IN-ROOM DINING

BREAKFAST
Monday – Sunday, 6:30 a.m. – 11 a.m. | Dial 6186

A WHOLESOME START
Quaker Hot Oatmeal | $6
With a touch of brown sugar
Cereal | $6
A selection from your favorite cereals with choice of milk
Dannon Yogurt | $4
Choice of assorted yogurts
Smoothies | $7
Mix berries or strawberries and banana
Fresh Fruit | $10
Seasonal fruit and berries served with cottage cheese
Granola Yogurt Parfait | $9
Mix berries layered with Dannon yogurt and
granola

OMELETS AND EGGS
All omelets are three fresh eggs; Egg Beaters or Egg Whites available upon request.
Egg Dishes are served with skillet potatoes s and choice of toast specialty breads: English muffin, wheat, rye or white
bread
Eye Opener | $15
Two eggs and choice of sausage, bacon or ham
Omelets | $17
Choice any of the following: smoked ham, bacon, sausage, peppers, mushroom,
onion, spinach, tomatoes and jalapeños
Choose of one of the following cheeses: Swiss, cheddar, provolone, American or blue cheese

Consuming raw or undercooked food may increase your risk of food borne illness.
Applicable sales tax, a 20% service charge and a $3.00 delivery charge will be added automatically to your bil

FROM THE GRIDDLE AND IRON
Stuffed French Toast | $10
Thick sliced cinnamon roll, battered and grilled, layered with strawberry,
served with maple syrup
Buttermilk Pancake Stack | $10
Fresh griddled and served with maple syrup and butter
Add fresh seasonal berries or banana | $3
Multi -Grain French Toast | $10
Served with maple syrup and butter
Add fresh seasonal berries or bananas | $3

BREAKFAST INSPIRATIONS
Breakfast Burrito | $12
Scrambled eggs, pork chorizo, potatoes chatter cheese
wrapped in a flour tortilla and served with fresh fruit, sour cream, fire roasted tomato salsa and guacamole
Breakfast Sandwich | $15
Fry eggs, ham, grilled tomato, cheddar cheese on a sourdough bread served with fresh fruit
Steak and Egg | $19
New York steak grilled to perfection and served with two eggs served
served with skillet potatoes s and choice of toast specialty breads: English muffin, wheat, rye or white bread

Egg Whites Frittata | $16
grape tomatoes, spinach, asparagus and goat cheese served with fresh fruit
Egg Benedict | $17
Two pouched eggs, English muffin, Canadian bacon and topped with hollandaise sauce
served with skillet potatoes
Carne Asada Chilaquiles | $15
Scrambled eggs, carne asada, crispy tortillas on red sauce, served with cotija cheese, guacamole , sour cream and fire
roasted tomato salsa

Consuming raw or undercooked food may increase your risk of food borne illness.
Applicable sales tax, a 20% service charge and a $3.00 delivery charge will be added automatically to your bill

MORNING EXTRAS
Toasted Bagel with Cream Cheese | $4.50
Skillet Potatoes | $3
Large Muffin | $3.5
Large Danish | $3.5
Large Croissant | $3.5
Toasted English Muffin | $3.5
White, Wheat or Rye Toast | $2
Ham, Sausage or Bacon | $4

BEVERAGES
Juices | $4
Orange, grapefruit, tomato, cranberry or apple
Milk | $3
Whole, low-fat, skim or chocolate
Colombia Coffee | $2
Regular or decaffeinated
Herbal Tea | $4
Decaffeinated Black Tea | $2
Iced Tea | $3
We Proudly Serve Coca-Cola Products

Consuming raw or undercooked food may increase your risk of food borne illness.
Applicable sales tax, a 20% service charge and a $3.00 delivery charge will be added automatically to your bill

