The Great American Grill

In-Room dining Hours are from 5:00 p.m. to 10:00 p.m. nightly.
Appetizers

Chef’s Soup of the Day
Made Fresh Daily

Won Ton Tacos
Deep Fried Won Ton Wrapped Chicken, Carrots, Celery, Leeks in Southwest

Compote served with Fresh Guacamole, Pico de Gallo and Sour Cream

Fried Calamari Strips
Seasoned Breaded Calamari Fried Golden Brown, Served with Chipotle Aiolli and
Sweet Cocktail Sauce

Jumbo Shrimp Cocktail

Chilled Jumbo Shrimp served with a Classic Cocktail Sauce

SALADS

Iceberg Wedge

Iceberg Lettuce, Diced Roma Tomatoes, Apple Smoked Bacon Bits, Bleu Cheese
Crumbles and House made Bleu Cheese Dressing

Traditional Cobb Salad

Hard Boiled Egg. Bacon Bits, Roasted Turkey Breast, Avocados, Green Onions,
Roma Tomatoes on a Bed of Mesculin Mix and Cobb Vinaigrette

Q Grilled Salmon Pear Salad

Atlantic Salmon Fillet with Lemon Balsamic Glaze on a Salad of Chopped
Lettuces, Sliced Pears, Walnuts, Hazelnuts and your choice of Dressing

Desert Vegetable Salad

Thinly Sliced Carrots, Beets, Cucumbers with boiled Red Bliss Potatoes, Peas,
Roma Tomatoes tossed in a Lime Cilantro Dressing on a Bed of Mixed Lettuce

O Southwest Chicken Salad

Grilled Marinated Chicken Breast with diced Roma Tomatoes, Fresh Avocado,
Crumbled Jalapeno Bacon, Black Beans and Shredded Cheddar and Monterey
Jack Cheese on a Bed of Chopped Lettuces with Tequila Lime Vegetahle

Grilled Skirt Steak Salad
Sliced Skirt Steak Grilled on a Bed of Mesculin Mix Salad tossed in Raspberry
Vinaigrette topped with Red Onions, Roma Tomatoes and Feta Cheese
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Hilton Garden Inn Hotels Use Trans Fat Free Oils for Fried Menu Selections

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for

food-borne illness, especially if you have certain medical conditions.

An 18% service charge will be added to your check.
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The Great American Grill &
In-Room dining Hours are from 5:00 p.m. to 10:00 p.m. nightly.

ENTREES
Cumin Crusted Chicken with Cojita Cheese and Mango Salsa $21.95

Lightly Cumin Floured Dusted Chicken Breast Sautéed on top of a Mango Salsa
with Cojita Cheese, Cilantro Rice and Fresh locally grown Vegetables

© Primavera Pasta $16.95
Locally grown Vegetables, Roasted Red Bell Peppers, Shredded Carrots, diced
Roma Tomatoes tossed with Penne Pasta topped by shredded Asiago Cheese

Southwest Shrimp Scampi Venetian $20.95
Shrimp Poached in White Wine, Lemon Juice tossed with Sweet Southwest Spices,
Linguine Pasta and topped by Reggiano Cheese

Tenderloin Arizona $30.95
Tenderloin of Beef Grilled atop a Sauce of Garlic, Shallots, Tomatoes, Creole

Mustard, Cilantro and Jalapeno served with your choice of Starch and locally
grown Vegetables

Meatballs in Chipotle Sauce $19.95
Handmade Meatballs of Ground Beef and Ttalian Sausage seared in a Sauce

of Roma Tomatoes, Garlic, Chipotle Peppers and Seasonings infused with
Linguine Pasta

Ribeye Steak with Steak Sauce $28.95 .

Hand Cut Ribeye Steak cooked to Temperature with House made Steak Sauce
of Ketchup, Horseradish, Dijon Worcestershire and Chile Powder

Pan Roasted Premium Pork Chop $27.95
Prime Rib Pork Chop Pan Seared and Roasted with a Mole Sauce of Roasted
Yellow Bell Peppers, Tomatillos, Mangos and Raisins Pureed

© Tilapia Fillets on Black Bean Compote $24.95
Sautéed Tilapia Fillets aside a Compote of Black Beans, Green Onions, Roasted
Red Bell Peppers, Cilantro with a dab of Chipotle Mayo

Pan Seared Salmon Lyonnaise $32.95
8oz Salmon Seared in Canola Oil with thinly caramelized Yellow Onions, Pinch of
Paprika and a touch of Demi Glaze Sauce

Sancocho $23.95
A Spanish dish of Chicken, Pork and Beef pan seared with Corn, Potatoes,
Plantains, Green Bell Peppers, Chorizo, Garlic and Chicken Stock
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Hilton Garden Inn Hotels Use Trans Fat Free Oils for Fried Menu Selections

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for
food-borne illness, especially if you have certain medical conditions.

An 18% service charge will be added to your check.

4 (sn2)




	Page 1
	Page 2

