Weekly Changing To Go Menu

Valet Curbside Pickup from: 4:30 - 8:30 pm HACIENDA[’)ELsoL'
Call 520-529-3500 to place an order GUEST RANCH RESCRT
March 23-28

Chips, Guacamole and Salsa 10

Artisanal Cheese Plate 14
Port Derby, Beemster Gouda, Saint Andre, Moody Blue, Marcona Almonds, Frescatrano Olives, Dried Fruit,
Berries, Chutney, Lahvosh Crackers

Creamy Cauliflower and Parsnip Soup 5

Garden Green or classic Caesar Salad 8
Add Chicken 6

Beet, Barley and Citrus Salad11
Roasted Beets, Grapefruit, Orange Supreme, Mixed Green, Red Onion, Honey Horseradish Lemon Vinaigrette
Add Chicken 4 Add shrimp 4

Hacienda Prime Burger 14
Applewood Bacon, Hatch Green Chiles, Choice of Cheese, Garlic Aioli, Lettuce, Tomato, Red onion
Choice of French Fries or Small Garden Salad

Turkey Sandwich 12
Butter Lettuce, Applewood Smoked Bacon, Tomato, Chipotle Aioli, Tomato, Jalapeno Cheddar Bread
Choice of French Fries or Small Garden Salad

Mahi Mahi Tacos (3) 13
Shaved Cabbage, Radish, Remoulade, Pequin Chile Salsa, Borracho Beans

Chicken Asada Sandwich 13
Mixed Greens, Pistou, Roasted Peppers, Garlic Aioli, Toasted Brioche Bun
Choice of French Fries or Small Garden Salad

Entrees: served with 2 dinner rolls

Grilled 8 oz Beef Filet Mignon or 12 oz Prime New York Steak 38
Mash Potatoes, Chef Vegetables, Onion Jam, Bordelaise

Grilled Scottish Salmon or Seared Sea Scallops 28
Fingerling Potatoes, Garden Vegetables, Lemon Leek Vinaigrette

Add Dinner Salad 3
Mixed Green, Cucumber, Carrot, Tomato with Balsamic Vinaigrette or Ranch Dressing



Hacienda’s Kitchen Pantry

House-made Ice Cream by the Pint 8
Coffee, Toffee, Chocolate or Vanilla

House-made Soup by the Quart 10
Tomato or Creamy Cauliflower Parsnip

Dried Pasta $1.50/ Ib.
Cavatappi, Campanelle, Spaghetti, Spaghettini, or Whole Wheat Penne

Potatoes $.75/ Ib.
Russet, Yukon Gold, or Fingerling.

Acorn Squash $1.75/ Ib.

Rice $.75 / Ib.
Parboiled or Calrose

Nuts

Peanuts $1.50 per pound
Cashew S 8 per pound
Hazelnuts S9 per pound

Pecans $10 per pound



