DINNER

DAILY 5PM =11 PM

h

ENTREES

Chef's Vegetarian Pasta 28
Heirloom Tomatoes, White Wine Butter Sauce

Seared Salmon 35
Roasted Fingerling Potatoes, Grilled
Asparagus, Lemon Butter Sauce

Grilled Filet Mignon 47
Roasted Garlic Mashed Potatoes,
Grilled Asparagus & Red Wine Demi

TASTE OF MONTGOMERY

Fried Chicken 34

Semi Boneless Breaded Chicken Breast, Smoked
Turkey Braised Collard Greens, Smoked Gouda
Mac & Cheese with a Corn Bread Muffin

Gulf Shrimp & Oakview Farms Grits 36

Gulf Shrimp on top of Gouda Cheese Grits,
Conecuh Sausage, Bacon, Heirloom Tomatoes,
Wild Mushrooms and Creole Cream Sauce

KIDS

Served with Juice, Milk, Chocolate Milk or Soda
and choice of one:
Salad, Fresh Fruit or Fries

Pizza 10
Cheese or Pepperoni

Cheesy Mac 10

Chicken Fingers 10
Barbecue or Honey Mustard Sauce

DESSERTS

OLD - FASHIONED CHEESECAKE 14

Rich Sour Cream, Cream Cheese, Madagascar
Vanilla Beans, Graham Cracker Crust, Garnished
with Whipped Cream and Berries

Decadent Chocolate Cake 14

DutcCO”ebOm Chocolate, Fresh Chocolate Butter Cream,

Processed Cocoa Powder, Rich Chocolate Mousse

SIDES

Brussels Sprouts 9

Smoked Gouda Mac & Cheese 9
Grilled Asparagus 9

Baked Potato 9

Renaissance Montgomery Hotel & Spa
at the Convention Center

201 Tallapoosa Street, Montgomery, AL 36104
P: 334 481 5000

Note: Consuming raw or undercooked eggs, rr
your fisk of foodborne iliness, esj

or shellfish may increase
certain medican condition