ALL DAY DINNG
Daily, 1130 a.m. – 11 p.m. | Dial 6186

GREAT BEGINNINGS
Coconut Crusted Calamari | $12
Finish with, chipotle aioli and pineapple relish
Chipotle Grilled Shrimps | $14
Served with jicama cucumber, red onion and cilantro salad
Buffalo Cauliflower | $11
Tempura fried cauliflower, tossed in hot sauce, topped with shave carrots, celery and green onions served with
gorgonzola cilantro dressing
Steam Mussels | $11
garlic, tomato, basil in a saffron bouillabaisse served with garlic bread
Beef Barbacoa Taquitos | $10
Slow cooked beef in guajillo wrapped in a corn tortilla and topped cabbage, sour cream, guacamole sauce and served
fire roasted tomato salsa
Wings of Fire | $10
crispy chicken wings, tossed In hot sauce, served with celery , carrots and blue cheese dressing
Sun-Dried Tomato Hummus | $10
Sun-dried Infused hummus served with seasonal vegetables
Guacamole & Salsa | $12
Crispy corn tortillas chips with guacamole and salsa
Crab Cake | $11
grilled crab cake served with black bean and corn relish and cajun remoulade sauce
Barbecued Mini Ribs | $10
Memphis seasoned ribs served with barbecue sauce
Tempura Chicken tender | $10
Tempura chicken tenders served with spicy orange sauce

Consuming raw or undercooked food may increase your risk of food borne illness.
Applicable sales tax, a 20% service charge and a $3.00 delivery charge will be added automatically to your bill

IN BETWEENS
Tortilla Soup | $7
papilla pepper broth, onions, carrots, zucchini, corn and cilantro Topped with crispy tortillas, Oaxaca cheese and
avocado. add | $ 4 for grilled chicken
Chorizo Clam Chowder | $9
New England style, clam chowder with chorizo
Grilled Caesar Salad | $13
Grilled romaine lettuce topped with shaved parmesan cheese, creamy Caesar dressing
and garlic croutons
Steak Salad | $18
Baby kale and arugula, cranberries, candied pecans and blue cheese topped with grilled steak
and balsamic dressing
California Salad | $8
Mix green topped with, grape tomatoes , black olives, cucumbers, red onions and ranch dressing or balsamic vinaigrette
Chopped Asian Chicken Salad | $13
grilled chicken, napa cabbage, carrots, cucumber, green onion, peanuts, edamame, mandarin oranges,
fried wontons and Thai peanut dressing

SANDWICHES & BURGERS
Served with choice of fresh fruit, sweet potato fries,
Lemon pepper fries or house cooked potato chips
Panini of the Day | $8
Ask your server for details
Crab Cake | $14
Our housemade crab cake, lettuce and tomato on a whole wheat Kaiser
roll and cajun remoulade sauce
Classic Cheese Burger | $12
8-oz. burger, cheddar cheese, lettuce, tomato, pickle red onions on a potato bun
Chicken BLT | $14
Old favorite with a twist blt with chicken, avocado and chipotle aioli sauce on ciabatta bread
Turkey Burger | $12
Grilled turkey burger with pepper jack cheese, cranberries mayonnaise on wheat bun
New York Steak Sandwich | $18
grilled New York stake, chimichurri sauce, arugula, tomatoes on a french baguette

Consuming raw or undercooked food may increase your risk of food borne illness.
Applicable sales tax, a 20% service charge and a $3.00 delivery charge will be added automatically to your bill

MAIN COURSE
Available 11:30 a.m. – 11 p.m.
Rib Eye Steak | $28
Grilled rib eye steak, chimichurri sauce, herb roasted potatoes fresh vegetables
Grilled Salmon | $
Finished with tequila lime sauce, served with steam rice and swiss chard and leeks
Herb Roasted Chicken | $19
Free range chicken seared in natural juices, served Jasmin rice and fresh vegetables
Braised Beef Short Ribs | $23
Topped with crispy onions, served with Yukon gold mashed potatoes and fresh vegetables
Gluten- Free Cavatelli Pasta | $16
Roasted tomato, garlic, basil, olive oil and shaved parmesan
Add shrimp | $7
Add chicken | $4
Add grilled salmon | $6
Peperoni Pizza | $10
Tomato basil sauce, mozzarella cheese and peperoni
Margherita Pizza | $10
Tomato basil, olive oil and fresh mozzarella
BBQ Chicken Pizza | $10
Tomato basil sauce, mozzarella cheese and grilled BBQ chicken
The Breakfast Pizza | $10
Mozzarella cheese, bacon, potatoes and tow fry eggs
Breakfast Sandwich | $15
Fry eggs, ham, grilled tomato, cheddar cheese on a sourdough bread served with fresh fruit
Ham & Cheese Omelets | $15
Tree egg omelet with ham and cheese, served with fries or fresh fruit

