
All Room Service Orders are Subject to State and Local Taxes, a Delivery Charge of $3.00, and a Service Charge of 21%. The Service Charge 
Includes Gratuity.
Warning:  Consumption of undercooked meat, poultry, eggs or seafood may increase the risk of foodborne illnesses.  Alert your server if you 
have special dietary requirements.

To Order, Please Touch 65

BREAKFAST
HOURS  6:00 AM - 11:00 AM MON-FRI

6:00 AM - 12:00 PM SAT-SUN

DRINKS

FRESHLY BREWED TORREFAZIONE ITALIA® COFFEE	 7.25 / 9.25
Small Pot (2 cups) / Large Pot (4 cups)

SELECTION OF HOT TAZO® TEAS	 7.25 / 9.25
Small Pot (2 cups) / Large Pot (4 cups)

CAPPUCCINO	 3.75
12 oz.

LATTE	 3.75
12 oz.

CHILLED JUICE	 4.00
Orange, Grapefruit, Apple, Pineapple, Tomato, V-8, Cranberry or Grape

MILK	 3.00
Whole, 2% or Skim

BLOODY MARY	 7.00
Spicy Cocktail made with Smirnoff Vodka

MIMOSA	 7.00
Champagne and Orange Juice
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FEATURED

The Benedict	 13.00
Traditional Canadian bacon, toasted muffin and hollandaise

Ham and White Cheddar Panini	 11.00
Fried egg, shaved ham and Dijon spread

  ~Green Egg White Omelet and Turkey Canadian Bacon	  13.00
Spinach, leeks, scallions, asparagus, low-fat mozzarella

 	  

REGIONAL

Buttermilk Pancakes	 11.00
Blackberries, mascarpone cream, sugar and oat crust

Cinnamon French Toast	 11.00
Topped with butter and maple syrup, roasted fruits

Smoked Chicken Omelet	 13.00
Hill country heirloom tomatoes, Monterey Jack cheese

Coastal Harbor Smoked Salmon	 15.00
Sliced tomatoes, red onion, capers, toasted bagel

 ~Poached Egg and Tomato Bruschetta	  13.00
Whole wheat crostini, tomato salad, asparagus
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COMFORT

McCain’s Steel Cut Oatmeal	  7.00
Roasted banana-strawberry, honey, almond granola
Brown sugar, milk, roasted fruits
Brown sugar, raisins, milk

Caramelized Onions and Roasted Portobello Omelet	 12.50
Grafton cheddar, cranberry pecan toast

Asparagus and Dungeness Crab Omelet	 14.00
Fontina cheese, roasted tomatoes

Two Cage Free Eggs Any Style	  12.00
Breakfast potatoes, choice of meat

OC Breakfast Skillet	 13.00
Baked Egg Beaters, Coachella Valley tomatoes, ciabatta Parmesan crust

Pub Club Waffle	 12.50
Cage free fried eggs, shaved turkey, apple bacon, tomato jam

 	  

RESPONSIBLE

Stony Brook Farms Organic Yogurt	 7.00
Citrus jam, roasted pistachio gluten free granola
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Season’s Best	 7.00
Local inspired fruit, anti-o fruit spritzer

Cold Cereal	 5.00
House-made granola, museli or your favorite. Choice of milk including soy

Gluten Free English Muffin	 4.00
Seasonal house-made jam, butter

 	  

ALTERNATIVES

HASH BROWNS	 3.00

COTTAGE CHEESE	 3.00

ONE CAGE FREE EGG	 3.00
Any Style

BAGEL with CREAM CHEESE	 4.00
Toasted with choice of regular or reduced fat cream cheese

SAUSAGE, HAM, BACON or TURKEY SAUSAGE	 4.00

~ StayFit Cuisine
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ALL DAY DINING
HOURS  11:00 AM - 12:00 AM MON-SUN

Soup and Appetizer

Roasted Chicken Tortilla Soup	  7.00
Avocado and pico de gallo

~ Sweet Corn and Potato Chowder	  8.00
Fresh Crabmeat and Herbs

French Onion Soup	 6.00
Caramelized onions, toasted crouton, Parmesan and provolone cheeses in a rich beef 
broth

Grilled Chicken Quesadilla	 8.00
Avocado and pico de gallo quesadilla with roasted tomato salsa

Cheeseburger Flatbread	  8.00
 Ground beef, tangy tomato spread, shredded cheddar cheese, lettuce tomato and onion

Buffalo Chicken Sliders	  9.00
 Breaded and fried chicken tenders tossed with traditional buffalo sauce, creamy blue 
cheese dressing with mini brioche buns and celery sticks
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Sandwiches

Meyer™ Natural Angus Burger	 12.00
Aged white cheddar, horseradish sauce, onion jam on a brioche bun

Urban Ale (312) Battered Walleye on Sourdough	 14.00
Tomato onion jam, baby arugula Grilled farmers market sweet corn

Char Grilled Chicken Panini on Herbed Focaccia	 12.00
Buffalo mozzarella, vine ripened tomatoes, caramelized red onion Garlic-baby red potato 
salad

Smoked Pork Shoulder with Ancho Chili Barbeque Sauce	 12.00
Honey brioche bun with jicama carrot slaw and blue corn tortilla chips

Shaved Beef	 14.00
 Shaved slow roasted beef, mushrooms, onions, Swiss cheese and horseradish 
Dijonnaise on a toasted pretzel roll 

