
 

  

  

 

  

  

   

 
       

  
        

          

  

          

           

 
         

La Casa Del Zorro 
DESERT RES □ RT & SPA • B □ RREG□ SPRINGS 

S T A R T E R S 

S M O K E D S A L M O N P L A T T E R 1 4 . 0 0 

S E A R E D A H I T U N A 1 5 . 0 0 

C A M B O Z O L A C H E E S E 1 8 . 0 0 

C L A S S I C S H R I M P C O C K T A I L 1 7 . 0 0 

S O U P S & S A L A D S 

S O U P O F T H E D A Y 4 . 0 0 

H O U S E S A L A D 1 0 . 0 0 
mixed greens - tomato - cucumber - red & golden beets 

S P I N A C H S A L A D 
Feta - strawberries - pecans - red onion 

1 4 . 0 0 

C L A S S I C C A E S A R S A L A D 1 5 . 0 0 

W E D G E 
iceberg - bacon - tomato - red onion - blue cheese dressing 

1 6 . 0 0 

K I T F O X S A L A D 
Boston bibb - avocado - strawberries - raspberries -
grapefruit - orange - dates - pecans - lime vinaigrette 

1 7 . 0 0 

C A P R E S E S A L A D 
tomatoes - mozzarella - fresh basil - balsamic dressing 

1 4 . 0 0 
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La Casa Del Zorro 
DESERT RESORT & SPA • BORREGO SPRINGS 

E N 
V E G E T A R I A N P L A T E 1 5 . 0 0 

chef's choice of vegetables -
risotto 

M E A T L O A F 1 8 . 0 0 
mushroom bordelaise sauce -
whipped potatoes - vegetable du jour 

C H I C K E N C H A S S E U R 1 7 . 9 5 
mushroom & herb demi-glace -
whipped potatoes - vegetable du jour 

P A S T A R A G U B O L O G N E S E 
garlic bread 

W I L D M U S H R O O M 
R I S O T T O 

asparagus spears - red & yellow 
bell peppers - truffle oil 

S T U F F E D S H E L L P A S T A 
ricotta - reggiano - mozzarella -
spinach - house marinara 

H A L F C O R N I S H H E N 
lemon-herb sauce - Whipped 
potatoes - vegetables 

B E E F S H O R T R I B S 
J A R D I N I E R E 

wine demi-glace - whipped 
potatoes - broccoli florets 

R I G A T O N I I N C R E A M Y 
P O M O D O R O S A U C E 

plant-based meat, creamy cashew-
tomato sauce - spinach 

C H I C K E N F E T T U C C I N E 
A L F R E D O 

garlic bread 

1 7 . 9 5 

1 9 . 0 0 

1 9 . 0 0 

2 0 . 0 0 

2 2 . 0 0 

2 2 . 0 0 

2 4 . 0 0 

T R E E S 
C H I C K E N O S C A R 

crab cake - hollandaise sauce - asparagus 

H A L F R A C K O F B A B Y B A C K R I B S 
french fries - cole slaw - corn bread 

R O A S T C E N T E R C U T P O R K L O I N 
whipped potatoes - vegetables du 
jour - gravy 

B L A C K E N E D M A H I M A H I 
grilled pineapple risotto -
vegetables - sweet asian slaw 

S H R I M P S C A M P I 
jumbo shrimp - garlic - white wine -
butter - linguine 

P A N S E A R E D S A L M O N 
mango pineapple relish - couscous -
vegetables 

6 O Z F I L E T O F B E E F T O R N A D O R 
eggplant - mushrooms - bordelaise sauce 

D I V E R S C A L L O P S 
mashed potatoes - tropical salsa 

1 0 O Z N E W Y O R K 
herbed blue cheese butter - red 
potatoes - vegetables 

R A C K O F L A M B 
whipped potatoes - sauteed spinach -
mint-raspberry demi-glaze - fresh 
raspberries 

C H I L E A N S E A B A S S 
seared - newburg sauce - risotto -
vegetables 

A S K A B O U T O U R D E S S E R T M E N U . 

O U R K I T C H E N I S O P E N : S U N - T H 1 1 A . M . - 8 : 3 0 P . M . F R I - S A T 1 1 A . M . 

2 6 . 0 0 

2 8 . 0 0 

2 8 . 0 0 

2 8 . 0 0 

3 0 . 0 0 

3 2 . 0 0 

3 2 . 0 0 

3 2 . 0 0 

3 4 . 0 0 

3 4 . 0 0 

3 5 . 0 0 

V E G E T A R I A N 

- 9 P . M . 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. Warning: Chemicals known 

to the state of California cause cancer or birth defects, or other reproductive harm may be present in foods or beverages sold or served here. California Health and Safety Code: 25249.6 




