Har\/est Cancé

Hours:

Breakfast: Dailg 6:30am — 1 1:00am
Dinner: 5:00pm ~ 10:00pm

To order press “At Your 5ervicc”

A\arriott.

NAPA VALLEY
HOTEL & SPA




Autumn Menu

Appetizers

This Evenimg’s SOUP 6.

Dungencss Crab Cakcs 13.50
Spic9 Remoulade, Radish Salad & (Chive Ol

Assorted [Field | ettuces 6.
SPring Hill Petaluma Drﬂ Jack) White Balsamic \/inaigret’ce,

Focaccia (Croutons

Heidoom Beet “Carpaccio” (low fat) 7.
Skg Hill Napa \/a”eg (hevre, Marcona Almonds & (itrus

\/inaigrette

Bistro Salad 8.50

Niman Ranch Bacon, Foint Reyes Blue, (Garlic Croutons &
v,
Mustard \/inaigrette

Caesar Salad 7-
Whole | eaf Romaine [Jearts, Parmesan Crisp & White
Anchovies

Prince [T dward |sland Mussels 1 1.
Chorizo, Fequi”o Feppers) Ovemroaste& Tomatoes, Roastccl

(Garlic Crostini

Crispg Fortobe”o Mushroom [Fritters 8.
(Garlic-FParmesan Aioli



E_ntrccs

Girilled Salmon 24

Crispy f:ingerling FPotatoes, (rilled | eeks, Sagron Putter
Saucc & Romesco

Fan Roastcd 568 Scallops $27
FPotato FPuree, 5mo‘<9 Red Wine | entils & Crispg SHa”ots

Pan Roasted Breast of Chicken 21.
Buttermilk Mashed Fotatoes, Winter \/egetable Saute,

Roasted (Garlic Jus

Girilled Angus Filet Mignon 29.
Blue (_heese (Gratin Potatoes, Babg Spinach & (Cabernet
Sauce

Garilled Kibeyel&
Celery Root~Bacon Mash, Warm Chantere”e Mushroom
Salacl & Cabcmet Saucc

Braised | amb Shank 25.
Farsnip FPuree, Olive Tapenade & Pan Juiccs

Gri”cd Pork Chop (carb conscious) 24

Sumdried Chcrrg Sauce, Butternut Squash & Babg
SPiﬂaC}‘l

Wild Mushroom Bucatini$ 18
Hollow T ube Fasta, Shaved Romano (Cheese, | ruffle

Esscnce

[T xecutive Cl‘lcf:: Brian Whitmer /
[T xecutive Sous (Chef: [Francisco /\guilar



