APPETIZERS

Portabella Mushroom Fries 9
Tomato Basil Aioli

Gulf Crab Cake 12

Poblano Beurre Blanc, Sweet Corn and Cider Relish

Tomatillo Chicken Quesadillas 8
Roasted Chicken, Brazos Pepper Jack, Fire Roasted Salsa,
Guacamole, Sour Cream

Shrimp and Crabmeat Louie 12
Sauce American, Avocado, Tobiko Caviar

Heirloom Tomato and Handcrafted

Mozzarella Salad 10
Fresh Dallas Mozzarella, Sliced Avocado, Shaved Red Onions,

Extra Virgin Olive Oil, Aged Balsamic Vinegar Reduction

Q House Salad 7
Baby Greens, Blueberries, Dried Cranberries,

Raisin Walnut Croutons, Feta Cheese,

White Balsamic Dressing

le CHEVAL

LUNCH

SOUPS & SALADS

Tortilla Soup 7
Roasted Chicken, Avocado,
Pico de Gallo, Fried Tortilla Strips

Soup of the Day 7

Red Chili Caesar Salad 8
Hearts of Romaine, red chili dressing and organic polenta croutons
add Chicken Breast 13 Grilled Tiger Shrimp 14

Grilled Tuna 16 Grilled Quail 15

Q- Iceberg BLT 9

Apple Wood Smoked Bacon, Heirloom Tomatoes,
Buttermilk Bleu Cheese Dressing

ENTREES

Frans Fryers Free Range Rotisserie Chicken 16
Pommes Frites with Cabo-Wabo Tequila Ketchup, French Green Beans

Seared Ahi Tuna 21
Warm Tomato, Green Beans, Potatoes, Olives and Chopped
Eggs over Wilted Mixed Greens

Fajitas
Sauteed Peppers and Onions, Flour Tortillas, Guacamole,

Sour Cream, Cheddar Cheese, Cilantro Rice, Pico de Gallo
Grilled Chicken 14 Beef 15 Tiger Shrimp 16

Seafood Pasta 16
Angel Hair Pasta tossed with Sauteed Shrimp & Scallops,
Extra Virgin Olive Oil, Fresh Herbs, Tomatoes and Capers

Flat Iron Steak 18
Herb Butter, Pommes Frites

Ancho Grilled Salmon 17
Cilantro Rice, Roasted Corn Salad

Whole Wheat Vegetarian Penne Pasta 14
Chef Rex Seasonal Daily Selection

Watermelon Salad 8
Sweet Watermelon, Yellow and Red Tomatoes, Fresh Basil and Mint
in Balsamic Vinaigrette

Tortilla Crusted Salmon 14
Mixed Greens, Avocado, Corn, Tomatoes
Salsa Fresca Vinaigrette

Chef Rex’s Steak Taco Salad 15
Romaine Hearts, Jack Cheese, Avocado, Tomatoes,

Black Beans, Red Onions , Pickled Jalapenos,

Crispy Tortilla Chips, Cilantro and BBQ Chipotle Ranch

SANDWICHES

Prime Beef Burger 12
Brioche Bun, Choice of Cheese

Q Turkey Club 10
Daily Roasted Turkey Breast, Lettuce, Tomatoes,

Swiss Cheese, Apple Smoked Bacon on Fresh Croissant
Peach Jam

All Natural Turkey Burger 9
Arugula, Tomato, Cranberry and Jalapeno Mayo served
with Sweet Potato Fries

Croque Madam 9
Smoked Ham, Gruyere Cheese on Country White Bread
Mornay Sauce and Sunny Side Up Egg

Rotisserie Chicken Sandwich 11
Smoked Cheddar, Maple Bacon, Arugula, Tomato and
Salsa Verde Mayo on Ciabatta Bun

Halibut Tacos 13

Flour Tortillas, Southwestern Slaw. Avocado, Jalapeno
and Tartar Sauce

We Proudly serve Allen Brothers Prime Steaks

Choice of Pommes Frites with Cabo-Wabo Tequila Ketchup, or
Chef Rex Watermelon Salad

Consuming raw or undercooked foods may increase your risk of food borne illness, especially if you have certain medical conditions.
Gratuity of 18% will be included for parties of five or more guests
Q de Cheval, 15201 Dallas Parkway, Addison, TX 75001

www.intercontinental.com/dallas



