
Small Taste

Crab and Avocado Salad  $7
Locally grown tomato gazpacho, cilantro jalapeno oil

Date Wings  $8
Crispy chicken wings, signature date BBQ sauce and pickled 

baby carrots

Classic Caesar  $8
Sweet romaine lettuce, parmesan crisp and garlic croutons 

Add chicken $3
Add steak or shrimp $4

San Francisco Cioppino Soup  $8
Market seafood, roasted peppers, fennel and tomato broth, 

grilled baguette

Blue Crab Cakes  $12
Broccoli slaw and citrus aioli

Caprese Salad  $7
Toy box tomatoes, fresh mozzarella, sweet basil

balsamic vinaigrette

Warm Spinach and Artichoke Dip  $8
Served with baguette slices

½ Sandwich with Soup or Salad  $8
Chef’s cup of soup and Caesar or small house salad

with deli or Italian

Big Bowl

Sesame Seared Tuna   $14
Wild rice, tot-soi-seaweed salad, ginger-soy dressing with

wasabi cream

Taco Salad  $10
Tortilla cup, romaine lettuce, avocado, tomato, red onion, 

pepper jack cheese, chorizo-beans and
jalapeno-lime vinaigrette

Steak Salad  $12
Niman ranch grilled rib eye steak, baby iceberg, tomato, 

onion rings, bleu cheese dressing

Native American Chicken Salad  $12
Grilled chicken, celery, beets, carrots, jicama and corn on 

a bed of Coachella field greens with garlic 
and achiote vinaigrette

Crispy Fried Calamari  $8
Black pepper citrus aioli

Classic

Deli Stack/Club  $9
Turkey, ham, roast beef, bacon, swiss cheese, dijonaise and 

homemade potato chips

Mighty Mo Burger  $11
Soft bun, double beef patties, American cheese, pickles, lettuce, 

mo sauce

DATE RESTAURANT  Chef: Juan Leon  Manager: Maria Mancilla      
888 E. Tahquitz Canyon Way  Palm Springs   760.322.6000 

www.renaissancepalmspringshotel.com

ALL DAY | DATE RESTAURANT 11:00 am to 10:00 pm

Note: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, 
especially if you have certain medical conditions.

Santa Rosa Mountain Oven Roasted Turkey Sandwich  $9
Turkey, bacon, avocado, tomato, swiss cheese, lettuce

on toasted sourdough

Grilled Chicken Quesadilla  $9
Onions, peppers, ranchero cheese, sour cream and salsa

Grilled Vegetable Wrap  $10
Mushrooms, peppers, zucchini, corn and pesto sauce in a

sun dried tomato tortilla and fries

Bigger Bite

Grilled Filet Mignon  $23
Farmer’s market mushrooms ragout, bleu cheese glaze 

and homemade chips

Niman Ranch Grilled Rib Eye  $19
Crispy risotto cake, pineapple salsa and 

teriyaki sauce

Blue Crab Cakes  $18
Broccoli slaw, mascarpone potatoes and 

citrus aioli

Peppered Salmon  $17
Jasmine and wild rice, arugula, mango, 

ginger miso sauce

Rigatoni Pasta  $15
Crimini mushrooms, spinach, parmesan cheese and 

tomato butter-basil sauce

Cajun Seared Seabass $22
Shitake risotto, spinach with chardonnay, saffron, 

fennel sauce

Roasted Rosemary Chicken  $18
Baked half chicken marinated on the bone with olive oil, 
garlic and rosemary served with baby vegetables and

fingerling potatoes

Catch of the Day - Market price

Desserts

Coachella Valley Date Cheese Cake  $7
with prickly pear sauce

Warm Brownie  $7
With snow sugar, vanilla cream and 

raspberry sauce

Vanilla Bean Pana Cotta  $6
Classic chilled Italian cream and fresh market fruit

Cinnamon-Sugar Coated Beignets  $7
Kahlua cream dip

Chocolate Chip Croissant Bread Pudding  $7
Vanilla ice cream

Wild Berries Crème Brulee $7
Pistachio crisp

Trio of Artisan Sorbet  $5
Fresh berries and cookie crisp

Trio of Artisan Ice Creams  $5
Fresh berries and cookie crisp

Big Fat Italian  $11
Prosciutto, salami, mortadela, provolone, roasted peppers, 

cured olives, red onion, arugula, 
xvo-basil-balsamic and grilled bread
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