The St. Regis Executive Lunch

Your Choice of Three Customized Courses,
Elegantly Served Simultaneously
$25

STARTERS

Signature Lobster Bisque
Jumbo Crab Meat

Tandoori-Roasted Chicken Salad
Baby Spinach, Goat Cheese, Chickpeas, Tomatoes, Grilled Peppers and Onions,
Lemon Vinaigrette

Crab and Avocado Salad
Avocado, Cucumbers, Lemon Soy Aioli, Micro Greens

Southwest Shrimp Caesar Salad
Cilantro Grilled Shrimp, Avocado, Manchego Cheese,
Chipotle Pepper Dressing

ENTREES

Grilled Skirt Steak Salad
Cucumbers, Feta Cheese, Tomatoes, Red Onions, Kalamata Olives,
Baby Greens, Oregano-Red Wine Vinaigrette

Wasabi-Soy Seared Tuna
Shiitake Mushroom Jasmine Rice, Baby Bok Choy,
Miso-Corn Emulsion

Texas Reuben with Dry-Rub Corned Beef Brisket
Veldhuizen Farm’s Gold Cheddar Cheese, Spicy Pickled Red Cabbage Slaw,
Sambal Thousand Island on Toasted Caraway Rye

Romano Cheese and Spinach Ravioli
Roasted Butternut Squash Purée, Haricots Vert,
Pear and Endive Salad, Sauce Vierge

DESSERTS

Signature Creme Brilée
Vanilla Bean Custard on a Crisp Pastry Shell,
Caramelized Turbinado Sugar, Raspberry Coulis

Chocolate Banana Torte
Rich Chocolate Cake and Banana Chocolate Mousse

Dulce de Leche Cheesecake
Sourcream Cheesecake with Dulce de Leche and Macerated Citrus

Additional $5.00 for substituting a dessert with a starter.



The Remington
Signature a la Carte Selections

STARTERS

The Remington Tortilla Soup 8
Avocado, Pepper-Jack Cheese, Crispy Tortilla Strips

Seared Scallop Salad and Yellow Tomato Gazpacho Due t 13
Blue Bonnet Farms’ Tender Greens, Roasted Peppers, Lavender-Sherry Vinaigrette, Pita Crisp

Achiote-Grilled Sushi Grade Tuna 12
Mild Yucatan Achiote Spice, Roasted Corn and Avocado Relish, Honey-Chipotle Vinaigrette

SALADS AND SANDWICHES

Remington Cobb Salad Large 16 / Small 10
Grilled Chicken, Crisp Bacon, Blue Cheese, Tomatoes, Iceberg Lettuce,
Oregano-Buttermilk Dressing

Southwest Shrimp Caesar Salad Large 21 / Small 15
Cilantro-Grilled Shrimp, Avocado, Manchego Cheese, Roasted Corn,
Chipotle Pepper Dressing

Tandoori-Roasted Chicken Salad Large 16 / Small 10
Baby Spinach, Goat Cheese, Chickpeas, Tomatoes, Grilled Peppers,
Grilled Onions, Lemon Vinaigrette

Grilled Skirt Steak Salad Large 16 / Small 10
Cucumbers, Tomatoes, Feta Cheese, Kalamata Olives, Red Onions,
Baby Greens, Red Wine Oregano Vinaigrette

Pesto Grilled Chicken and Smoked Mozzarella Panini 15
Portobello Mushroom, Caramelized Onions, Tomatoes, Horseradish-Basil Aioli on Toasted Sourdough,
Sweet Potato Fries

Grill-Pressed Smoked Salmon Sandwich 15
Boursin Cheese, Grilled Artichokes and Red Onions, Roasted Tomatoes, Watercress, Pumperknickel
Served with a Jicama-Apple Slaw

St. Regis Signature Cheeseburger 15
Ground Top Sirloin, Toasted Brioche Bun, Choice of Cheese, Crisp French Fries

ENTREES

Grilled New York Steak 24
Tempura Green Beans, Balsamic Roasted Shallot, Yukon Potato Purée, Red Wine Jus

Pan-Roasted Bryan Farms’ Half Chicken 20
Andouille Sausage Jambalaya, Sugar Snap Peas with Thyme, Marsala Jus

Wok-Seared Salmon with Spicy Rice Noodles 20
Carrots, Onions, Shiitake Mushrooms, Bok Choy, Chinese Sausage, Teriyaki Reduction, Crispy Wontons

Hand-crafted Linguine Pasta 16
Sun-dried Tomatoes, Spinach, Grilled Artichokes, Forest Mushrooms, Onions, Broccolini,
Lemon-infused Extra Virgin Olive Qil, Asiago Cheese

With Grilled Chicken Breast - 20 With Shrimp - 23
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