
Gluten Free          Vegetarian 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodbourne 

illness, especially if you have a medical condition. 
 

A 21% Gratuity and $3.00 Delivery Charge will be applied to all In Room Dining orders. 
 

 Breakfast  
Available from 6:30 am to 10:30 am  

Snap, Crackle & Pop     5  
Choice of cereal and milk  
 

Parfait      7  
Greek yogurt layered over homemade pistachio-almond granola  
 

Irish Steel Cut Oatmeal      8  
Slivered almonds, macerated raisins, milk and brown sugar 
 

Continental Breakfast      10  
Assorted freshly baked pastries, seasonal fruit plate, 

honey butter, juice, coffee or tea 
 

Buttermilk Pancakes      10  
Whipped honey butter, seasonal berries 

chocolate chips or blueberry pancakes      11  
 

French Toast      11  
Seasonal berry compote, whipped honey butter, powdered sugar  
  

Eggstart Your Day      12 
2 Eggs cooked to your liking, your choice of meat: applewood smoked bacon, 
sausage links or pork roll, crispy hash browns and your choice of toast 
 

Egg and Cheese Crisp      12  
Scrambled eggs, melted cheddar, Pico de Gallo and sour cream 
served with crispy hash browns 
 

I Want My Omelet With…      13 
3 freshly whipped eggs, your choice of 4 toppings: spinach, tomato, 
onion, peppers, sausage, bacon, mushroom, salsa, jalapenos 
finished with your choice of cheese served with crispy hash browns and toast 
 

Portabella Mushroom Omelet, Spinach and Goat cheese      14 
Crispy hash browns, choice of meat: applewood smoked bacon, sausage links 

or pork roll and your choice of toast 
 

Smoked Salmon Plate      14 
Capers, onion, tomato, cream cheese, egg, bagel 

 
* Egg Whites and Egg Beaters always available at an additional cost of $1 
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Sides 
 

Applewood Smoked Bacon, 

Pork Sausage or Pork Roll      3  
 

Bagel with Cream Cheese or Butter      3  
 

Seasonal Fruit Cup      5  
 

Halved Grapefruit      3  
 

Crispy Hash Browns      4  
 

One Egg Your Way      3  
 

Your Choice of Toast, Whipped Butter and Jelly      2  
 

Beverages 

 
Small Pot of Coffee      6 
 

Large Pot of Coffee      9 
 

Tea Pot      6 
 

Soda      3 
 

Juice       3  
Orange, apple, cranberry or tomato  
 

Glass of Milk      3 

Whole, skim or chocolate 
 

Cappuccino      6 
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All Day Dining 
Available from 11:00 am to 11:00 pm 

Soups 
 

Jersey Tomato Soup      7  
Chives and crème fraiche 
 

Soup du Jour  
 

Starters 
 

Bell and Evan’s Organic Wings      10 
Buffalo, sweet chili, maple-chipotle, BBQ 
celery sticks 
 

Shrimp Tacos      14 
Cilantro marinated shrimp, pickled slaw, Pico de Gallo,  

queso fresco, avocado poblano dressing 
 

Crispy Calamari      12 
 Banana peppers, kalamata olives,  
 lemon wedge, sweet chili sauce 
 

Chicken Quesadilla      12 
Marinated chicken, scallion, cheese, sour cream, Pico de Gallo, guacamole 
 

Salads 
 

Caesar Salad      10  
Chopped romaine hearts, cherry tomato, parmesan cheese  
caesar dressing and garlic croutons 
 

Greek Salad      12  
Mixed lettuces, feta cheese, cucumber, cherry tomato, red onion,  
kalamata olives, red wine vinaigrette 
 

Cobb Salad      14  
Romaine and baby green, tomato, onion, blue cheese, cucumber, grilled chicken, crispy bacon, avocado, hardboiled 
egg, white balsamic vinaigrette  
 

Add  
Grilled Chicken      6 
Sautéed Shrimp      8 

Grilled Salmon      10 
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Sandwiches & Burgers 

All sandwiches and burgers are served with pickles and your choice of French fries or 
Tossed salad.  Sweet potato fries $1 additional 
All of our burgers are certified Angus beef  

 
Cuban Panini      14 
Citrus marinated pork shoulder, yellow mustard, pickles, pit ham, swiss cheese 
 

Thick Cut Grilled Cheese      12 
Tallegio cheese, provolone, jersey tomato, pork roll, butter 
served with a cup of tomato soup  
 

Turkey Clubhouse      12 
Sliced oven roasted turkey breast, tomato, lettuce, crispy bacon, mayonnaise 
 

The Jersey Burger      15 
Provolone, pork roll, béarnaise, lettuce, tomato and onion 
 

