Rath al Fresco

From the Grill
Appetizers
Nachos
melted cheese, refried beans, salsa, guacamole, sour cream
with rotisserie chicken with beef brisket

Fire-Grilled Fresh Artichoke
lemon herb aioli

Brisket Fries
shredded brisket, parmesan sauce and green onions

Garlic Fries
Sweet Potato Fries
Mexican Street Corn

Appetizer Platters
serves four

Southwest Platter
four tacos of your choice
(Korean grilled pork, brisket or roasted corn and chiles),
southwest chicken egg rolls, quesadilla 24.50

Pavilion Platter
portobello fries, fire grilled fresh artichoke, quesadilla

Tortilla Chips
with guacamole and salsa

butter, cotija, lime, hot sauce

Portobello Fries
ranch and chipotle dipping sauces

Hummus
edamame, olives, pita chips

Crispy Spicy Tuna Roll
eel sauce, spicy sauce

Tortillas
Fish Taco Plate
two tacos, shredded cabbage, onion, cilantro,
chipotle sauce, pico de gallo, Baja salad

Korean Grilled Pork Taco
sriracha aioli, kimchi, onion, cilantro

Roasted Corn and Green Chile Taco
chipotle sauce, avocado, cotija, pickled onions,
pico de gallo

Ceviche Tostada
marinated tilapia and shrimp, cucumber, tomato,
onion, avocado, shredded lettuce

Spicy Pork Quesadilla

EXPRESS BUFFET

Friday Evenings
Adults / Kids (11 and under)
We fire up the grill with your barbecue favorites.
Buffet includes entrées, sides, ice cream sundae
and freshly brewed iced tea, all for a great value.
It’s the perfect dining option for large parties.

Market Fresh Salads
Flat Bread Salad
roasted tomato, burrata, avocado, salad greens

Mediterranean Plate
hummus, taboulleh, falafel, cucumber yogurt,
muhamarra, olives, naan

Iceberg Plank
iceberg lettuce, heirloom tomato, cucumber, avocado, crispy
onions, applewood bacon, green goddess dressing
with chicken with grilled shrimp

Dungeness Crab Cake Salad

jack cheese, kimchi, salsa verde,
mixed salad greens and vegetables

corn salad, avocado, jicama apple remoulade, mixed salad
greens, heirloom tomato, preserved lemon vinaigrette

Kimchi Quesadilla

pomegranate glaze, green papaya salad

jack cheese, kimchi, salsa verde,
mixed salad greens and vegetables

Chicken Tostada
refried beans, mixed greens, tomato, avocado,
queso ranchero, sour cream, pico de gallo,
cilantro dressing

Chicken Sugar Cane Satay
Thai Steak Salad
cashews, ginger pineapple salsa, tofu, butter lettuce,
sesame ginger vinaigrette

From the Grill
Rath al Fresco

Pizza

Between The Bread
Vegetable Burger

Aromatic

portobello mushroom, black beans, broccoli,
cheddar, pesto, chipotle mayonnaise, lettuce, tomato, onion,
sweet potato fries

goat cheese, leeks, scallions, roasted garlic,
pancetta lardons

The Kobe Burger

spicy tomato sauce, fresh mozzarella, artichoke tapenade,
roasted peppers, pesto

premium American Kobe beef, avocado,
applewood smoked bacon, Tillamook cheddar,
caramelized onions and garlic fries

California Chicken Burger
pepper Jack cheese, avocado, green chile,
tomato, chipotle sauce, sweet potato fries

Mediterranean

Pizza Ricca
Italian sausage, salame, mushrooms, balsamic onions,
Fontina, mozzarella

Calabrian
nduja, Fontina, burrata, radicchio, Calabrian chile

Kobe Street Dog
wrapped in bacon, grilled peppers and onions,
chipotle sauce, garlic fries

Rotisserie Porchetta Grinder
rapini, roasted peppers, provolone, basil aioli,
mixed salad greens and vegetables

New England Style Lobster Roll

Specialties
Rotisserie Chicken
roasted potatoes and vegetables

Vegetarian Pad Thai

chunky Maine lobster, celery, tarragon mayo,
garlic fries

rice noodles, tofu, bean sprouts, snow peas, sesame, green
onions, cilantro, peanuts

Kids

white beans, green chilies, shredded chicken,
sour cream, tortilla strips

Grilled Chicken Strips
Grilled Hot Dog

Desserts

French fries

Pavilion Mud Pie

White Chicken Chili

French fries, fresh fruit

Cheese Pizza
with pepperoni

Grilled Cheese
French fries

Al Fresco Berries Athenaeum
vanilla bean ice cream, assorted berries,
Grand Marnier liqueur

Cookie Gelato Sandwich
Homemade Gelato
1 scoop

2 scoops

3 scoops

Chocolate Gelato Bears
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