
S t a r t e r s  
 
 

 

Blackbean Soup        7 
Cotija, Cilantro Cream and Black Bean Relish 

      
Pozole             8 
Hominy, Pork Shoulder, Lime, Cabbage, Onion 

 
The Wedge Salad                                 9 
Apple Wood Smoked Bacon, Heirloom Baby Tomato,  
Cabrales Blue Cheese Dressing  
 
Chicken Flautas          10 
Cilantro, Pico de Gallo, Green Chile Sour Cream 
  

S a l a d s   
 
Southwest Romaine Salad          8 
Poblano Cornbread Croutons, Cotija Cheese, Ancho Chile Dressing 
 
Avocado Grapefruit Salad           12 
Lump Crab, Corn Nuts, Spiced Popcorn, Radish, Champagne Vinaigrette 
 
Palo Verde Cobb Salad      12  
Red Onion, Avocado, Bacon, Tomato, Roasted Corn, Egg, Blue Cheese,  
Creamy Chipotle Herb Dressing 
 

With Chicken    16   

With Shrimp  17      

With Flat Iron Steak*   19 

 
Chile Spiced Sesame Crusted Tuna Salad*     18 
Blue Sky Farms with Baby Green Beans, Local Tomatoes, Fingerling Potatoes,  
Cannellini Beans, Hard Boiled Egg with Kalamata Olive-herbal Vinaigrette 

Palo Verde 
A Taste of the Southwest 

Golden Door Spa Cuisine are low in sodium, fat and calories 

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, 
and eggs may increase your risk of food borne illness, especially if you have certain medical conditions 

Calories 329        

Calories 431  



S a n d w i c h e s   
 
 

Traditional Burger*           12 
Choice of  Cheese, Lettuce, Tomato, Onion, Kaiser Roll 
 

Grilled Vegetable Sandwich on Sun Dried Tomato Focaccia   13 
Grilled Peppers, Portobello Mushrooms, Caramelized Onions, Tomato, Eggplant,  
Arugula, Goat Cheese, Basil Pesto 
 

Ancho Roasted Turkey Club Croissant        13 
Avocado, Bacon, Tomato, Watercress, Crispy Tobacco Onions, Smoked Chile Aioli 
 

Fajita Chicken Wrap in a Whole Wheat Tortilla    14 
Stuffed with Tomatillo Salsa, Mozzarella Cheese, Peppers, Onions, Organic Greens and Avocado  
 

Mahi Mahi Fish Taco           15 
Fresh Corn Tortillas, Mixed Cabbage Slaw, Cotija, Crema Mexicana, 
Roasted Red Peppers, Onions, Corn 
 

Salmon Sliders          15 
Chorizo Studded Avocado, Roasted Poblano Tartar, Roma Tomato Jam, Pretzel Bun 
 

Boulders Burger*           16 
Manchego Cheese, Haystack Onions, Avocado Aioli,  
Sautéed Mushrooms, Pretzel Bun 
 

Open Faced Flat Iron Steak*        19 
With Melted Pepper Jack Cheese, Chile Rajas, Mushrooms, Chile Colorado,  
Tomatillo Salsa, on Red Chile Bread 

E n t r e e s  
 
Italian Sausage Bolognese        14 
Whole Wheat Penne with Herb Ricotta Cheese 
 
Chicken Enchiladas         15 
Jack & Cheddar Cheese, Sour Cream, Red Enchilada Sauce, Spanish Rice 
 

Steamed Mussels & Bay Sacllops      16 
With Saffron Linguini Pasta, Chile Spiked Tomatoes, Basil, Garlic and Capers 
 

Herb Roasted Breast of Chicken      19 
Roasted Fingerling Potatoes, French Beans, Grilled Vidalia Onions 
Natural Jus 
 

Atlantic  Salmon*         20  
Smoked Corn Salsa, Olive Oil Crushed Haas Avocado 
Oven dried Tomato Vinaigrette 

~~~~Please ask your Server for additional Vegetarian Options available~~~~   

All Sandwiches are served with your choice of Signature French 
Fries, Spanish Rice or Southwestern Bean Salad 

Calories 367  

Calories 405  


