
kitchen
& bar

7324 E. Indian School Rd. 
Scottsdale, AZ 85251

480.481.0400
www.Scottsdale.GardenInn.com

kitchen
MON - THU
6 am - 1 pm 

5 pm - 10 pm

FRI - SAT
6 am - 10 pm

SUN
6 am - noon

bar
SUN - THU

4 pm - 11 pm

FRI - SAT
noon - 11 pm
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in-room 
dining

DAILY
5 pm - 10 pm

DIAL 5010
to place your order*

*All room services prices are subject to a 21% service 

charge and a $3 delivery charge plus applicable state 

and local taxes.

desserts
Seven

NEW YORK CHEESECAKE
FOUR LAYER CARROT CAKE
CHOCOLATE LOVERS CAKE

Six
ICE CREAM

Häagen-Dazs or Sorbet

DIAL 5010
for daily specials
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white
PINOT GRIGIO canyon road, california 6
REISLING clean slate, mosel germany 8
MOSCATO angove nine vines, south australia 8
PINOT GRIGIO davinci, italy 9
SAUVIGNON BLANC whitehaven, marlborough 11

chardonnay
CANYON ROAD california 6
WILLIAM HILL central coast 9
LA CREMA california 12

bubbles
LA MARCA PROSECCO italy 9
J CUVEE 20 BRUT ROSE sonoma 64

red
MERLOT canyon road, california 6
PINOT NOIR macmurray ranch, central coast 10
PINOT NOIR talbott “kali hart”, monterey 15
MERLOT columbia winery, washington 10
MALBEC almos, argentina 10
ZINFANDEL rancho zabaco “heritage clone”, sonoma 12

cabernet sauvignon
CANYON ROAD california 6
WILLIAM HILL central coast 10
FREI BROTHERS alexander valley 15

non-alcoholic
FIJI WATER 4
SAN PELLEGRINO SPARKLING 4
THE REPUBLIC OF TEA 5

appetizers
BLVD WINGS 10
choice of blvd or buffalo style with bleu cheese or ranch dressing

CALAMARI 10
roasted peppers, lemon garlic aioli*

BUFFALO SHRIMP 14
crispy black tiger shrimp, buffalo sauce, bleu cheese

HUMMUS veg 9
traditional hummus, flatbread, veggies

QUESADILLA veg 9
three cheeses, salsa, sour cream, guacamole, chipotle crema

hand-stretched flatbreads
MARGHERITA veg 10
tomatoes, basil, whole milk mozzarella

MUSHROOM & ARUGULA veg 10
fresh wild mushrooms, ripe tomato, arugula, truffle cream

ITALIAN SAUSAGE 10
roasted fennel, red pepper, onion, ripe tomato, cheese

BBQ CHICKEN 10
roast chicken, red onion, white cheddar, cilantro

salads
add chicken  5  /  grilled salmon  8  /  steak  9

CAESAR veg 8
parmesan, croutons

BLVD CHOPPED gf 14
chopped greens, bleu cheese, bacon, chicken, tomatoes, egg,
avocado, mustard vinaigrette 

BLVD SIDE SALAD 5
CAESAR SIDE SALAD 5 

soup
TOMATO BASIL veg 4/8
mini grilled cheese with cup, grilled cheese with bowl

TORTILLA SOUP 5/9
shredded chicken, tortilla strips, avocado, cheddar jack cheese

veg - vegetarian  |  gf - gluten free  |  Gluten-free bread is available upon 
request for an additional $2.
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house specials
GREEN CHILE MAC & CHEESE 12
cavatappi noodles, green chile, tomato, green onion, three 
cheese cream, cornbread crumbs

FISH & CHIPS 18
beer battered white fish, lemon garlic aioli, sea salt chips

MEDITERRANEAN PASTA veg 16
garlic, herbs, roasted tomatoes, olives, white wine buerre blanc

FILET* 8 oz gf 29
topped with frizzled onions, chive yukon mash, asparagus 
choice of béarnaise, peppercorn or bleu cheese butter

burgers & sandwiches
served with choice of fries or chips; sub for truffle chips or sweet potato fries 2

BLVD ROYALE WITH CHEESE* 12
stacked with white american cheese, frizzled onions, 
sliced pickle, brioche bun

CLASSIC BURGER* 12
applewood smoked bacon, choice of cheese, lettuce, 
tomato, onion, pickle

HANDCRAFTED BLACK BEAN BURGER veg 12
black tepary bean patty, pepper jack cheese, garlic aioli, red 
onion, arugula, tomato, brioche bun

NATURAL TURKEY BURGER* 12
ground turkey with red & green pepper, onion, oats, 
lettuce, tomato, onion, spicy mayo, brioche bun 

BUFFALO CHICKEN SANDWICH 12
battered chicken breast, house buffalo, iceberg lettuce, 
bleu cheese, celery, tomato, carrot, brioche bun

GOLD COAST CLUB 12
grilled chicken breast, lettuce, tomato, bacon, mayo, over easy 
egg, toasted honey white bread

sides
GREEN CHILE MAC & CHEESE  6
BLVD TRUFFLE CHIPS veg 6
white truffle oil, gorgonzola sauce

SEASONAL VEGETABLES 6
FRIES 5
SWEET POTATO FRIES veg 6
seasoned sour cream

veg - vegetarian  | gf - gluten free

*  Items are served raw or undercooked. Consuming raw or undercooked meats, poultry, 

seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have 

certain medical conditions.

Gluten-free bread is available upon request for an additional $2.

cocktails
SWEDISH MULE  10
absolut lime vodka, ginger beer, bitters

CUCUMBER COLLINS 11
bombay sapphire gin, st. germain, cucumbers, lemon juice

MAKE YOUR MARK 9
maker’s 46, sweet vermouth, orange bitters, cherry

PALOMA 12
casamigos blanco tequila, aperol, grapefruit juice, lime juice, simple 
syrup

CHAMPAGNE CAMPAIGN 11
absolut raspberry, champagne, triple sec, lemon juice, simple syrup

BASIL MARGARITA 9
olmeca altos blanco tequila, triple sec, lime juice, basil leaves, agave 
néctar

SILKY PEACH 8
absolut apeach vodka, cranberry juice, lime juice, simple syrup

KENTUCKY TUXEDO  12
basil hayden’s bourbon, sugar, orange bitters

draft beer
HOP KNOT IPA 7
KILT LIFTER SCOTTISH ALE 7
SCOTTSDALE BLONDE 7
LOCAL SEASONAL SELECTION 7

bottled beer
BUDWEISER 5
BUD LIGHT 5
MICHELOB ULTRA 5
MILLER LITE 5
COORS LIGHT 5
ST. PAULI GIRL 5
DOS EQUIS 6
HEINEKEN 6
MODELO ESPECIAL 6
CORONA 6
STELLA ARTOIS 6
GUINNESS 6
ANGRY ORCHARD CRISP APPLE CIDER 6
FAT TIRE 6
SAM ADAMS 6


