COGVE@SIDE

Cabana Dining

Platter Serves 4-6 People

STARTERS

SEASONAL FRUIT BOWL

Lime cheeks, Tajin

AHI TUNA POKE BOWL

Avocado, seaweed, carrots, snow peas, rice, cucumber,
spicy ginger shoyu

CHICKEN TENDERS & FRIES

Ranch dressing

POPCORN SHRIMP

Pickled sweet peppers, lemon garlic aioli

NACHOS

Tortilla chips, cheese sauce, black beans, jalapefios, shredded
cheese, pico de gallo, cilantro cream, salsa & guacamole
Add: grilled chicken $3, grilled steak $4

ROASTED GARLIC & HERB HUMMUS

Roasted baby carrots, tapenade, grape tomatoes, red onions,
roasted smoky paprika chick peas, Persian cucumbers,
feta cheese, grilled naan bread
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SALADS

CAESAR WEDGE SALAD

Baby gems, herb croutons, asiago cheese, Caesar dressing,
grilled naan bread
Add: grilled chicken $3, grilled steak $4

CRUNCH SALAD

Kale, radicchio, shredded cabbage, baby iceberg, shredded
carrots, dried cranberries, sunflower seeds, creamy poppy
seed vinaigrette, grilled naan bread

SMOKED SALMON SALAD

Spring greens, artichokes, fennel, pickled cucumber, lemon
poppy seed vinaigrette

ENTREES

SLIDERS

Grilled onions, bacon, tomatoes, cheddar cheese, fries

LOBSTER ROLLS

Creme fraiche, apple, bibb lettuces on toasted brioche

ASADA FRIES

Flank steak, pico de gallo, guacamole, shredded mix cheese, roasted
jalapefios, cumin creme, salsa roja, pickled red onions, cilantro
Add: popcorn shrimp $5

BBQ CHICKEN FLATBREADS

Garlic boursin cheese spread, mozzarella cheese, grilled onions,
bacon bits, micro cilantro

THE CUBANO

Slow roasted pork, black forest ham, pickled cucumber, mustard

Please advise us of any food allergies you may have. A valid photo ID is required for all Credit Card
and Room Charges. 20% automatic service charge on all Cabana food and beverage purchases.
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