, topped with Bleu Cheese
Grantineed atop Texas Wine Bordelaise

STURFED CHICREN BREASY o i i vt i i s s $16.50
Filled with Ancho Chili Caccotia Cheese Lightly Fried, nestled on Wild
Mushroom Melange, drizzled with Chili Cream and Roasted Red Pepper Sauce

GRILLED SALMON  FIE T e o sy At O s R R h ot et s bt i e $18.50
With Santa Fe Hollandaise, a delicate Sauce Seasoned with Chili powder,

Comino, Onion, Cilantro and Chilies

PAN SEARED RAINBOW TROUY o0 i i v win aiis s st st o e ahata $15.50
On Corn Chili with Margarita Marmalade and Herb Confetti Salad

ONE POUND T-BONE STEAK -t amin 5ol o oo e e s A5 aiva de e i $21.50
Seasoned and Served in Wild Mushroom Melange

SEARED TOURNEDOS OF BEEF ., oV, 5ot v nih sl s s o b siag o ain e st hoe $20.95
On Toasted Herb Biscuit topped with Jack Daniels Peppercorn Glaze

HERB CRUSTED SWORDFISH AND

A GRILLED TENDERLOIN MEDALLIUN . . i i s ciiin aon e vv o aon s s $21.50
Herb Crusted Swordfish with a Basil Dijonaisse and
a Grilled Tenderloin Medallion covered with a Cranberry Demi-Glaze

In order to enhance the dining experience, we request
that you refrain from smoking in The Grille.

Monday, December 12, 1994



