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Joe Garcia
Executive Chef

Sumptuous Cuisine, Memorable Surroundings
The Colonial Room Restaurant and its garden seating area is the most 

gracious in all of San Antonio. It was built as an immediate addition to 

the original hotel and later remodeled by noted San Antonio architect 

Atlle B. Ayres in 1912 to reflect the prevailing neoclassical style of that 

time. Serving Breakfast, Lunch, Dinner, and Sunday Brunch in the 

Menger Hotel, next to the Alamo.

Dining 
Information
Upscale Wine List

Additional 
Services
Full-Service 
Catering,
Private Parties,
Private Rooms,
Banquet Facilities,
Meeting Facilities,
Lodging

Reservations
Suggested

Attire
Casual

Non-Smoking

Handicap 
Facilities

Credit Cards
All major credit cards

Hours
Mon–Sat: 6:30am–10pm

Sun: 9am–2pm

 

Meals Served
Breakfast, Lunch, 

Dinner, Sunday Brunch

Cuisine
International

Entertainment
Historic Theodore 

Roosevelt Bar

At the Menger Hotel
204 Alamo Plaza | San Antonio, TX 78205 | (210) 223-4361 or (210) 225-6196

www.mengerhotel.com

Readers' Choice: #2 Best Hotel Restaurant
– San Antonio Express News, 2009

“Upscale dining away from the tourist madness.”
– TripAdvisor.com, 2010

Appetizers
Escargot Bourgoignonne  11.00

Prepared in a classic Burgundian style, served with Garlic Herb Butter

Crab Cake  11.00
Chef 's original Crab Cakes served with Sauce Mornay    

Norwegian Smoked Salmon  9.00
Served with Capers, Eggs, Crème and Caviar

Fried Vegetable Wrap  10.00
Served with Grilled Mushrooms, Asparagus and Soy Ginger Sauce

Soups & Salads
French Onion Soup Gratinee  8.00

A classic Onion Soup topped with Croutons and Gruyere Cheese

Menger's Signature Tortilla Soup  6.00

Garden Salad  5.00

Colonial Spinach Salad  10.00
Fresh Spinach tossed with Grated Reggiano Parmigiano, Bacon Bits, Crisp Croutons and Purple Onion

Entrées
All Entrées are served with your choice of Menger's Famous Baked Potato, Rice Pilaf or Linguini Pasta and Vegetable du jour

12oz. New York Sirloin Strip  27.00

 12oz. Prime Rib  27.00

8oz. Filet Mignon Béarnaise  32.00

 Veal Scaloppini  25.00
Tender Veal lightly breaded and sautéed with Wild Mushroom in Saffron Creme Sauce

Chicken Piccata  21.00
Sautéed boneless Breast of Chicken in Lemon, Capers, White Wine and topped with Artichoke Heart

Wiener schnitzel  24.00
Lightly dusted and sautéed Tender Veal served with Spaetzle and Homemade Red Cabbage

Seafood
Grilled Salmon Filet  24.00

Grilled Filet of Salmon served with Lemon Caper Sauce

Shrimp Scampi  23.00
  Jumbo Shrimp sautéed in Garlic and Chardonnay Wine Sauce

Gulf Red Snapper  30.00
Sautéed Filet of Red Snapper topped with Citrus Jumbo Lump Crab Meat and Sicilian Capers