Classic Club Sandwich	 11.00
 Turkey, ham, Swiss cheese, bacon, lettuce, tomato and mayonnaise on toasted wheat 
bread

 Blackened Chicken	  12.00
 Spiced corn aioli on soft Kaiser roll
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Salads

Wagyu Flank Steak Salad with Salinas Valley Baby Greens	 15.00
Baby red oak, summer berries, BR Cohn olive oil vinaigrette

Traditional Cobb Salad	 12.00
Grilled chicken, smoked bacon, egg, avocado, blue cheese and tomatoes, tossed with 
lemon-Dijon dressing

Chicken Caesar Salad	 11.00
Chopped romaine lettuce, traditional dressing, fresh Parmesan, white anchovy and a 
warm garlic crouton

Citrus Salmon Salad	 15.00
 Citrus and chive marinated grilled salmon fillets on mixed greens with toasted almonds, 
sliced strawberries and crumbled goat cheese.

Seared Tofu Salad (Gluten Free)	 13.00
Seared tofu on Asian vegetable slaw, drizzled with a chili garlic oil and rice wine vinegar.

 Blue Apple Salad	  12.00
 Crumbled gorgonzola, candied pecans, grilled onions, diced apples and zinfandel 
vinaigrette
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Entrees

~ Grilled Arctic Char	 18.00
Roasted potato, broccolini and citrus confit

~ Pear and Brie Sandwich	 12.00
Watercress, Balsamic Aioli & Caramelized Onion on Rustic Walnut Bread. Served with 
Tabbouleh Salad.

~ Grilled Spicy Beef Wrap	 13.00
Grilled Flank Steak, Vegetables, Caesar Dressing, Jicama Slaw

 

Beverages

Pepsi Products	 2.75
12 oz.

Aquafina	 3.00
500 mL

Aquafina	 5.50
1 Liter

Perrier	 2.75
330 mL
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Hoist	 3.75
12 oz.

Red Bull (Regular & Sugarfree)	 3.75
250 mL

 

Desserts

Cheesecake Truffle Balls	 7.00
Rich cheesecake coated in dark chocolate ganache and a hard chocolate outer shell

Seasonal Creme Brule	 8.00
Sweet custard flavored seasonal ingredients and served  with lemon sorbet

Ice Cream “Taco Salad”	 7.00
Cinnamon sugar dusted flour tortilla bowl with dulce de leche ice cream, seasonal fruits, 
chocolate and caramel sauces

Chocolate Chip Cookie Sandwich Sundae	 8.00
Chocolate chip cookies layered with vanilla ice cream, topped with whipped cream, 
sprinkles, chocolate sauce and toasted almonds

Grilled Peach Cobbler	 7.00
With vanilla bean ice cream

 

~ StayFit Cuisine
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DINNER
HOURS  5:00 PM - 12:00 AM MON-SUN

Pastas

RED PEPPER CHICKEN CARBONARA	 16.00
Penne pasta in a red pepper cream sauce with bacon and vegetables

SPAGHETTINI BOLOGNESE	 17.00
Tender pasta with beefy tomato sauce

SHRIMP LINGUINI CREOLE	 17.00
Sauteed shrimp with peppers and onions in a Cajun tomato cream sauce
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Entrees
All entrees accompanied with seasonal vegetable and starch

GRILLED FILET OF BEEF	 24.00

HONEY CHIPOTLE ROASTED CHICKEN BREAST	 18.00

HERB BREADED PORK CHOP	 23.00

SEASONAL CATCH (SEASONAL FISH)	 23.00

GRILLED STRIP STEAK	 29.00

~ StayFit Cuisine
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	 Glass	 Bottle

WINE

SPARKLING WINES

Segura Viudas, Brut, Cava, Reserva	 8.00	 37.00
Catalonia, Spain, NV

Sweet White Wines

Clean Slate, Riesling	  8.00	 36.00
Mosel, Germany

Light Intensity White Wines

Canvas, Pinot Grigio	 7.25	 33.00
Veneto, Italy

Erath Vineyards, Pinot Gris	 10.00	 47.00
Oregon

Silver Birch, Sauvignon Blanc	 8.50	 40.00
Marlborough, New Zealand

Toscana Banfi, Rose  “Centine”	 8.25	 38.00
Tuscany, Italy
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Medium Intensity White/Rose Wine

Robert Mondavi Private Selection,
Chardonnay	 8.25	 39.00
Central Coast, California

Canvas, Chardonnay	 7.25	 33.00
California

Full Intensity White Wines

Franciscan, Chardonnay	 9.50	 46.00
Napa Valley, California

Light Intensity Red Wines

Estancia, Pinot Noir	 10.50	 48.00
“Pinnacles Ranches”, Monterey County, California

MacMurray Ranch, Pinot Noir	 11.00	 50.00
Sonoma Coast, California

Medium Intensity Red Wines

Canvas, Merlot	 7.25	 33.00
California

Pascual Toso, Malbec	 8.75	 43.00
Mendoza, Argentina
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Canvas, Cabernet Sauvignon	 7.25	 33.00
California

Jacob’s Creek “Reserve”, Shiraz	 9.50	 46.00
 

Medusa, Zinfandel, “Old Vine Lovers Lane”	11.50	 54.00
Mendocino County, California

Full Intensity Red Wines

Rodney Strong, Cabernet Sauvignon	 10.00	 47.00
Sonoma County, Sustainably Grown, California

Spellbound, Petite Sirah	 9.75	 46.00
California


