
 
Soups and Salads: 
 
Garden gazpacho, cilantro sour cream  7 
 
Baked onion, Cepa Vieja sherry vinegar, rye crouton, gruyere  9 
 
Chopped romaine, parmesan reggiano, herbed croutons, classic Caesar dressing/add chicken  8/14 
 
Baby iceberg wedge, egg, Amish bleu cheese, peppered bacon, heirloom tomato  9 
 
Neptune Cobb salad, popcorn shrimp, avocado, peppered bacon, egg, green goddess dressing 18 

 
Small Plates: 
 
Teriyaki glazed edamame  6 
 
Tuna nicoise, tri-colored fingerling potato, haricot vert, saffron aioli  12 
 
Green eggs and ham, wasabi deviled eggs, sweet and sour pork, asian slaw  9 
 
Brussels sprout duo, roasted and sautéed, bacon jam, artichoke mustard  8                      
 
Choice of one, two or three cheeses of the moment, seasonal jam, lavash                                             5 / 7 / 9 
 
Grilled fruit skewers, minted yogurt dip, sherry vinegar reduction      7 
 
Red pepper hummus, kalamata olives, blistered tomato, crudite   10 
 
Mahi Mahi fish tacos, pickled cabbage, burracho beans, jalepeño salsa  13 
 
Popcorn shrimp, fried cherry pepper , sauce remoulade, grilled lemon  10 

 
Large Plates: 
 
Hand cut 6 oz. filet, Yukon mashers, shallot demi, seasonal vegetable  30 
 
Wild mushroom ravioli, Colorado goat cheese, fig and balsamic jam  22 
 
Roasted half free range chicken, Yukon mashers, mushroom jus  26 
 
St. Louis style ribs, 7One5 signature sauce, coleslaw, hand cut French fries, half or full order        20/26 
 
Sustainable fresh catch, inquire with server                                                                                                       Market Price 

The Vail Marriott culinary team is dedicated and proud to use local, organic and sustainable ingredients as often as possible. 
 
+ Low carbohydrates             ◊ Low fat              □ Low cholesterol              ~ Sustainable seafood                ¤ Organic 
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The Vail Marriott culinary team of is dedicated and proud to use local, organic and sustainable ingredients as often as possible. 
 
+ Low carbohydrates             ◊ Low fat              □ Low cholesterol              ~ Sustainable seafood                ¤ Organic 
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