Quixote’s

Entrée Menu

All Entrées come with your choice of a House Salad, Caesar Salad,
Wedge Salad, Spinach Salad or Cup of Soup.

Thai Stir Fry $20 V & GF

Bamboo Shoots, Carrots, Peppers, Shitake Mushrooms, Broccoli and Basil

Stir Fried with Rice Noodles and a Sweet Soy Sauce
Add Chicken $5
Add Shrimp $6

Miso Glazed Salmon $27

Seared Salmon, Black Rice, Sautéed Vegetables, Scallions, and Sesame Seeds
with a Miso Glaze

Short Rib Stroganoff $28

Braised Short Rib and Mushrooms in a House-made Demiglace over Pappardelle Pasta
with Creme Fraiche with Garlic Bread

Chicken Vera Cruz $26 GF

Sous Vide Half Chicken over Cilantro Rice, Sautéed Vegetables with Capers, Olives,
Oregano and Saffron topped with Vera Cruz Sauce

Filet Mignon $36 GF
80z Grilled Filet Mignon
with choice of a Purple Onion Port Wine Reduction or a Blue Cheese Crust

Paired with Seasonal Vegetables & Choice of a Baked Potato,
Garlic Fries or Mashed Potatoes

Market Seafood MP
Chef’s Seafood Special. Ask Your Server for Details.
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GF — Gluten Free Option & V — Vegetarian Option
Tax and an 18% Service Charge will be automatically added to your bill.

*Consuming Raw or undercooked meats. Poultry, Seafood, Shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.



