
2012 Edition
All Lunch and Dinner meals are delivered directly to your room this month

by the awarded Miracle Springs Bistro of Desert Hot Springs California. Enjoy.
All orders will include 18% gratuity and a $5.00 delivery charge

Name: Room #: Date: Signature:

S e a M o u n t a i n Private In Room Dining Menu

The following items order must be placed by 5PM
for one hour delivery

Capellini Checca
Our angelica hair pasta with fresh basil, imported
roma tomatoes, minced olives in light imported

white wine and fresh garlic
 $17.00
 Add grilled chicken $24.00

SEA ENTREES
Served with your choice of baked potato or fries,

chefs vegetables and fresh baked bread
-- add a salad for $6.00 more.

Rib Eye Steak Dinner
16 ounce

 $25.00

The Filet Mignon Lovers Feast
with burgundy currant dipping sauce - 8 ounce.

 $30.00

Sea Mountain Fried Prawns
Large butterfly prawns egg battered seasoned crumbs and

fried. Served with chili garlic and hot mustard.
 $25.00

Shrimp Scampi
Nude with butter and white wine. Choose Cajun,

garlic cream or hot mustard sauce
 $25.00

SEA MOUNTAIN TEASERS
Caprise

Fresh Roma tomatoes and imported Buffalo Mozzarella
topped with julienne basil and drizzled

with extra virgin olive oil.
 $15.00

Shrimp Cocktail
The large Tiger Prawns with secret tang cocktail sauce

and lemon.
 $17.00

SIDES
 Baked Potato $7.00
 Fries $7.00

SANDBITCHES
All with choice slaw, fries or cottage cheese

Sea Mountain Burger
A half pound prime beef on toasted bun with your choice of
cheese and toppings. Choose from: mushrooms, bacon,

onions, served with french fries.
 $15.00

Black Jack
Grilled chicken breast with apples and mozzarella cheese

on a croissant with dijonaise dressing and Love.
 $15.00

Open Faced Rib Eye
With peppers and provolone cheese on sourdough.

 $15.00
 French Dip $15.00
 Ruben $15.00

Fresh Deli Sandbitches
With lettuce, tomato, onion and dill

 Roast Beef $13.00
 Turkey $13.00
 Corned Beef $13.00
 Tuna Salad $13.00
 Chicken Salad $13.00

You choose the bread:
 Rye  Wheat  Sourdough  White  9-Grain  Croissant

You choose the cheese:
 Cheddar  Swiss  Provolone  Jack

Quesadilla
Fresh flour tortilla filled with mild cheddar and Monterey jack

cheeses, grilled to a crisp. Served with salsa,
avocado, and sour cream.

 $12.00
 Add grilled chicken $15.00

The Sea Mountain Valley Harvest Salad
Candied walnuts, dried apricots, dates, cranberries,

Gorgonzola cheese crumbles, red onion, fresh apples on
romaine and iceberg with honey and cider vinaigrette.

 $16.00

Cobb Salad
Shredded iceburg lettuce topped with diced turkey, diced hard-
cooked egg, soy bacon bits, diced tomatoes, avocado slices

and bleu cheese crumbles, with choice of dressings.
 $16.00

All Lunch and Dinner meals are delivered directly to your room this month by the awarded Miracle Springs Bistro of Desert Hot
Springs California. Please place delivery orders at FIVE O’CLOCK EACH EVENING AND THEN ALLOW ONE HOUR FOR DELIVERY -

Breakfast included with all overnight stays served from 8:00AM to 10:00AM daily. The Sea Mountain does not sell alcohol products.
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S e a M o u n t a i n Private In Room Dining Menu

We now present Capri's Fine Italian Dining for the first
time at Sea Mountain Spa

Sea Caesar Salad
with imported parmesan cheese

 $15.00
 Add grilled chicken $17.00
 Add salmon or shrimp $21.00
 Add duck $24.00

Duck Salad
Marinated duck breasts broiled served on top a bed of mixed
greens slivered almonds sesame seeds snow peas mandarin

oranges and julienne peppers served with creamy orange
teriyaki vinaigrette.

 $22.00

Sea Spinach Salad
Fresh spinach drizzle balsamic vinaigrette, hard boiled organic

eggs, sliver red onion and premium bacon bits.
 $15.00
 Add shrimp $18.00

ENTREES
The following Sea Mountain Gourmet Meals come with side of
house pasta with choice of meat, marinara or gourmet tomato

sauce a salad and garlic bread

New York Hand Cut Steak
16 grilled ounces grilled to your specifications

 $37.00

Rack of Lamb
Served with mint jelly

 $35.00


Veal Parmesan
Breaded imported fresh cutlet with tomato sauce and melted

mozzarella.
 $29.00

Streak and Scampi
8 ounce Grilled Top Sirloin hand cut with Shrimp Scampi

 $39.00

Salmon Steak
Poached or broiled with White Wine

 $25.00

Halibut Steak
Sautéed with butter lemon juice and parsley

 $25.00

Crab Cakes
two large fresh crab cakes with herb pesto beurre blanc and
roasted red pepper puree on a bed of mixed greens and a

tomato basil vinaigrette
 $22.00

Chicken Marsala
Boneless skinless chicken breasts sautéed in fresh mushroom

and a sweet marsala wine sauce.
 $23.00

Chicken Pomodoro
Thinly sliced chicken breast in fresh basil, tomatoes, garlic and

white wine sauce served off hot bed of linguini.
 $25.00

Fettuccini Alfredo
Same recipe as Alfredos in Rome - Cooked al dente in garlic

cream and cheese sauce.
 $22.00
 Add grilled chicken $27.00

Ravioli
Your choice meat or cheese ravioli served with your choice of

Marinara, meat, tomato sauce or ali olio.
 $22.00

Eggplant Parmesan
Layered with tomato sauce and mozzarella cheese melted on

top served with bed of pasta.
 $19.00

SWEET DESERTS

 Tiramisu $12.00
 Cannoli $8.00
 Philly Cheesecake $9.00
 Chocolate Lovers Cake $8.00

Ice Cream
2 scoops

 Chocolate $9.00
 Strawberry $9.00
 Vanilla $9.00
 Spumoni $9.00

BEVERAGES

 Perrier $6.00


