
DINNER

Prices are subject to change without notice. Taxes & gratuities not included

Hors d’Oeuvres
MINI GAO SHANGAI SPRING ROLLS ...  8.70

Mixed shrimp & pork rolls served with plum sauce.

MILA STEAMED DUMPLINGS  ...  9.95
Choice of chicken, vegetables, pork or mixed (6 pieces) steamed 

& served with soy sauce.

MAPLE SMOKED ATLANTIC SALMON  ...  17.00
Smoked Atlantic salmon with sour cream, Iceland lumpfish caviar, 

red onions, capers & pumpernickel bread.

SEAFOOD “VOL-AU-VENT”  ...  15.00
A rich ragout of shrimps, scallops & crabs served in a puff pastry.

GRILLED SHRIMP COCKTAIL  ...  21.75
Five (5) grilled marinated giant shrimps with a Port & balsamic glaze.

Soups
OUR DAILY FRESH  ...  5.95

THE CHEF’S PRIDE  ...  9.95
Slightly browned Spanish onions in dark beer & veal broth,  topped 

with Mozzarella & Swiss cheese, broiled to perfection.

MIDDLE EASTERN HEARTY LENTIL SOUP  ...  8.25
A rich spicy soup made of red lentils, cilantro & exotic spices.

CRAB & SCALLOP CHOWDER  ...  9.95
A creamy Chowder of crabs, scallops & diced vegetables with 

a hint of white wine.

Salads
HILTON GARDEN INN SALAD  ...  9.50

Mixed seasonal young lettuce garnished with cucumbers, tomatoes, 
served with a choice of Balsamic, Italian or Citrus dressing.

TRADITIONAL CAESAR SALAD  ...  9.95
Crispy Romaine lettuce served with our freshly made Caesar dressing,

grated Parmesan cheese & homemade croutons.

YOUR CHOICE WITH:
Grilled chicken breast  ...  16.25
Grilled tuna  ...  19.95
Five (5) grilled giant shrimps  ...  23.50
Grilled duck breast  ...  25.50

Sandwiches
ZMAYA GRILLED CHEESE  ...  14.95

Toasted Country bread with ham, Brie cheese & garnished 
with fresh sliced tomatoes.

RICCI’S CLUB SANDWICH  ...  16.75
Triple deck sandwich with chicken breast, tomatoes, 

lettuce & crispy bacon.

OPEN FACE ANGUS MINUTE STEAK SANDWICH  ...  19.95
Grilled sirloin steak served on fresh Country bread with 

sautéed mushrooms, onions & Swiss cheese.
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Prices are subject to change without notice. Taxes & gratuities not included

Traditional Pizzas
ALL DRESSSED PIZZA ... 13.50

Our own blended tomato sauce, pepperoni, mushrooms, green peppers,
topped with Mozzarella cheese.

GARDEN PIZZA ...  12.95
Our own blended tomato sauce, green & red peppers, small bouquet 
of broccoli, sliced tomatoes, onions, topped with Mozzarella cheese.

Burgers
HOUSE BURGER ...  12.95

Grilled beef patty (well done), served with melted cheddar & crispy bacon.

MOBLEY BURGER ...  12.75
Grilled beef patty (well done), served with sautéed onions, 

mushrooms & jalapeno, topped with Swiss cheese.

THE SUPERIOR  ... 14.95
Grilled 8oz ground beef steak, topped with wild mushroom sauce.

Pasta
NALISHA’S ORIENTAL NOODLES ...  18.50

Angel hair pasta tossed with bamboo shoots, fresh garden vegetables 
sautéed in garlic, ginger, teriyaki sauce, topped with grilled chicken strips.

SHIVAUN’S FETTUCCINE ALFREDO ...  14.75
Fettuccine pasta tossed in a creamy garlic, white wine & Parmesan sauce.

YOUR CHOICE WITH:
Grilled chicken breast ...  21.95
Five (5) grilled giant shrimps ...  27.50
Grilled scallops ...  28.70

LINGUINE PESCATORE ...  14.50
Linguine pasta sautéed with white wine, olive oil, 

fresh basil & tomato sauce, baby clams & calamari.

PENNE ZUCCHINI POMODORO ...  10.95
Penne pasta served with zucchinis, 

cherry tomatoes & oyster mushrooms, sautéed with olive olive, 
topped with Romano cheese.

From the Sea
OLYMPIC SALMON “PARISIAN STYLE” ...  23.75

Broiled fillet of Salmon served with a creamy white wine sauce 
& sautéed julienne of leeks, carrots & mushrooms.

FRESH CATCH OF THE DAY ...  32.00
Ask your waiter for more details.
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Prices are subject to change without notice. Taxes & gratuities not included

Angus Pride Corner
8 OZ FILET MIGNON  ...  39.50

8 oz filet mignon, seasoned & grilled to your taste, served 
with Cabernet & Sherry sauce.

