Breakfast

Entrees

All entrees served with choice of home-style potatoes, fresh fruit or cottage cheese. Choice of meat
includes Applewood smoked bacon, Cure 81 ham, or pork sausage patty. Toast choices include

white, wheat, sourdough, rye, English muffin or bagel. Add avocado to any item 2.5

Escena Breakfast Sandwich 7.5
Grilled sourdough topped with fried egg,
cheddar, and choice of meat.

Build your own Omelets 9

3 egg omelet with choice of American, Swiss,
or Cheddar cheese, choice of side and toast.
Add additional items .50 each:

Breakfast Burrito 8 »  Applewood smoked bacon
Scrambled eggs, choice of meat, shredded »  (Cure 81 ham
cheese, and Pico de gallo wrapped up in a hot »  Pork sausage patty
flour tortilla. Choice of side. »  Spinach
=  Tomatoes
2 Egg Breakfast 8 »  Mushrooms
2 Eggs cooked to order, home-style potatoes, = Onions
and choice of toast. Add choice of meat 4. »  Pell peppers
Eggs Benedict 11
Two poached eggs on grilled Cure 81 ham and
toasted English muftin, topped with
homemade Hollandaise sauce.
New York Steak and Eggs 13
Peppercorn crusted & dry-aged, cooked to
your liking with 2 eggs, home-style potatoes,
and choice of toast.
Specialties
Oatmeal 5
Served with brown sugar and raisins. Fresh Fruit Plate 8
Seasonal fruits with cottage cheese. May
Double Cinnamon French Toast 7.5 substitute tomatoes if desired.

Thick sliced cinnamon bread dipped in
cinnamon batter and dusted with powdered
sugar.

Buttermilk or Blueberry Pancakes (3) 8
Add two eggs: 3
Add choice of meat: 4

Huevos Rancheros 10
Two over-easy eggs on fried corn tortillas
with shredded cheese, refried beans, sour
cream, and Pico de gallo.

Beverages
Orange Juice or Apple Juice Coffee 2.5
Small 3 Large 4
Hot Tea 2.5
Milk
Small 3 Large 4 Hot Chocolate 3

Menu items and pricing are subject to change. Prices do not include tax or gratuity.



ESCENA GRILL SUNDAY BRUNCH MENU
SERVED FROM 9AM TO 2PM
$17

All items come with fresh baked mini blueberry muffins, orange juice, and free-flowing champagne. Any
regular breakfast menu item can be made into a brunch special for an additional $9 per plate.
CHOOSE ONE ITEM:

Benedicts

All benedicts come topped with our home-made Hollandaise sauce
and choice of home-style potatoes, fruit or cottage cheese.

Eggs Florentine
Sautéed Spinach atop an English mulffin, topped with Poached Eggs.

Crab Cake Benedict
Two poached eggs atop two fresh made crab cakes.

Eggs Tenderloin
Two poached eggs atop sliced Filet Mignon on English mulffin.

Lox Benedict
Two poached eggs with sliced Cambridge Smoked Salmon atop an English muffin.

House Specialties

Homemade Biscuits and Sausage Gravy Spinach, Artichoke & Goat Cheese Frittata
Southern style! Two biscuits and sausage gravy Served with home-style potatoes & avocado
topped with two eggs any style, served with garnish.

home-style potatoes and fresh fruit.

Banana Nut Pancakes Smoked Salmon Plate
Our fluffy pancakes topped with sliced bananas, Sliced Cambridge Smoked Salmon, cream cheese,
toasted almonds & served with warm maple capers, red onions and tomatoes served with
syrup. toasted bagel.
Escena Trio Salad Prime Rib Hash
Everyone’s favorite scoops of chicken salad, tuna Succulent prime rib tossed with chopped
salad, and cottage cheese served with fresh fruit potatoes and served with two eggs any style.

and sliced tomatoes.

Items do not include tax or gratuity. 18% gratuity will be added to parties of 8 or more.



Lunch

Soups & Salads
Dressing choices include ranch, balsamic vinaigrette, Italian, 1000 island, or bleu cheese.

Roll & butter served upon request.

Homemade Chicken Noodle Soup
Cup 3 Bowl 6

Chef Oscar’s Chunky Beef Chili

Made fresh daily & served with shredded cheese and
onions.

Cup 3 Bowl 6

The Sand Wedge 7

Iceberg wedge drizzled with Applewood-smoked bacon,
bleu cheese crumbles, diced tomatoes and bleu cheese
dressing.

Hail Caesar 9

Romaine with parmesan cheese and house-made croutons
tossed in Caesar dressing. Anchovies on request.