Consuming raw or undercooked food may increase your risk of food borne illness.
Applicable sales tax, a 20% service charge and a $3.00 delivery charge will be added automatically to your bill

Desserts
Available 11:30 a.m. – 11 p.m
Carrot Cake | $8
Layers of moist cake loaded with shredded carrots, pineapple and cream cheese icing
Chocolate Cake | $8
a giant chocolate cake layered with rich chocolate pudding and chocolate gauche
Big Apple Pie | $8
Crisp tart cinnamon cider apples and crunchy granola crumbs
Brulee Cheese Cake | $8
Traditional New York style cheese cake brulee
Hangen Daz Ice Cream| $10
14 oz , Vanilla , Chocolate or Strawberry

KIDS MENU
For children 12 years old and under | Dial 6186

BREAKFAST
Includes choice of juice or milk
Chocolate Chip Pancakes | $7
With one piece of bacon and sausage
Jr. Slam | $7
Two mini pancakes. scrambled eggs and bacon or sausage
Grand Slam French Toast | $7
With one piece of bacon and sausage

ALL DAY DINNING
Includes a ice cream and choice of beverage
Grilled Cheese | $8
With fresh fruit
Chicken Finger | $8
With fries and bbq sauce or honey mustard
Grilled Chicken | $8
With veggies
Mac and Cheese | $8
With garlic bread
Mini Cheeseburgers | $8
With fries

Consuming raw or undercooked food may increase your risk of food borne illness.
Applicable sales tax, a 20% service charge and a $3.00 delivery charge will be added automatically to your bill

LATE NIGHT DINNG
Daily, 11 p.m. – 5 a.m. | Dial 6186
Turkey Club | $14
Turkey, Smoked Applewood, Bacon, Tomatoes, Lettuce, Avocado, Ciabatta Bread, Potato Chips
Cobb Salad | $14
Grilled Chicken, Avocado, Egg, Bacon, Tomato, Olives, and Blue Cheese Dressing
Caesar Salad | $9
Romaine Lettuce, Shaved Reggiano & Parmesan Crostini and Traditional Dressing
DRINKS
Soft Drinks - Coca-Cola, Diet Coke, Sprite| $8
Sparkling Water San Pellegrino | $8
Still Water – Fiji | $8

Consuming raw or undercooked food may increase your risk of food borne illness.
Applicable sales tax, a 20% service charge and a $3.00 delivery charge will be added automatically to your bill

BEVERAGES & COCKTAILS
Available 11:30 a.m. – 11 p.m.
Dial 6186
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WINE LIST
HOUSE WINE
XXXXXXXXXXXXXXXXXXX
XXXXXXXXXXXXXXXXXX

GLASS | BOTTLE
0 | 00
0 | 00

SWEET SPARKLING WHITE
XXXXXXXXXXXXX

GLASS | BOTTLE
(split) 0 | 00

SWEET WHITE/BLUSH
XXXXXXXXXXXXXXXXXX
XXXXXXXXXXXXXXXXXXX

GLASS | BOTTLE
0 | 00
0 | 00

DRY LIGHT INTENSITY WHITE
XXXXXXXXXXXXXXXXXXXXX
XXXXXXXXXXXXXXXXX

GLASS | BOTTLE
0 | 00
0 | 00

DRY MEDIUM INTENSITY WHITE
XXXXXXXXXXXXXX

GLASS | BOTTLE
| 36

RED
XXXXXXXXXXXXXXXXX
XXXXXXXXXXXXXX
XXXXXXXXXXXXXXX
XXXXXXXXXXXXXXXX

GLASS | BOTTLE
0 | 00
0 | 00
0 | 00
0 | 00

