The Madeira-Grill Room
At The Marbella

Lunch Menu:
Starters:

Warm Artichoke and ricotta gratin
lemon, rosemary, Manchego cheddar
Grilled sour dough

$15

Crisp Chicken Wings (5 Ea. / 10 Ea.)
Blue Cheese, Celery
Choice Of BBQ, Sweet Chili, Hot-Honey Buffalo

$12 / $18

Chilled Shrimp Cocktail (3)
Tomato-Horseradish Sauce, Lemon

$18

Soup of the day, chefs daily feature

$6 cup / $9 bowl

Salads:

Caesar salad, romaine heart, parmesan,
Garlic-Dijon dressing, croutons

$8 / $12

Wedge salad, iceberg, lettuce, crumbled blue
Cheese, tomatoes, bacon, crisp red onion

$8 / $12

Spinach and Blackberry Salad, goat cheese,
Candied pecans, red onion, raspberry vinaigrette

$9 / $14

Salad of the Day

$8 / $12

Additions:

$6
$8
$16
$14
$14
$19

chicken salad / Egg salad / tuna salad
Chicken breast
Salmon, 4 oz
Shrimp (3)
Beef Tips Steaks 4 oz
Lump crab cake 4 oz

The Madeira-Grill Room
At The Marbella

Lunch Menu:
Sandwiches / Handheld

Marbella burger, 6 oz, brioche roll, pickles
Tomato, red onion, lettuce, choice of cheese
(American, swiss, cheddar, goat, blue cheese)

$14

Grilled Vietnamese style chicken sandwich
Pickled vegetables, siracha-ginger aioli,
Cucumber, cilantro

$16

Tomato-avocado grilled cheese. hand cut sour dough
White cheddar, swiss cheeses

$14

Street Tacos, guacamole, minced onion, cilantro,
Pico de gallo, lime crema
choice of fish, shrimp, chicken, pulled pork, Korean bbq beef

$15

Greek style Lamb gyro sandwich, feta, cucumber,
Shaved lamb meat, lettuce, tomato, cucumber sauce

$15

Deli sandwich, turkey, ham, chicken salad, tuna salad
Or Egg salad, choice of bread, lettuce tomato, red onion

$12

Grilled All beef hot dog, split top roll

$6

Sides:

French Fries
Sweet potato fries
Fresh fruit

Dessert:

$3
$4
$5

panko onion rings
cole slaw
potato salad

Carrot cake, caramel sauce
Vanilla bean cheesecake, raspberry sauce
Chocolate Layer cake, chocolate sauce
Seasonal berries, lemon curd, whipped cream
Miniature blueberry crumble tart

$4
$3
$3

$9
$9
$9
$9
$9

The Madeira-Grill Room
At The Marbella

Dinner Menu:
Starters:

Warm Artichoke and ricotta gratin
lemon, rosemary, Manchego cheddar
Grilled sour dough

$15

Crisp Chicken Wings (5 Ea. / 10 Ea.)
Blue Cheese, Celery
Choice Of BBQ, Sweet Chili, Buffalo style

$12 / $18

Chilled Shrimp Cocktail (3)
Tomato-Horseradish Sauce, Lemon

$18

Chilled Oysters on The Half Shell
Mignonette Sauce, Tomato Horseradish

$21 (½ dz)

Soup of the day, chefs daily feature

$6 cup / $9 bowl

Salads:

Caesar salad, romaine heart, parmesan,
Garlic-Dijon dressing, croutons

$8 / $12

Wedge salad, iceberg lettuce, crumbled blue
Cheese, tomatoes, bacon, crisp red onion

$8 / $12

Spinach and Blackberry Salad, goat cheese,
Candied pecans, red onion, raspberry vinaigrette

$9 / $14

Salad of the Day

$8 / $12

Additions:

$6
$8
$16
$14
$14
$19

chicken salad / Egg salad / tuna salad
Chicken breast
Salmon 4 oz
Shrimp (3)
Beef Tips Steaks 4 oz
Crab cake 4 oz

The Madeira-Grill Room
At The Marbella

Dinner Menu:
Sandwiches / Handheld

Marbella burger, 6 oz, brioche roll, pickles
Tomato, red onion, lettuce, choice of cheese
(American, swiss, cheddar, goat, blue cheese)

$14

Grilled Vietnamese style chicken sandwich
Pickled vegetables, siracha-ginger aioli,
Cucumber, cilantro

$16

Street Tacos, guacamole, minced onion, cilantro,
Pico de gallo, lime crema
choice of fish, shrimp, Chicken, pulled pork, Korean bbq beef

$15

Entrees:

Meatloaf, caramelized onion sauce,
whipped Yukon potatoes, chef’s vegetables

$24

Grilled Faroe Island Salmon, lemon caper sauce
Whipped Yukon potatoes, chef’s vegetables

$32

Turkey Scallopini, wild mushrooms, brie cheese,
Fresh herbs, madeira wine, Yukon potatoes, peas

$29

Beef Pot roast, aromatic vegetables, rosemary
Whipped Yukon gold potatoes, garlic jus

$29

Chef’s daily pasta

$MP

Chicken piccata, capers, lemon, tomatoes
White wine, parsley over pasta

$25

Sides:

French Fries
Sweet potato fries
Fresh fruit

Dessert:

$3
$4
$5

panko onion rings
cole slaw
potato salad

Carrot cake, caramel sauce
Vanilla bean cheesecake, raspberry sauce
Chocolate Layer cake, chocolate sauce
Seasonal berries, lemon curd, whipped cream

$4
$3
$3

$9
$9
$9
$9

