First Plates, APPctizcrs and Starters

Market [Fresh SOUP * scasonal ingredients, sourdough bread cup 2.95 bowl 5.95
T hree Cheese [French Onion Soup * mozzarella, provolone, swiss, beef-brandy broth 4.95
|sland Chicken Qucsadi”a e lime, cilantro, aPP]e smoked bacon, che&&arjack cheese 7.95
Tequila FPoached Shrimp (Cocktaile mango infused cocktail sauce 1%.95
Blue Corn Dusted Calamari ¢ tomatillo-cilantro coulis, tomato-red pepper relish 8.95
Seasoned [French [Fries ¢ sea salt, old bay or cajun, mango-rum ketchup 2.95
T raditional Buffalo Wings * carrots and celery, blue cheese dipping sauce 9.95

(Garden Selections

Starter/T ntrée
Tl‘le chgc Salad . iceberg, bacon, egg, tomato, red onion 4.95,/8.95
Vicw Salacl ¢ {resh garden greens, red wine vinaigrette, gorgonzo]a 2.95/5.95

Wholc Lcamc Cacsar 5alad ® hearts of romaine, parmcsan,jumbo croutons, gri”ecl lemon 2.95,/10.95
gri"ed chicken, salmon (40z) or sl’zrimP add 4.95

Sandwiches and Wraps

Served with kettle cl’xips and Miami Picue

Tl"lc Hautc Dog ® Lobe beef frank, Johnnie Walker- garlic mustard 10.95
Blackcncd Chicken 4 Provo]one, mango aioli 8.95

iew Durger @ challah bun, lettuce, tomato, onion, choice of cheese 11.95
View B g hallah bun, | h fch

aré \ut-n- Jame seven grain bread, all-natural peanut butter, concord grape preserve .95
Cafe Nut-n-J grain bread, all-natural peanut b d grape p 6
Classic Tur‘(ég Club ® shaved turkeg, bacon, lettuce, tomato 9.95
Tuna Salacl WraP ® cucumbers, shredded lettuce, sliced tomato 8.95
Cal SO Toasted 5—-(]16656 ® parmesan, checlclar, SWiss, smoi(ecl bacon, tomato 895

9p P

Consumption of raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the consumer’s risk of food borne illness.



Doubletree

Eat Right®

Doubletree [~ at K g/n‘ offers delicious meal choices that em[)oc/ﬂ a nutritional concept of balance, variety, and moderation. |~ ach
Doué/ctrec [atK /g/7f jtem featured on our menu has s/occ/ﬁc nutritional information available for your review. /D Jease ask your
server /}[you wish to see more detailed nutritional information rela ting to any of these menu items.
Gri“cd \/cgctab!c 5tacl< ¢ foccacia bread, zucchini, squaslﬁ, onions, mozzarella 7.95
TFOPical Shrim]:) Cobb Salad ] garden greens, diced fruit, walnut~orange dressing 1%.95
Gnllcd SWOI‘CH"I'S]"I ® red bell pepper salad, balsamic reduction 16.95

Musscls Marinicrc . gar]ic, shallots, white wine, fresh lemon 10.95

Kcntuckg Onion Ribcyc . whippcd sweet potatoes, asparagus, caramelized onion 1%.95

Doué/ctrcc [ at K/g/n‘ nutritional values are determined L‘/‘lroug/; database ana/ﬂs/:s with the Food /D roccssorﬁ@i from E&/ 74
K c‘sea/‘cﬁ, /nc., 53/@/71, OK 97302 and available /}grealic‘nt /oroa/uct data. 7—/1/5 data is based on average serving size and standard
/Dort/bn gu/a/c//ncs. [However, ‘s//“g/nL variations in nutritional values may occur due to 56350/73//@, use of alternate SUPP//E‘FS, and menu

prepara tion.

Main Flates and Sautees

Avai]ablc after five o’clock
]ncluc]es fresh bread selection and vegetable of the c{ag

Fasta of the Dag ® created dai19 bg our chef 15.95
Gri”cd Ashlc Farms Chickcn Breast ® mango chutney, jasmine rice 2%.95
Y S &)

Frcsh 5ca1cood Catcl’] . changes claily, market vegetablcs, chePs choice starch 20.95
hrimp and Crab 5cam i ® garlic, lemon, basil, angel hair pasta 18.95

Ohrimp pres S p

Cedar Smokcd Salmon ® wasabi-maple glaze, baked |daho potato 22.95

pes P
16 oz NCW Yorl( StriP e baked potato, housemade steak sauce 28.95
l{emC n’ Bcc{: ® oz ribeye steak, sugarcane skewered shrimp, lemon-ginger rice 18.95
Y g P ging
Grillcd Kobc Meatloalc ¢ kobe style beef, smashed potatoes, veal demi glace 15.95
Y P o

Desserts and [Tinales

Slicc of Kcy Limc Fic 5.95
Doublctrec Chocolatc CHP Cookic lcc Crcam Sandwich 4.95
Mango | _assi 2.95
NY Stglc Chccsccakc 5.95
T wo Warm Doubletrec Cookics and a Ta” Glass of MI"( 2.95

Consumption of raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the consumer’s risk of food borne illness.




