
 
 

Royal Street Café Dinner 
first courses 

parmesan baked pita chips 
chive hummus   8 

edamame 
steamed soy beans in the pod, natural sea salt, hoisin dipping sauce   6 

RSC garlic~herb~parmesan shoestring fries 
homemade ketchup   7 

tomatillo and jalapeño crusted calamari 
poblano aioli, red chili cocktail sauce, arugula~chayote salad   15 

muffuletta panini bites 
house-made salami, rosemary ham, olive salad, provolone cheese, sun-dried tomato aioli, ciabatta  12 

shrimp  spring rolls 
wild royal red shrimp, napa slaw, glazed cashews, coriander leaves, coconut~curry mustard sauce   15 

yellowfin tuna tartare 
crispy herb chips, lime~caper aioli, baby spinach, white truffle oil, fresh lemon juice   15 

fresh dungeness crab tower 
avocado, tomato concassé, pea sprouts, crispy spiced won tons,  
sauces of wasabi, ginger~soy and sweet chili   18 

grilled chicken quesadilla 
cilantro lime sour cream, avocado salsa   12 

andouille sausage and shrimp gumbo 
house-made andouille, wild royal red shrimp, scallion rice   cup~11   bowl~14 

RSC crawfish bisque 
sautéed tail meat, citrus cream, chive oil   cup~9   bowl~12 

Deer Valley turkey chili 
sour cream, cheese, onions, grilled white corn tortillas   cup~8   bowl~10 

caesar salad  
parmesan fricos, spanish white anchovies, grilled ciabatta bread    small~8   large~11 

iceberg wedges 
baby carrots, beets, pear tomatoes, italian vinaigrette,  
glazed walnuts, queso de valdeón blue cheese    small~8   large~11 

main courses 

asian chicken salad 
orange glazed chicken, crisp greens and vegetables, soy~ginger vinaigrette   16 

vermont cheddar cheeseburger 
Niman Ranch natural beef, turkey or house-made garden burger, sautéed crimini mushrooms and 
onions, ciabatta bun, RSC garlic~herb~parmesan shoestring fries   16 

maple bacon BBQ bison burger 
house-ground natural bison patty, pepper jack cheese, sautéed onions, guacamole,  
chipotle mayonnaise, barbeque sauce, ciabatta bun, RSC garlic~herb~parmesan shoestring fries   18 
house smoked pulled pork sandwich 
tender slow roasted pork and our polygamy porter barbeque sauce 
served with coleslaw on a ciabatta bun, crispy beer battered onion rings  16 

spaghettini and meatballs 
specialty house-made meatballs and tomato sauce, local farmhouse gouda, grilled ciabatta bread   16   

roasted chicken picatta 
Coleman organic chicken breast; pan sauce of lemon, white wine, capers and dill;  
house-made spinach noodles, roasted butternut squash, toasted pumpkin seeds   22 

tuna tacos 
grilled fresh ahi, mango~avocado salsa, southwest slaw, chipotle mayonnaise, corn tortilla shells   26 

seasonal fresh fish fillet 
scallion sticky rice, sautéed asian vegetables, plum~ginger sauce, wasabi cream   28 



seared prime beef tenderloin filets 
roasted onions, mushrooms and fingerling potatoes; vegetable gratin   32 
 

~all natural beef and pork served this evening, provided by Niman Ranch~ 
 

~no more than two checks per table please~an 18% gratuity will be added for parties of eight or more~ 
 