12 OZ SIRLOIN NEW YORK CUT  ...  36.50
12 oz sirloin grilled to perfection, with a choice of sautéed Portobello 

& Oyster mushrooms or our famous pepper sauce.

16 OZ PREMIUM ANGUS RIB EYE  ...  36.50
Grilled rib-eye steak served with baked potato, garnished with garlic, 

chives & sour cream.

20 OZ ANGUS PORTERHOUSE  ...  41.50
Grilled Porterhouse to your taste & served with chive butter.

NEW ZEALAND CROWN RACK OF LAMB ...  41.50
Oven-baked Rack of lamb rubbed with 

Dijon mustard & Provencal seasonings, grilled to your taste.

TREAT YOURSELF & ADD TO YOUR PLATE:
Grilled shrimp brochette ...  +11.50
Grilled scallop brochette ...  +12.00
Lobster tail ...  +15.00

The Curry Corner
GARDEN INN SPICY ...  18.75

Mixed fresh vegetables cooked in a rich curry sauce.

CHICKEN THAI CURRY ...  23.75
Sautéed fresh vegetables served in a creamy coconut 
& green curry Thai sauce, topped with grilled chicken.

GOLDEN BEEF CURRY ...  23.75
Tender diced beef cubes cooked in exotic spices 

& orange curry sauce.
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Wine List

WHITE

Sauvignon Blanc Marlborough Oyster Bay New Zealand 44.00

Chardonnay Koonunga Hill Penfold’s South Australia 38.00

Chardonnay Yellow Tail South Australia 32.00

Chardonnay Lindemans Bin 65 South Australia 8.50 32.00

Château de Sancerre France 60.00

Mouton Cadet Bordeaux France 36.00

Pinot Grigio Lamberti Italy 8.50 36.00

FuméBlanc Fetzer Valley Oaks California 36.00

Sauvignon Blanc Mondavi Woodbridge California 9.50 36.00

Liberty School Chardonnay California 48.00 

House Wine Litre  27.00         ½ litre  14.00          Glass  6.75

PER BOTTLEPER GLASS
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Wine List

RED

Merlot The Little Penguin South Australia 32.00

Shiraz / Cabernet Jacob’s Creek South Australia 9.75 32.00

Shiraz Yellow Tail South Australia 29.00

Koonunga Hill Penfolds South Australia 39.50

Rubesco Lungarotti Rosso-Di-Torgiano Italy 9.50 31.50

Altesino Rosso Altesi Di Altesino Toscana 39.25

Allegrini Vapolicella-Classico Italy 39.00

Merlot Jackson-Triggs Proprietors Reserve 
Okanagan Valley Canada 9.50 32.00

Sebastiani Sonoma County California 42.00

Merlot Pinotage Kumala  Western Cape South Africa 27.00

Cellier des Dauphins Carte Noire Côtes-du-Rhône France 27.50

Réserve de L’Estey Médoc France 36.00 

House Wine Litre  27.00         ½ litre  14.00          Glass  6.75

PER BOTTLEPER GLASS
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Prices are subject to change without notice. Taxes & gratuities not included

Wine List

SPARKLING WINE
J.P. Chenet Brut Mousseux 32.00

CHAMPAGNE
Moët & Chandon Brut Impérial 145.00

PORTO
Taylor Fladgate Late Bottled Vintage 6.75 60.00

PER BOTTLEPER GLASS

Soft drinks 2.75

Fruit juices 3.75

Perrier 350ml 3.75

Perrier 750ml 7.00

San Pelligrino 750ml 7.00

Alkalize bottled water 500ml 2.75

Alkalize bottled water 1Lt 5.00

Local beers 5.25

Imported beers 6.95

Draft beers         12oz…5.25     20oz…6.95     Pitcher…18.00

Hard Liquor 5.95

Premium Hard Liquor 6.75

Aperitifs 4.60

Cocktails 6.25

Bar Service
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Prices are subject to change without notice. Taxes & gratuities not included

Desserts & Coffees

APPLE PIE WITH ICE CREAM 7.50

VARIETY OF PASTRIES 6.50

FRUIT SALAD 6.50

ASSORTMENT OF ICE CREAMS 5.25

CHOCOLAT SOUFFLÉ SERVED WITH ICE CREAM 9.90

CANADIAN CHEESES & CRACKERS FOR TWO 17.95

EXPRESSO 2.75

DOUBLE EXPRESSO 3.75

CAPUCINO 3.75 

CAFÉ AU LAIT 3.75

HOT CHOCOLATE 2.35

SELECTION OF ORGANIC TEAS 3.75

COFFEE, TEA, HERBAL TEA 2.45
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