Non Alcoholic Specialty
Tinker Bell and Friends or Lightning McQueen Raceway Punch

Minute Maid Light Lemonade Punch served in a souvenir Fairies or Cars Cup
with a glowing Tinker Bell or Lightning McQueen Clip-on Light 6.49

Specialty Cocktails

Magical Star Cocktail

Light up your celebration with X-Fusion Organic Mango and
Passion Fruit Liqueur, Parrot Bay Coconut Rum, Pineapple Juice,
and a souvenir Multicolored glow Cube 10.50

Sun Kissed Cocktail Bacardi Mojito

Bacardi Rum, Citrus Liqueur, fresh Mint, Barcardi Rum, fresh Mint, and Lime
Agave Nectar, Orange Juice, and freshly topped with Soda Water 8.50

squeezed Lemon Juice topped .
with Sprite 9.25 Ultimate Long Island Iced Tea
. Bacardi Rum, Teaka Sweet Tea Vodka,
Agave Nectar Margarita Hendrick’s Gin, Patrén Citrénge, and

Tierras Organic Blanco Tequila, Agave Nectar, Sweet-and-Sour with a splash
and Freshly Squeezed Lime Juice 10.25 of Coca-Cola 9.25

Featured Draft Beer

Karl Strauss: Amber Lager, Woodie Gold, Red Trolley Ale,
Tower 10 IPA, Windansea Wheat Hefeweizen 6.75

Newcastle Brown Ale, Guinness, or Harp Lager 7.00

Wines

Sparkling
Abbazia, Prosecco Gold, Veneto, Italy 10.00 38.00
Magicale, (Sweet Sparkling Rosé€), Brachetto Piemonte DOC, Italy 1250 42.00

White Wines
Southern Point Vineyards, Chardonnay, California 8.50 32.00
Kendall-Jackson, Vintner’s Reserve Chardonnay, California 9.75 35.00
Rudi Wiest, Hooked Riesling (off dry), Rhein-Mosel, Germany 8.75 33.00
Casa Grande, Pinot Grigio delle Venezie, Italy 8.75 33.00
New Harbor, Sauvignon Blanc, Marlborough, New Zealand 9.75 35.00

Red Wines
Canyon Road, Merlot, California 8.75 33.00
Mirassou, Pinot Noir, California 8.75 33.00
Villa San-Juliette, Cabernet Sauvignon, Paso Robles 10.00 38.00
Brassfield Estate, Cabernet Sauvignon, High Valley 12.50 42.00
Zen of Zin, Old Vine Zinfandel, California 9.00 33.00

Beverages

1.5 Liter Smartwater or 1 Liter San Pellegrino 7.59




Welcome to oAriel’s Disney Princess Celebration!

@nce upon a mealtime, there was an irresistible first course
for all at your table to share . . .

Antipasti Tower

Salami, Marinated Mozzarella, String Cheese, Roma Tomatoes,
Gherkins, Olives, Red Pepper Bracelets, Watermelon Triangles,
Chilled Vegetables with Pesto and Ranch Dips,
and “Jewels of the Sea” Fruit Gelatin

A Mixed Greens Salad served with Ariel’s Grotto House Vinaigrette
Bakery Basket of Whole Grain, Sourdough, and Spiral Rolls

63 y Royal Decree, Ariel’s Disney Princess Celebration
invites you to select a delicious Entrée . . .

Mafalde Pasta with Italian Sausage Filet of Grilled Redfish
Curly ribbons of Pasta tossed in a served over Wild Rice Pilaf topped with a
Piemonte-style Ragu with spicy sweet-and-spicy Pineapple Chutney served
Italian Sausage, Sautéed Bell Peppers, with a medley of seasonal Vegetables

and Sweet Onions Herb-crusted Chicken Breast

Spinach and Ricotta Agnolotti served with Cheddar-Herb Mashed Potatoes
topped with fresh Spinach, Sun-dried and a medley of seasonal Vegetables
Tomatoes, Julienne Onions, and Asparagus : 3

served in a light Mushroom Broth Cl.opp — _
. b Lobster Claw, Pink Scallops, Redfish,
Santa Maria-style Tri-tip Green-lip Mussels, Shrimp, and
Slow-roasted over Rock Salt and Smoked with Bilbao Chorizo in a Fire-roasted
Red Oakwood served with Cheddar-Herb Tomato Broth
Mashed Potatoes and a medley

of seasonal Vegetables

... and your party dined happily ever after,
with a shared Dessert Platter!

Sea Horse Lava Cake
Chocolate-Chip Strips
Cheesecake Tarts with Raspberries,

S’more Chocolate Bites
White Chocolate Conch Shell of fresh Berries

Check includes charge for each individual in your party during Ariel’s Disney Princess Celebration.
A 15% service charge is added to all checks; 18% service charge is added for parties of eight or more.
Tri-tip prepared “medium” unless requested otherwise.

For our Guests with food allergies or other health-related dietary restrictions,
we are happy to discuss and attempt to accommodate your special dietary requests.




