
El Tovar 2007

A 18% gratuity will be added to parties of eight or more

* Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions.

Appetizer

Bruschetta with Artichoke, Roma Tomato and Black Olive  8.00

Shrimp Ceviche, Avocado Salsa  10.75

* Hoisin Barbecue Sea Scallops  10.75
Jicama Sweet Potato Slaw, Papaya Kiwi Salsa

Mozzarella Roulades of Prosciutto and Basil Pesto  11.00
Marinated Roma Tomato, Black Olives, Extra Virgin Olive Oil

Soup

French Onion Soup Gratinee  6.00

El Tovar Black Bean Soup  7.00
Tortilla Crisps, Cilantro Sour Cream

Chef's Soup du Jour  5.50

Salad

Organic Greens, Pear Tomato, Cucumber, Onion and Carrot  7.00
Organic Balsamic Vinaigrette, Candied Pistachios

Caesar Dorado  7.00
Crisp Romaine, Blackened Caesar Dressing, Parmesan, White Anchovies, Croutons

Spinach, Endive, and Radicchio   8.00
Apple, Gorgonzola, Bacon,  Shallots, Apple Walnut Vinaigrette



El Tovar 2007

Children 12 & under may enjoy half portion entrees at a discounted price

This product comes from a fishery which has been certified to the Marine Stewardship Council's 
environmental standard for a well-managed and sustainable fishery.  www.msc.org

Entrees
* Wild Alaskan Salmon Tostada, 

Organic Greens, Tequila Vinaigrette  24.50
Roasted Pistachio Garden Rice, Corn Salsa

* Grilled New York Strip, Buttermilk Cornmeal Onion Rings  28.50
Pepperjack Au Gratin Potato

*Natural Lamb Chops with Roasted Portabello Mushroom Demi-Glace  31.50
Oven Roasted Garlic Potatoes

*Flame Broiled Tournedos of Beef Tenderloin  31.80
Roasted Garlic Truffle Demi-Glace, Duck Pate, Parslied Red Potato

Sautéed Mediterranean Shrimp  25.15
Gorgonzola Basil Polenta

Broiled Portabello Napoleon  19.00
Yellow Tomato Fennel Coulis

Roasted Half Duck with Sundried Cranberry Port Glaze  24.00
Ancho Black Bean Rice

Garden Penne Rigati  19.50
Spinach, Radicchio, Tomato, Mushroom, Artichoke Hearts, Onion, Extra Virgin Olive Oil, Toasted Pine Nuts

*Mesquite Smoked Natural Pork Chop  23.25
Pinot Noir Glaze, Pine Nut Cornbread Wild Rice Stuffing

*Wild Alaskan Lemon Ginger Halibut  24.50
Garden Fried Rice, Pickled Ginger

Chicken Breast, Dried Fruit Chutney  21.00
Smoked Jalapeño Jack Polenta

Natural Veal Scallopini Saltimbocca  28.50
Fresh Spinach, Rigatoni


