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FOR THE TABLE

SERVED WITH WARM CORN TORTILLA CHIPS

GUACAMOLE 13
SMOKED GREEN CHILE QUESO 10
ROSA’S SALSA 7

~APPETIZERS~

CHICKEN TORTILLA SOUP
AVOCADO / LIME / CRISPY CORN TORTILLA

11

SMOKED CHICKEN QUESADILLA 14
CHIHUAHUA CHEESE / GUACAMOLE /
SOUR CREAM/ PICO

BBQ BRISKET “BURNT ENDS” 17
BLUE CHEESE / CILANTRO/ TORTILLAS
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: *SNAPPER & SHRIMP “AGUACHILE” (GF) 15
X CARROT / RED ONION / CUCUMBER /
! AVOCADO / TORTILLA STRIPS
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THICK CUT HOUSE SMOKED BACON (GF) 18 |
WHIPPED MAYTAG BLUE CHEESE / :
BLACKBERRY GASTRIQUE / WHISKEY MAPLE GLAZE /
SPICED PECANS !
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SMOKED RED SNAPPER DIP (GF) 14
CHIPOTLE MAYO / PICKLED VEGETABLES /
CILANTRO / SALSA MACHA

CARNITAS HUARACHE 13
PORK CARNITAS / ADOBO VINAIGRETTE / REFRIED
BEANS / QUESO FRESCO /
‘ PICKLED RED ONIONS / CILANTRO ’

1 1
1 |
1 1
| 1
| |
1
. MAC N CHEESE 8 I
l LOADED BAKED POTATO (GF) 8 :
| MARKET VEGETABLES (GF) 8 :
! MASHED POTATOES (GF) 7 i
| CHEESE GRITS 8 .
l. FRENCH FRIES 7 .:
1 1

(GF) - Gluten Friendly;
Food allergy or dietary requeste
*The Department of Health states that consuming raw or under

cooked seafood, meat, or eggs may increase your risk of food-
borne iliness.

18% Service charge will be added to parties of 8 or more

JW MARRIOTT SAN ANTONIO HILL COUNTRY RESORT & SPA
23808 Resort Parkway, San Antonio, Texas 78261 USA +1 210-276-2500

~ SALADS ~

CHOPPED SALAD (GF)SM 9/ LG 15
CHICKEN/ PECANS / AVOCADO / BACON /
TOMATO / RED ONION / CUCUMBER
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X BABY ICEBERG WEDGE (GF) SM 9 / LG 14 !
| BLUE CHEESE CRUMBLES / BACON / !
: CUCUMBER / TOMATO / RANCH 1
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CAESAR SALAD SM 9 /LG 13
ROMAINE / PARMESAN /
HERB CROUTONS

ROASTED BEET SALAD (GF) 10
PEPPERED GOAT CHEESE MOUSSE /
PICKLED SHALLOTS / BABY ARUGULA /
SPICED PECANS

~ MAIN PIATES ~

FILET MIGNON*
MUSHROOM SHALLOT DEMI / CRISPY ONIONS
MASHED POTATOES

47

COWBOY RIBEYE* (GF) 52
RED CHILE BUTTER / LOADED BAKED POTATO

CHILE SEARED SHRIMP (GF) 29
CHEDDAR POBLANO GRITS
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: CHICKEN FRIED STEAK 25
: MASHED POTATOES / COUNTRY GRAVY
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HERB MARINATED GRILLED SNAPPER 34 |
CHIPOTLE CARROT PUREE / I
CRISPY BRUSSEL SPROUTS / CHIMICHURRI !
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CHEESEBURGER* 18
BACON / CHEDDAR CHEESE / FRIES

SMOKED CHICKEN PASTA 23
BLISTERED CHERRY TOMATOES / ASPARAGUS
MUSHROOM / CREAM SAUCE

PAN SEARED MOLE CHICKEN (GF) 27
SWEET POTATO CHORIZO APPLE HASH /
ARUGULA / CILANTRO-LIME VINAIGRETTE

! SHORT RIB (GF) 42
ESQUITES / COTIJA / CILANTRO /
ROASTED ROOT VEG BACON PUREE

LETTUCE / SOUR CREAM / PICO DE GALLO /

I

I

I
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! ANCHO DUSTED TOFU TACOS 18
I

: GUACAMOLE / FLOUR TORTILLAS

I
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