Add grilled chicken breast: 3

Asian Chicken Salad 11

Shredded Napa cabbage, carrots, red peppers, mandarin
oranges, caramelized almonds, cilantro, green onions,
wontons and grilled chicken tossed in soy-ginger
vinaigrette.

Mulligan Cobb 12

Romaine with crumbled bleu cheese, tomatoes, All-Natural
turkey, egg, Applewood-smoked bacon, avocado, black
olives and served with bleu cheese dressing.

BBQ Chicken Salad 12

Romaine lettuce with chopped tomatoes, cucumbers, corn,
black beans, grilled chicken, shredded cheese and tossed in
our homemade BBQ ranch dressing and topped with fried
onions.

Sandwiches
All sandwiches come with kosher pickle spear and choice of fries, coleslaw or fresh fruit.

Add cheese to any sandwich 1

Gimmie 7
% Ib Kosher Hot Dog served on a bun with sweet pickle
relish and onions. Add chili 2.

BLT 8
Applewood-smoked bacon, Romaine lettuce and fresh
tomatoes on your choice of bread.

Sand-trap 8

Fresh made tuna salad or white meat chicken salad served
on your choice of bread with lettuce and tomato. Also
available as a melt add 1.

Soup & Half Sandwich 8

Cup ofyour choice of soup or chili and % sandwich of tuna
salad, chicken salad, All-Natural Turkey, or Cure 81 ham.
(no additional side.)

The Chip Burger 9
% Ib Meyer Ranch angus beef grilled to order with lettuce
and tomato on a brioche bun.

Southwest Chicken Wrap 9

Grilled chicken, lettuce, tomatoes, corn, black beans,
cilantro, and green onions wrapped in a flour tortilla with
a chipotle ranch sauce.

Daily Special Market Price
Ask your server for today’s special.

Add Applewood-smoked bacon 2

Add avocado 2.5

The Slice 9.5
% Ib Meyer Ranch angus beef topped with caramelized
onions & Swiss cheese on fresh grilled Rye bread.

Bogey Dip 10

Thinly sliced roast beef stacked on a French roll with
grilled onions and Swiss cheese. Served with Au Jus and
creamy horseradish.

Escena Club Sandwich 10

All-Natural Turkey, Applewood-smoked bacon and
avocado piled high on sourdough bread with lettuce,
tomato and mayo.

Palm Springs Birdie 11
Grilled chicken breast topped with Applewood-smoked
bacon, avocado and pepper-jack cheese on a brioche bun.

Baja Fish Tacos 11

Grilled mahi-mahi stufted into corn tortillas topped with
salsa and Baja-style coleslaw, served with refried beans &
Spanish rice. (no additional side.)

New York Steak Sandwich 13
Peppercorn-crusted & dry-aged Steak cut & grilled to
order. Served on a French roll with garlic aiolj, grilled
onions & mushrooms, lettuce and tomato.

We are proud to be serving Meyer Ranch Angus hormone-free, grass-fed, humanely raised beef.

A charge of $4.00 will apply to all shared or split plates. We offer one complimentary refill on our signature potato chips.
Additional refills are charged at $3.00 each. 18% gratuity will be applied to parties of 6 or more.



ESCENA DINNER
All items come with fresh baked rolls & butter.

FIRST COURSE

Soup of the day
Cup 5 Bowl 8
Dinner Salad 5

Mixed greens tossed with choice of dressing.

Dinner Caesar Salad 6
Fresh grated parmesan, chopped romaine, Caesar dressing. Anchovies on request.

Sand Wedge 7
Iceberg Wedge, crumbled Applewood-smoked bacon, bleu cheese crumbles, bleu cheese dressing.

SECOND COURSE

% Roasted Chicken 17 New York Steak 23
Root Vegetables, Roasted Corn Mashed Potatoes, Pan Peppercorn crusted & dry-aged, loaded baked potato,
Jus. seasonal vegetables, demi-glace.
Dover Sole 21 Filet Mignon 23
Rice Pilat; Sautéed Spinach, Lemon butter sauce Loaded baked potato, seasonal vegetables, demi-
tossed with shrimp. glace.
Daily Fish Special Market Price Prime Rib- Served Saturday nights only.
Ask your server for tonight’s special. Loaded baked potato, seasonal vegetables, creamy

horseradish.

Queen Cut 100z 19

King Cut 120z 24

THIRD COURSE
Chocolate Wipeout Cake 6 Vanilla Bean Ice Cream 3

Brownie Sundae 6 Raspberry Sorbet 3
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