Café at Shields
Lunch
Served 11:00am – 2:30pm
We proudly serve free-range chicken, & all natural, hormone and antibiotic free beef. All our
bread is freshly baked in house without any preservatives or additives.

Starters
Chipotle Crab Cake 13
Made with real crab, tartar sauce on a bed of greens and frisée lettuce.
*Stuffed Dates 3.50 pc.
Plump Medjool dates stuffed with jalapeño, bleu cheese, and prosciutto, wrapped in bacon, and finished
off with a shallot demi-glace and balsamic reduction.
Carne Asada Fries 7
Guacamole, pico de gallo, sour cream, red salsa for a kick, melted cheese
Quesadilla -Three Cheese Chicken 10 or Carne Asada 12 Shrimp 13
Made with cilantro-jalapeño flour tortilla, pico de gallo, sour cream, guacamole and a side of red salsa.
.

Salads
Add chicken to any salad that does not include it for $5.50 more. Add steak or salmon for $7.50 more.
*Shields Signature Salad Half 10 Full 13
Fresh spinach topped with Deglet Noor dates, dried cranberries, walnuts, pears, crumbled bleu cheese,
and our house mango vinaigrette.
Curry Chicken Salad 12
Shredded chicken breast in yellow curry, whole grain mustard, papaya, celery, carrot, & house cream on
a field of mixed greens. Served with rhubarb vinaigrette and side of banana bread. without bread
Tostada Salad 13
Large flour tortilla shell filled with artisan lettuce, diced tomato, roasted corn, red onion, black beans,
shredded cheese and our chipotle ranch dressing with grilled, free range chicken.
Cobb Salad Half 9.50 Full 12
Fresh lettuce topped with chicken, ham, or turkey and bacon, hard-boiled egg, avocado, tomato, green
onions, bleu cheese crumbles, and ranch or bleu cheese dressing.

Ahi Tower Salad 15
Raw ahi, avocado, cucumber, mango, orange, topped with seaweed, pickled ginger and won tons.
Tossed in a ponzu and ginger sauce. ( GF without wonton)

Crab Tower 16
Jumbo lump crab in chipotle mayo and Florida bay seasoning, with red bell pepper, parsley, sliced
papaya, asparagus, dried cranberry, kiwi, frisée salad, tossed with a champagne vinaigrette.
Summer Sweets 12
Mix of spinach and iceberg lettuce, strawberry, orange segments, toasted almonds, cranberries, Deglet
Noor dates and feta cheese tossed in a honey mustard dressing
Shrimp Salad 13.95
Shrimp tossed in a sweet chili adobo sauce, iceberg lettuce, frisée, kiwi, celery, strawberries, carrots,
cranberries and toasted almonds tossed in a honey mustard dressing
Summer Berry Salad 11
Fresh spinach, mixed berries, mango and Asian pear, tossed in a champagne vinaigrette

House Specialties
Pan-Seared Walleye Fish 16
Our Shields’ preferred fish flavored with seasoning thirty-six, potato ratatouille veggies, garlic lime
butter sauce, accompanied with a frisée salad
Walleye Fish Tacos 15
Three of our favorite fish tacos, lightly breaded on corn tortilla with cabbage and chipotle aioli. Served
with a side of rice, beans, and pico de gallo.
Chicken Tacos 12.25
beans Three Grilled chicken tacos on corn tortilla with dice onions, cilantro, jalapenos. Served with a
side of rice and
Carne Asada Tacos 13
Three tacos on corn tortillas, served with beans and rice, pan-fried jalapeños.
Pulled Pork Sandwich 11
Shredded pork with Shields’ own zesty barbecue sauce on a large, crunchy Mexican-style sandwich bun.
Served with cilantro- jalapeño coleslaw.
Add french fries for $2.45 more.
Fish & Chips 13
House-made, beer battered tempura cod accompanied with a side of fries and caper tartar sauce.
Nachos Chicken 10 Asada 12
Fresh chips, shredded cheese, pico de gallo, guacamole, and crema.