The Turkey      13 
 Guacamole, swiss, lettuce, caramelized onions  
 

The Korean Soy      12  
Crispy tofu steak, Korean BBQ, pickled cabbage, sriracha ketchup 

 
 

Entrees  
 

Steak Frites      34  
12 oz Grilled NY strip steak, roasted tomato, classic béarnaise, 

french fries, sautéed french beans 
 

Fish and Chips      17 
Atlantic cod, fries, fried pickles, lemon, chipotle tartar sauce 
 

Vegetable Bolognese      18  
Bucatini, shaved parmesan 
 

Bell and Evans Organic Roasted Half Chicken      24     
Parsnip puree, natural jus, roasted cauliflower 
 

Skuna Bay Salmon      25      
Swiss chard, fingerling potato confit, 

roasted tomato relish 
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Desserts  
 
NY Style Cheesecake      9 
Whipped cream, seasonal berry compote 
 

Chocolate Cake    9 
Chocolate, chocolate and more chocolate 
 

Tiramisu      9 
Cocoa, mascarpone cheese, espresso drenched lady fingers 
 

Today’s Bread Pudding      8 
 

3 Scoops Ice Cream      4      
Strawberry, Vanilla or Chocolate  
 

Make it a Sundae      8    
Cherries, chocolate sauce, bananas, sprinkles, whipped cream 

 
Kids menu 

Served with French fries, apple slices or salad 
 

Gooey Mac N’ Cheese      7  
Small shells, golden cheesy sauce 
 

Chicken Tenders     7 
All white meat breaded chicken, honey mustard 
 

Kid’s cheeseburger       6  
Cheddar, lettuce and tomato 
 

Kid’s cheese pizza      6  
Cheese pizza  
 

All beef hot dog      5 
Ketchup and mustard 
 

Grilled cheese      6  
White bread, yellow American cheese 
 

Cheese quesadilla bites      6  
Sour cream and guacamole 
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Wine 

 
Red 

Carnivor Cabernet Sauvignon    10,  38 

 Lodi, California: Offers intense dark fruit aromas with flavors of dark berries, coffee, mocha and toasted oak 

 

Louis M. Martini Cabernet Sauvignon    12,  45 
Sonoma Valley, California: Fresh plum and black berry aromas and flavors with toasted oak notes 

Ecco Domani Merlot    8,  30 

 Sicillia IGT: Medium bodied carrying ripe cherry aromas and blackberry flavors 

 

Ghost Pines Merlot    13,  48 

Sonoma and Napa Valley, California: Flavors of plum, dried cherry and blackberry, with hints of nutmeg, clove, new 

leather and toasted bread 

 

Edna Valley Pinot Noir    11,   42 
Central Coast, California: Medium bodied with nuances of rose, cola, earth and black cherry 

 

Alamos Malbec    9,   34  
 Uco Valley, Argentina: Offers black cherry aromas and light floral notes, with flavors of cassis, black raspberry and 

a touch of chocolate 

 

Colombia Composition Red Blend    10,   38 

 Colombia Valley, Washington State:  A delightful blend of cabernet sauvignon, merlot and syrah with ripe red 

fruit flavors 

 

Apothic Red    9,   34 
Modesto, California: With flavor notes of black cherry, vanilla and mocha it is a perfect blend of zinfandel, merlot, 

cabernet sauvignon, and syrah  
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White 

William Hill Chardonnay    9,   34 
North Coast, California: Offers aromas and flavors of brown spice, citrus and tropical fruit 

 

Laguna Chardonnay    12,   45 

 Russian River Valley, California:  With delicate notes of apple, pear tangerine and quince. 

 

Maso Canali Pinot Grigio    12,   45 
Trentino- Alto Adige, Italy: Crisp citrus aromas paired with ripe nectarine and floral notes 

 

Ecco Domani Pinot Grigio    8,   30  
Trentino-Alto Adige, Italy:  Light citrus and delicate floral aromas, tropical fruit flavors and a crisp, refreshing finish 

 

Souverain Sauvignon Blanc    9,   34  
North Coast, California:  Brings bright citrus notes and a dry, crisp finish 

 

Covey Run Riesling    7,   26  
Colombia Valley, Washington State: Aromas of honeysuckle, peach and nectarine, with a balance of sweetness and 

acidity 

 

Bella Sera Moscato    7,  26 

Venito, Italy: The perfect combination of fruit and crispness, offers a refreshing touch of sweetness 

 

La Marca Prosecco D.O.C.    9,  34 

La Marca Trevigiana, Italy: Opens with aromas of honey, citrus, and white flowers with flavors of lemon, green apple 

and grapefruit 


