APPETIZERS

BEER BATTERED ONION RINGS $15
7 Crispy Golden Onion Rings, Served with BBQ Sauce & Buttermilk Ranch

1 %2 POUNDS OF FRIES $12 /%2 ORDER $9
Las Sendas French Fries, Fried to Perfection
Choose One Flavor: Salt & Pepper, Truffle, Cajun, Ranch, Garlic Butter & Dill Pickle

1% POUNDS OF TATER TOTS $13 /%2 ORDER $9
Fried to Perfection, Crispy Golden Tots

Choose One Flavor: Salt & Pepper, Truffle, Cajun, Ranch, Garlic Butter & Dill Pickle

Extra Toppings For French Fries or Tater Tots:

Onion $1 - Jalapenos $1 - Ranch $1 - Blue Cheese $1 - Bacon $2 - Sour Cream $2

Salsa $2 - Mixed Cheese $2 - Pico De Gallo $2 - Avocado $3 -Queso Dip $5

ROASTED BRUSSELS SPROUTS $16
Our House Signature Miso Glaze, Pickled Radish, Toasted Peanuts & Crispy Rice Noodles

WATERMELON & TUNA CARPACCIO $23
Ahi Tuna Cubes, Jalapeno, Cilantro, Avocado, Watermelon, Seasoned with Asian Inspired Flavors

BLACK TIGER TEMPURA SHRIMP $21
Four Tempura Battered Jumbo Black Tiger Shrimp, Chipotle Aioli, Lemon Wedge

BIRRIA QUESADILLAS $21
Oaxaca Cheese, 6 inch Corn Tortillas, Braised Beef, Consome, Cilantro, Red Onion, Limes

SESAME CHICKEN LETTUCE WRAPS $21

Pan Seared Chicken, Asian Marinade, Baby Iceberg Lettuce, Crispy Rice Noodles, Toasted
Peanuts, Sesame Seeds, Siracha, Peanut Sauce

BAVARIAN SOFT PRETZEL $15
Baked Jumbo Salted Pretzel, Served with Our House Beer Mustard & Boursin Cheese

Sauce

“DOC'S” NACHOS $19

Layers of Our House Corn Tortilla Chips Topped with Melted House Blend Cheese & Boursin

Cheese Sauce, Cowboy Pico De Gallo, Pickled Jalapenos, House Crema & Guacamole
Add Chorizo $6 - Chicken $7 - Prime Rib $8

LAS SENDAS POUTINE $19

Las Sendas Signature French Fries, Topped with Cheese Curds & Our House Sage Gravy

e
GF - GLUTEN-FREE VEG - VEGETARIAN VEGAN- VEGAN DF - DAIRY-FREE - PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES.

*AVAILABLE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS.PARTIES OF 8 OR MORE WILL BE CHARGE A 20% AUTOMATIC GRATUITY.
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SHAREABLES

SEASONAL VEGETABLE PLATTER

Celery, Carrots, Cucumber, Bell Peppers, Heirloom Tomatoes & Ranch Dressing

FRENCH ONION DIP

Classic French Onion Dip. Served with House Chips

THREE CHEESE ARTICHOKE & SPINACH DIP
Pepperjack Spinach Dip, Red Bell Peppers, Pickled Jalapenos

Choice of House Chips, Grilled Pita or Tortilla Chips with Your Dip

LAS SENDAS WINGS
The Best Wings in Town! Always popular and now you can select how many to order!
6pc: $14 12pc: $24 18pc: $36 24pc: $48

Pick Your Flavor: Buffalo, Jakes, Teriyaki, Garlic Parmesan, Lemon Pepper, BBQ, Honey BBQ, Honey
Garlic, Cajun, Salt & Pepper, Chipotle Honey, Honey Peanut, Korean, Shakes Dill Pickle, Hot Dill Pickle

Served with Buttermilk Ranch, Carrots & Celery Sticks

FLAT BREADS

HAWAIIAN

House Made Marinara, Fresh Mozzarella, Smoked Ham, Fresh Pineapple

THAI PIE

Thai Peanut Sauce, Red Onion, Scallions, Chicken, Mandarin Oranges & Mozzarella

BUTCHERS BLOCK

House Made Marinara, Fresh Mozzarella, Prosciutto, Pepperoni, Arugula

SLIDERS

Served with side of fries, tater tots, onion rings, soup or side salad

TURKEY

Smoked Seared Turkey, Cranberry, Provolone Cheese, Sage Gravy on a Pretzel Bun
SMOKED PRIME RIB
Smoked Prime Rib, Grilled Onions, Cheddar Cheese, Creamy Horseradish, Au Jus on a Pretzel Bun

SEAFOOD
Breaded Shrimp Patty, Tomato, Poblano Peppers, Chipotle Aioli, Leaf Lettuce, Freshly Sliced Avocado

Pepperjack Cheese & Pickled Onions on a Hawaiian Roll

W
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INCREASE YOUR RISK OF FOODBORNE ILLNESS.PARTIES OF 8 OR MORE WILL BE CHARGE A 20% AUTOMATIC GRATUITY.

