THE INN AT DEATH VALLEY

SOuP

Chef’s Creation 6 Chicken Tortilla 10
Your Server will Introduce Today’s Feature Chicken in Savory Broth with Tomato & Chili

SALAD

Desert Nigoise 13
Smoked Trout, Haricot 1 erts, Tomatoes, Boiled Fgg
Nigoise Olives, Crisp Romaine, Herb Dressing

Classic Caesar Salad 11
Hearts of Romaine, Parmigiano-Reggiano
Herbed Croutons, House Made Caesar Dressing, 1emon & Anchovies

.7 California Cobb 13
Grilled Chicken Breast, Fresh Romaine, Grape Tomatoes, Avocado
Smoked Bacon, Sliced Egg, Crumbled Bleu Cheese

SPECIALTIES

Mahi-Mabhi Street Tacos 16
Grilled Mahi-Mabi, Baja Slaw, Avocado & Cilantro
Fresh Corn Tortillas, Pico de Gallo

Grilled Flatbread 14
Carmelized Onion, Deglet Noor Dates, Crumbled Bleu Cheese

SANDWICHES

California Angus Burger 15
Applewood-Smorked Bacon, Aged Cheddar, Mesquite Barbeque Sauce

Turkey Avocado BLT 14
All Natural Roasted Turkey Breast on 12-Grain Bread
Avocado, Applewood-Smoked Bacon, Lettuce, Tomato, Basil Aioli

Corned Beef Brisket 14
On Marbled Rye with Crisp Kraut & Smoked Paprika Aioli

4 Oasis Wrap 12
Roasted Red Peppers & Zucchini, Grape Tomatoes, Cucumber
Kalamata Olives, Fresh Thyme, Lemon-Herb Aioli

Mesquite-Grilled Chicken 14
All Natural Chicken Breast on Ciabatta Roll
Deglet Noor Chutney, Herbed Goat Cheese, Crispy Onions

Sandwiches Include Choice of Sweet Potato or Sea Salt Fries, Desert Slaw, Potato Salad, Fresh Fruit

Consuming Undercooked Figgs, Meat, Poultry, Seafood or Shellfish May Increase Your Risk of Contracting Foodborne Ilness
Menu Prices Do Not Include Sales Tax or Gratuity
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