Dalm Court

Restaurant

Lunch Menu Served 11:00am - 2:00pm

Appetizers

Angel Hair Pasta
with Imported Mushrooms
Parmesan, Fresh Cream
eight

Grilled Chicken Quesadilla
with White Cheddar Cheese
Serrano Pepper, Vegetable Relish, Chipotle Aioli
ten

Mesquite Smoked Atlantic Salmon
Toasted Brioche
twelve

Chilled Gulf Shrimp

Palm Court Cocktail Sauce
fourteen

Salads
Fresh Field Greens

Sliced Tomato and Onion
Six

Palm Court Caesar Salad
Crisp Romaine, Parmesan Cheese, Seasoned Croutons
Classic Caesar Dressing
Tossed Tableside
seven
Grilled Chicken

eleven

Blackened Ahi Tuna*

thirteen

grilled Shrimp
fifteen

Palm Court Jade Salad
Char Broiled Chicken Breast, Tomato, Peppers and
Romaine Finely Diced
Palm Court Honey Mustard Dressing
Tossed Tableside
eleven

Palm Court Cobb Salad
Seasoned Chicken Breast, Diced Bacon, Egg,
Cheddar Cheese, Olives and Tomatoes on Crisp Greens
Traditional Creamy Mustard Dressing
Tossed Tableside
eleven

Tropical Fruit Salad
An Assortment of the Freshest Fruits and Berries
Passion Fruit Dressing
eleven

*We are required by the new state food code to inform you that: consuming

raw or undercooked meats, poultry, Sf;[ooo{, shellfish or eggs may increase your risk

to food borne illness.

Soups

Palm Court Soup du Jour
five

Golden Tomato Broth,
Root Vegetable Julienne

S1X

Palm Court Lobster Bisque
Maine Lobster and Dry Sack Sherry
ten

SANDWICHES

Served on Bakery Fresh Breads with Appropriate
Condiments and Your Choice of Potato Chips,
French Fries, Cottage Cheese or Sliced Fruit

Roasted Vermont Turkey Breast
ten

Honey Glazed Ham

ten

Medium Rare Roast Beef*
ten

Palm Court Club
Roasted Vermont Turkey, Bacon and Cheddar Cheese

ten

Broiled Sirloin Burger*
A Half Pound of Ground Sirloin with Choice
of Two Toppings: Cheddar, Jack, Swiss or Blue Cheese,
Bacon, Chilies, Guacamole, Sautéed Onions, Mushrooms
eleven

Angus Beef Sliders*
Trio of Ground Angus Sirloin Medallions Topped
‘With Shavp Cheddar
Served On Egg Bread Rolls, Tarragon Aioli
ten

California Chicken
grilled Marinated Breast with Sliced Avocado
and Alfalfa Sprouts
Toasted Seven Grain Baguette
eleven

Crab Cake Sliders

Maryland Blue Crab Trio Served on Toasted Egg Bread Rolls

Lemon Dill Créme
fourteen

Ggrilled Yellow Fin Ahi Tuna*
Served with Lettuce, Tomato and Onion
Spicy Remoulade
sixteen

Palm Court at The Scottsdale Resort & Conference Center
7700 E. McCormick Parkway Scottsdale, AZ 85258 - 480-596-7520 - www.TheScottsdaleResort.com

*Price does not include 21% gratuity and tax



Dalm Court

Restaurant

Lunch Menu
Served 11:00am - 2:00pm

ENTREES

All Entrees Served with Your Choice of Soup or Garden Salad
Potato and Vegetable du Jour

Angel Hair Pasta, Julienne Vegetables
Basil Cream
eighteen

Southwestern Grilled Chicken Breast
Pico de Gallo
twenty-one

Pistachio Crusted Salmon TFillet
Cilantro Lime Beurre Blanc
twenty-four

Herb Crusted New York Sirloin*

Tequila Chili Onions
twenty-eight

Seared Black Angus Beef Tournedos*
Roasted Garlic Bordelaise
twenty-nine

Dessert

New York Style Vanilla Cheesecake
Strawberry Sauce, Seasonal Berries
Six

Chocolate Flourless Cake
Raspberry Sauce, Fresh Whipped Cream
Six

Lemon Pound Cake
Seasonal Berries, Fresh Whipped Cream
six

Gourmet Ice Creams and Sorbet
five
BEVERAGES

Coffee, Tea, Royal Hawaiian Iced Tea, Soft Drinks, Iced Tea, Iced Coffee
Three

*We are required by the new state food code to inform you that: consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk to food borne illness.
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7700 E. McCormick Parkway Scottsdale, AZ 85258 - 480-596-7520 - www.TheScottsdaleResort.com

*Price does not include 21% gratuity and tax




