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NHEJOASIS

“:UMOUNT DAIQUIRI OF STRAWBERRV
A refreshing frozen concoction made with
Coconut Rum, fresh strawberries and
other magical ingredients.

SMOOTHIES

CA ' \
COFFEE %RAINFOREST RICKVY
G@NG@CTIQNS A mixture of Pineapple, Apple, Strawberry,
Orange and Grapefruit Juices, served
straight up or over ice.

SHOOTERS

BEVERNGES




“2WESOME NPPETIZER ADVENTURE
A great sampler for the truly courageous!
Ideal for two or more, featuring our Spicy
Mango Chicken Wings, Salmon Artichoke Dip,

Pita Quesadillas and Island Bruschetta.
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“LASEASIDE CLAM CHOWDER
A New England speciality, loaded with
tender clams, potatoes and vegetables.

“SACHINA ISLAND CHICKEN SALAD
Crisp greens tossed with grilled chicken breast,
potato sticks, rice noodles, toasted sesame
seeds, red cabbage and shredded carrots.
Tossed with our Rainforest Cafe signature
China Island dressing.

SOUPS & SALNS

(r B URNEY,
MHROUGHIOUR!

DEATL VIHYACE

You’ll discover souvenirs,
gifts and apparel that will
make your adventure in the
rainforest unforgettable!
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WLTREETOP BURGER
[ 8 oz. of pure beef charbroiled and topped
with melted Swiss cheese, 2 slices of crisp
bacon and sautéed mushrooms. Served on
a toasted sesame seed bun with lettuce,
tomato and Bermuda onion.
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| %AMISTY MOUNTAIN CHICKEN CLUB
Grilled Cajun chicken breast, topped with crisp
bacon, Swiss cheese, shredded lettuce and
tomato. Served on a toasted ciabatta bun with

Safari sauce and coleslaw.

‘Q\,"'.‘ieev's WILD MUSHROOM ALFREDO
Smokey bacon sautéed with a wild
mushroom blend tossed in our own garlic
Alfredo sauce. Topped with Parmesan
cheese and a baked garlic breadstick.
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, N%b.,SMILE'a"S SHRIMP BAKE

8 succulent shrimp tails baked in garlic
butter and our three cheese blend, topped
with Parmesan cheese. Served with a warm
garlic breadstick, Caribbean rice and
sautéed vegetables.

N p
“4MOJO BONES
A full rack of slow roasted pork ribs, dry

rubbed and basted with our Smokin’ Mojo
BBQ sauce. Served with coleslaw and Safari

Fries.
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%ﬁRIMAL STEAK
A 12 oz. AAA center cut N.Y. Strip steak
aged 21 days, charbroiled and served
with garlic butter. Accompanied with
red skinned garlic mashed potatoes and
sautéed vegetables.
With sautéed mushrooms
With caramelized onions
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WESSERUS

SPARKLING VOLCANO

Enough for two or more! A giant rich chocolate
brownie cake stacked up high, served warm
with vanilla ice cream, fresh whipped cream and
topped with warm caramel and chocolate sauce.
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