Appetizers

Chili con Carne with Scallions and Nacho Chips
Seasoned with Ancho Chilis and glazed with Cheddar/Monterey Jack Cheeses
$7.50

ches

wi

Creamy Crab and Roasted Corn Soup
Finished with Chopped Bacon
$5.25

Southwestern ChickenCilantro Soup
Diced Chicken, simmered with Sauteed Onion, Celery, Garlic, and Tomato Juice
topped with Tortilla Strips, Chopped Cilantro, and Avocado
fat 10g saturated fat 1.5 cholesterol 35mg carbs 17g protein 14g calories 210
$4.75

Lunch appetizers
& sandadl

Soup of the DayFreshly Prepared
$4.75

House Salad
Accompanied by Cucumber, Cherry Tomato, Crunchy Croutons, and choice of Dressings
$4.25

Caesar Salad
Crisp Romaine lettuce tossed with Parmesan Cheese, Croutons, and Creamy Dressing
$4.50

The Landing Grille

Buffalo Chicken Wings
Tossed in Crystal Hot Sauce and presented with Celery and Bleu Cheese Dressing
$9

Chicken Quesadilla
Tortilla filled with Adobe Seasoned Chicken, Salsa, Cheese, Guacamole and Sour Cream
$10

Sandwiches
all sandwiches served with French Fries
Spicy Sausage Sandwich

Hilton Eat Right nutritional
values are determined through

database analysis with the Food On a Soft Roll topped with Onion, Peppers, and Provolone Cheese
Processor SQL from ESHA $10
Research, Inc., Salem, OR 97302
and available ingredient product Soft Shell Crab Sandwich
data. This data is based on Accompanied by Tartar sauce, Shredded Lettuce, Sliced Tomato
average serving size and standard $14
portion guidelines. However,
slight variations in nutritional Turkey Club Wrap
values may occur due to Crisp Lettuce, Tomato, and Bacon rolled in a Flour Tortilla
seasonality, use of alternate $10
suppliers, and menu item
preparation. Hilton Eat Right nutritional values are determined through database analysis with the Food Processor

*consuming raw or undercooked  from ESHA Research, Inc., Salem, OR 97302 and available ingredient product data. This data is bas
meats, seafood, or eggs may  ayerage serving size and standard portion guidelines. However, slight variations in nutritional values

increase your risk of food occur due to seasonality, use of alternate suppliers, and menu item preparation.
borne iliness. *consuming raw or undercooked meats, seafood, or eggs may increase your risk of food borne iline



