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SPECIALTY DRINKS
(Available at an additional cost )
JUICE ‘N’ GO
JUICE TONIC A SIGNATURE GIN AND TONIC SMOOTHIES
pple/Banana/Kale/Spinach/Chis Seed/Spirulina The Botanist/Fever Tree Mediterranean Chocolate/Strawberry/ Vanilla/Passion Fruit
X-PRESS Strawberry/Avocado/Mint/Red Beet/Apple/Goji Berries SALTED STITCH (Non -Alcoholic) DASANI°/ SMARTWATER"®
Coconut Cream/Pineapple/Hawatian Salted Caramel SAN PELLEGRINO®/ EYIAN?®
SOUPS SMALL PLATES BURGERS
FRENCH LENTIL SOUP SLICED SERRANO HAM & THE CLASSIC &
with Vegetables and Spiced Sausage served with a Crusty, Warm Baguette with Manchego Cheese and Tomato Bread Bar-Grilled | /2 Ib Angus Beef on Toasted Brioche Bun with American Cheddar,
lceberg Lettuce, Tomatoes, and Red Onions served with Coleslaw and French Fries
MEXICAN TORTILLA SOUP ¢ FRIED CALAMARI
with Aioli, Lemon and Cherry Peppers LAMB KOFTA BURGER &
Ground Lamb and Beef with Onions, Garlic, Parsley and Spices on 8 Tozcted Lisbatia
Fries

with Bleck Beans and Fried Tortillas
Bun with Babaganoush, Pepper and Onion Relish, Feta cheese and Frenzn

MARINATED STEM ARTICHOKES @ ® %
with Arugula, Cherry Tomatoes, and Basil-Lemon Vinaigrette
THE IMPOSSIBLE" CHEESEBURGERW

SALADS
CRISP ROMAINE LEAF SALAD
TJossed with Cherry Tomatoes, Sliced Red Onions, Cucumber and Carrots, Plant-based Burger on Toasted Brioche Bun with Plant-based Cheddar, Iceberg Lettuce,
served with a choice of Grilled Chicken Breast or Grilled Salmon Filet s’ CHEF'S RECOMMENDATIONS Tomatoes, and Red Onions served with s Roasted Garlic Aioli and French Fries
TOMATO-GLAZED MEATLOAF
AHI TUNA NICOISE & 0@ with Smashed Yukon Potatoes, Buttered Carrots, Green Beans and Gravy PASTA
with Haricot Vert, Fingerling Potatoes, Nigoise Olives, Eqgs, PENNE RIGATE V
Black Pepper. and & Dijon Mustard Dressing GRILLED FILET OF HALIBUT @ with Ricotta, Spinach and Mascarpone Cream
with a White Wine Tomato, Olive, and Garlic Reduction served with Saffron Rice
FETTUCCINE

with Roasted Chicken Breast, Heirloom Tomato Sauce and Pecorino Cheese

DESSERT FOR CHILDREN OF ALL AGES
ITALIAN STYLE ICE CREAM SUNDAE Choices come with an offering of Mashed Potatoes or French Fries
all dishes served with Vegetable of the Day

OCOLATE MOLTEN CAKE
NUT ;:Hce and Vanilla Ice Cream Dulce de Leche Ice Cream, Biscotti Crumble,
e Caramel Sauce and Whipped Cream MEXICAN PIZZA
P DISNEY CHECK MEAL

with Mozzarella Cheese

WARM HAZEL

served with rich Chocolate
served with choice of Low Fat Milk or Water

PECAN PIE NO SUGAR ADDED LEMON
Butterscotch Sauce and Whipped Cream POPPY SEED CAKE
served with Mixed Berries D.EEP-FR|ED CHICKEN TENDERS ENTREE: Grilled Best Tanderlun. Graon
with Barbecue Sauce Beans, Shredded Carrots .andSmashed Potatoes

DESSERT: Fruit Cup

AWBERRY MILLE FEUILLE
Pastry Creem

FRESH STR

loyers of Puff Pastry Crust, Vanills

and fresh Strewberries
% Vegetarian w Made without animal meat, deiry, i
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< NS,

—___________——-——‘"" Disne
-______—-———_—