Sandwiches and Burgers
Served with your choice of fries, fruit, or small house salad with choice of dressing.
New York Steak Sandwich 14
New York steak, grilled green bell peppers and onions, chipotle aioli and melted bleu cheese on a
homemade ciabatta bun.
Salmon Sandwich 13.50
Grilled salmon fillet with sun-dried tomato aioli on your choice of toasted white, wheat, focaccia, or
sourdough bread.
Shrimp Sandwich 12.25
Sweet and spicy sandwich of shrimp marinated in orange, served with chipotle, lettuce, tomatoes,
guacamole, onions, bacon, and cilantro aioli on a homemade focaccia bun.
Brioche Sandwich 11.25
Grilled turkey with melted pepper jack cheese or ham and melted cheddar cheese, on homemade brioche
bread.
Tuna Melt 11.50
Tuna and melted cheddar cheese on toasted, homemade sourdough bread with avocado, cilantro, and
jalapeño aioli.
Chicken Club 11.25
Chicken breast, bacon, lettuce, and tomato on toasted, homemade white or wheat bread.
BLT 10.50
Crispy bacon, lettuce, and tomato on toasted, homemade white or wheat bread..
Torta Asada 12.25
Grilled carne asada, lettuce, diced nopales, grilled onions, guacamole, smoked mozzarella, crema, and a
spread of beans on a ciabatta bun with pan-fried jalapeños.
Chicken Salad Sandwich 10.50
Shredded chicken with jalapeno, potato, carrots, pepper jack and mayo, on a toasted sourdough bread.
*Shields Signature Date Burger 15
Our signature burger topped with sautéed Deglet Noor dates, bacon, and melted bleu cheese. Lettuce,
tomatoes, and onions served on the side.
Shields Cheeseburger13
With your choice of melted cheddar, pepper jack, provolone, Swiss, bleu, or feta cheese.
Shields Burger 11.50
Our simple yet delicious burger with lettuce, tomatoes and onions.

Portobello “Burger” 11.25
Grilled Portobello mushroom, red bell pepper, zucchini, yellow squash, eggplant, and pesto on a
homemade focaccia bun.
Buffalo Sandwich 12.50
Breaded chick fillet, tossed in buffalo sauce, lettuce, tomato, grilled onion, pepper jack, on a homemade
ciabatta bun.

Lunch Sides
Pico de Gallo 2.50
Salsa and Chips 6
Side of Fries 4.95
Guacamole
5
One Fish Taco 4.50
Side Salad 4.95
Onion Rings with choice of Ranch or BBQ sauce 8
One Chicken Taco 3

Guacamole and Chips 7
*Side of Seasonal Fruit
5
Side of Pan Fried Jalapenos 2.50
Side of Sweet Potato Fries 5

Desserts
Shields’ Famous Date Shake Old-fashioned vanilla ice cream with milk & date crystals 5.95
Chocolate Chip Cookie A warm chocolate chip cookie topped with a scoop of vanilla cream 6
Cheese Cake With fresh berries
6
Gelato or Sorbet A scoop of refreshing, gelato or sorbet with this season’s fresh fruits
5
Please ask your server for today’s selections of sorbet or gelato.

Beverages
Fresh Coffee 3
Iced Tea 3 Pellegrino 4.50 Soft Drinks 3 Hot Chocolate 3.50
Apple, Cranberry Juice 3
*Freshly Squeezed Juices Orange or Grapefruit 4.50
(Freshly-squeezed juices are not pasteurized)
*Our specialty signature entrees and drinks made with products grown at Shields

Gluten-free

Caution- may be spicy for some guests

Split Plate Fee 5.00

Corkage Fee 10.00

Beers
Negra Modelo 5
Heineken 5
Samuel Adams Seasonal Selection 4
Dos Equis Lager 5
Coors Light 4
Stella Artois 5
Modelo Especial 5
Miller Light 4
Fat Tire 5
Corona Extra 5
Shock Top 4
Blue Moon Belgium White 4
Bud Light 4
I-10 IPA 5 Coachella Valley Brewing Co. Monumentus 5 Coachella Valley Brewing Co.