$22

$22

$22

$22

$22

$22

GF - GLUTEN-FREE VEG - VEGETARIAN VEGAN- VEGAN DF - DAIRY-FREE - PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES.
*AVAILABLE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
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SALADS

Protein Additions: Chicken Breast $9 - Salmon* $12 - Shrimp $12 - NY Steak* $12

/ TRADITIONAL MAR'S CAESAR
A Baja California Classic, Romaine Hearts, House Made Caesar Dressing, Herb
Croutons & Grana Padano Cheese

BEET SALAD GF $18
Red and Gold Beets, Candied Walnuts, Goat Cheese, Micro Mint, Citrus & Mint Dressing
THE WEDGE GF $18

Baby Iceberg Lettuce, Applewood Smoked Bacon, Blue Cheese, Cherry
Tomatoes, Avocado, Crispy Tortilla Strips & Blue Cheese Dressing

ARIZONA CITRUS GF $18

Heritage Blend, Grapefruit, Orange, Black Berries, Feta Cheese, Candied
Walnuts & Citrus Prickly Pear Vin

PEAR GORGONZOLA & PINE NUT ¢/ $18

Heritage Blend, Fresh Pears, Blue Cheese, Pine Nuts & Roasted Garlic Vin

SOUPS
LAS SENDAS SEAFOOD CHOWDER G/ $12 CHEF'S WEEKLY SOUP $10

Las Sendas Signature Seafood Chowder Bowl

WEEKLY SPECIALS

Specials are only available in The Grille

TUESDAY & WEDNESDAY SUNDAY

BUILD YOUR OWN PIZZA $14.99 PASTA SUNDAY $19
Spaghetti Noodles
12" CHEESE PIZZA Penne

CHOICE OF SAUCES
Roasted Garlic Alfredo
Las Sendas Marinara

Choose Your Toppings! Extra Toppings $2

Sausage Mushrooms  Garlic Mozzarella .

; . Clarified Butter
Ham Onions Anchovies Provolone s dw/ side h lad. & Garlic B d
Pepperoni Bell Peppers Olives Mix Jack Cheese ervelaoys] eAI:I:L)'sPe;!(s)?rEc:N v\
Bacon Jalapenos Tomatoes Blue Cheese hicfAn\ hri \ K
Chicken Basil Ricotta Feta Chicken: $7 - Shrimp: $12 - Steak: $12

Italian Sausage: $6 - Meatballs: $8
EXTRAS $1

e Black Olives Basil
e Heirloom Mushrooms
> : Tomatoes Garlic

V Red Onion Red Bell Peppers
SasJendas ,
f ;C’W Available Sundays 5 PM To Close -

GF - GLUTEN-FREE VEG - VEGETARIAN VEGAN- VEGAN DF - DAIRY-FREE - PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES.
*AVAILABLE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS.PARTIES OF 8 OR MORE WILL BE CHARGE A 20% AUTOMATIC GRATUITY.

Available Tuesday, Wednesday
4 1PM To 5 PM
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SIGNATURE BURGERS

Ask your server for Gluten Free options.

LAS SENDAS BURGER *

80z Angus Patty, Lettuce, Tomato, Onion
Thousand Island Dressing, Pickle Spear, Aged
Cheddar Cheese & Bacon on a Brioche Bun

PB&J *
80z Angus Patty, Rasberry-Chipotle Jam, Peanut
Butter & Bacon on a Brioche Bun

SMOKEHOUSE BBQ *

80z Angus Patty, Leaf Lettuce, Tomato, Pickled
Onions, Aged Cheddar Cheese, Bacon & Spicy

BBQ, Crowned with Two Golden Crispy Onion

Rings on a Brioche Bun

SOUTHWEST BURGER *
80z Blackened Angus Patty, Leaf Lettuce, Tomato

Pickled Jalapenos, Pepperjack Cheese, Chipotle
Aioli & Guacamole on a Jalapeno Foccacia Bun

Make it Vegan/Vegetarian with a Beyond Patty +$2
Gluten Free Bun +$1

FISH & CHIPS

Tempura Battered Alaskan Pollock, Deep
Fried to Perfection, Served with Garlic Cajun
Fries, Cole Slaw & Tartar Sauce

Two Piece
$21

GF - GLUTEN-FREE VEG - VEGETARIAN VEGAN-
*AVAILABLE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS.PARTIES OF 8 OR MORE WILL BE CHARGE A 20% AUTOMATIC GRATUITY.
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' Served with side of fries, tater tots, onion rings, soup or house salad.

$22

$22

$22

$22

SANDWICHES

Served with side of fries, tater tots, onion rings, soup or house salad.

Ask your server for Gluten Free options.

TRADITIONAL CLUBHOUSE TRIPLE DECKER
Smoked Seared Turkey, Chipotle Aioli, Avocado
Spread, Tomatoes, Leaf Lettuce & Bacon on
Toasted Sourdough Bread

BLTA

Crispy Bacon, Leaf Lettuce, Mayo, Tomato &

Avocado on Toasted Whole Wheat Bread
Add Fried Egg +$2

HOT HONEY CAJUN CHICKEN SANDWICH
Deep Fried Chicken Breast, Cajun Hot Honey
Sauce, Sweet & Savory Cole Slaw, Cucumbers
on a Jalapeno Focaccia Bun

PRIME RIB BEEF DIP

Las Sendas Smoked Shaved Prime, Provolone
Cheese, Creamy Horseradish, Caramelized
Onions & Au jus, Served on a Hoagie Roll

GRILLED CHICKEN SANDWICH

Pepperjack, Bacon, Leaf Lettuce, Tomato
Chipotle Aioli & Buttermilk Ranch on a
Brioche Bun

UNDER THE SEA SANDWICH

Breaded Shrimp Patty, Tomato, Pickle
Poblano Pepper, Chipotle Aioli, Leaf Lettuce
Freshly Sliced Avocado, Pepperjack Cheese
& Pickled Onions on a Jalapeno Focaccia Bun

SMOKED PORK BELLY PASTRAMI SANDWICH

Las Sendas Pork Belly Pastrami, Toasted Marble
Rye Bread, Sauerkraut, Pickles, Mustard & Swiss
Cheese

fcz&

VEGAN DF -

DAIRY-FREE -

T
Goff Glidb.

PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES.

$22

$22

$22

$22

$22

$22

$22




