
To Order, Please Touch 54
All Room Service Orders are Subject to State and Local Taxes, a Delivery Charge of $3.00, and a Service Charge of 22%. The Service Charge 
Includes Gratuity.
The department of health advises, consuming raw or undercooked meats, poultry and seafood, or eggs may increase your risk of foodborne 
illenss

ALL DAY DINING
HOURS  5:00 AM - 1:00 AM SUN-SAT

Appetizers

BAKED BRIE WITH FRESH BERRIES	 15.00
Wrapped in puff pastry with English water crackers

ARTISAN CHEESES	 21.00
House lavosh, fruit chutney & candied nuts, flavored honey

CHEESE, SPINACH AND ARTICHOKE DIP	 10.25
Lavosh crackers

BUFFALO CHICKEN TENDERS	 9.95
Blue cheese dressing, celery and carrot sticks

SESAME SEARED TUNA	 12.00
Daikon slaw, peanut sauce

CHICKEN AL PASTOR QUESADILLA	 10.25
Corn and Flour tortillas filled with pulled chicken, Oaxaca cheese and roasted tomato 

salsa.  Served with sour cream

MELON, PROSCIUTTO WITH SHRIMP	 11.25
Arugula & white wine Dijon dressing
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SOUPS AND SALADS

FRESH FRUIT PLATE	 10.25
Chilled selection of seasonal fresh fruit 

ROASTED CHICKEN TORTILLA SOUP	 6.50
Avocado and pico de gallo

CAJUN CRAWFISH CHOWDER	 7.75
House speciality

CHICKEN NOODLE SOUP	 9.00
With matzo ball and kreplach

CAESAR SALAD	 9.00
Chopped romaine lettuce, traditional dressing, fresh Parmesan, white anchovy and 

warm garlic crouton.  Top it with grilled chicken add....$4.00

WEDGE DUET SALAD	 9.00
Iceberg and Bibb, spiced maple bacon, choice of creamy blue cheese, thousand island 

or 50/50

TRADITIONAL COBB SALAD	 14.75
Grilled chicken, smoked bacon, egg, avocado, blue cheese and tomatoes, tossed with 

lemon-Dijon dressing

GRILLED FLAT IRON STEAK SALAD	 14.95
Ciabatta crouton, spinach, bacon, blue cheese crumbles, red peppers, fried onion strings 

& balsamic drizzle
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ARUGULA, BOSC PEAR AND REGGIANO SALAD	 8.00
Lemon dressing

PIZZAS 

GARLIC AND SPINACH PIZZA	 12.95
Roma tomatoes, fresh basil and mozzarella

PEPPERONI, SAUSAGE AND MUSHROOM PIZZA	 13.95

FOUR CHEESE PIZZA	 12.95
Mozzarella, Provolone, Asiago, Parmesan

Sandwiches

ANGUS BURGER	 11.25
8 oz grilled burger, crisp lettuce, sliced tomato and red onion garnishes. French fries and 

mustard herb dip

CHICKEN SANDWICH	 11.25
Grilled chicken on ciabatta, sliced tomato, crisp lettuce and herb spread.  Served with a 

fresh cucumber salad

ALBACORE TUNA MELT	 10.75
Brioche toast, albacore tuna, ripe tomato, cheddar cheese and chips

CUBAN SANDWICH	 10.75
Turkey, ham, pork, pepper jack cheese, mojo with plantain chips

ENGLISH-STYLE CLUB SANDWICH	 11.75
Shaved turkey, smoked bacon, fried egg and Dijon spread
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CHICKEN AND AVOCADO SANDWICH	 10.75
Shaved chicken breast, avocado & spinach on nine-grain bread with honey mustard and 

spiced apple chutney

Entrees

BOURSIN FILET MIGNON	 34.00
Mashed potatoes, sauteed asparagus, carrots and red wine reduction

ROASTED HALF CHICKEN	 28.00
Asparagus and mashed potatoes, natural juices

GROUPER & ROCK SHRIMP	 30.00
Florida fresh black grouper, sauteed Cape Canaveral rock shrimp

GRILLED SAGE CHICKEN BREAST	 19.00
Mixed grains and rice, aromatic herb jus

GRILLED WILD SALMON	 26.00
Mushroom ravioli, asparagus, olive-tomato relish

EGGS ALL DAY	 11.95
Two eggs any style, choice of bacon, sausage or ham, fingerling potatoes and toast

Desserts

CHEESECAKE	 7.00
With fresh berries

SEASONAL FRESH FRUIT TART	 7.00
House made daily
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CHOCOLATE CHOCOLATE CAKE	 7.00
Rich chocolate layer cake with fudge frosting

KEY LIME PIE	 7.00
House made

TIRAMISU	 7.00
Mascarpone cheese, chocolate and vanilla sponge cake soaked with Kahlua, Tia Maria, 

rum and espresso

CARROT LAYER CAKE	 7.00
Moist carrot cake with smooth cream cheese icing, pecans and coconut

Beverages

FRESH BREWED SEATTLE’S BEST™ COFFEE OR DECAFFEINATED	 7.50
Large pot 4-5 cups

MILK	 3.00
Whole, skim, organic or chocolate

ASSORTED SOFT DRINKS	 3.50
Pepsi, Diet Pepsi, Root Beer, Dr. Pepper, Sierra Mist, Mountain Dew, Caffeine Free Pepsi 

and Diet Pepsi

BOTTLED WATERS	 4.75
Aquafina or Perrier


