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THE INN AT DEATH VALLEY

— SIGNATURE COCKTAILS —

Cucumber Crush 13
Square One Organic Cucumber 1 odka
Hendrick’s Gin, Fresh Lime Juice

Pomegranate Squeeze 11
Absolut Citron Vodka, Pomegranate Liguenr
Cointreau, Fresh Lemon Juice

The Twenty Mule Team 10
Tito’s Handmade 1 odka, Fentimans Ginger Beer, Fresh Lime

Caprese Martini 11
Tito’s Handmade V'odka, Balsanic V inegar Splash

Prickly Pear Margarita 12
Tequila Arette Blanco, Prickly Pear Purée
Agave Nectar, House Made Sour

We Offer a Complete Selection of Bar Beverages for Your Pleasure
Menu Prices Do Not Include Sales Tax or Gratuity

APPETIZERS

Spanish Ceviche 7
Marinated White Fish, Avocado, Cilantro, Toasted Pitas

Braised Rabbit Empanada 9
Smoked Paprika, Potato, Spanish Olives, Port Jus

Pan Seared Duck Breast 9
Pickled Golden Beets, Desert Honey-Mustard Dressing

Bruschetta Trio 6
Roasted Garlic Hummnns, Olive Tapenade, Tomato & Basil
Traditional Garlic Crostini

Pork Carnitas Masa Cakes 8
Pickled Red Onion & Jalaperio Relish

Charcuterie Plate 12
Capicola, Dry-Aged Salami, Mortadella, Proscintto
Boursin, Baby Swiss, Smoked Gouda, Cornichons & Crackers

Chimichurri Chicken Satay 7
Grilled Dry-Rubbed Natural Chicken Breast, Cilantro-Garlic Oil

Consuming Undercooked Meat, Poultry, Seafood or Shellfish May
Increase Your Risk of Contracting Foodborne Iliness



