
ALL DAY DINING
Hours 11:00 AM - 12:00 AM

STARTERS

WESTERN RANCH WINGS $9.50
Dusted with ranch seasoning and accompanied with Cajun barbeque sauce

STEAK MANCHEGO QUESADILLA 10.50
Served with chipotle aioli

BRUSCHETTA GRATIN 8.50
Fire-roasted baguette, mozzarella gratin with tomato-basil salsa

WARM CRAB ARTICHOKE DIP 9.00
Dungeness crab and a creamy blend of three cheeses and spices, served with grilled

pita bread

TORTILLA CHICKEN SOUP 8.50
Served with avocado, shredded jack cheese and tortilla strips

FRENCH FRIES AND HERB DIP 3.00

SALADS AND SANDWICHES

GRILLED BALSAMIC CHICKEN SALAD $15.00
Black fig, gorgonzola, maple smoked bacon, candied pecans, mesclun leaves and

citrus vinaigrette

All Room Service Orders are Subject to State and Local Taxes, a Delivery Charge of $3.50, and a Service Charge of 19%. The Service Charge

Includes Gratuity. To Order, Please Touch 51

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
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OAK ROASTED SALMON NICOISE SALAD 15.50
Fingerling potatoes, haricot verts, grape tomatoes, hard-cooked egg, baby greens and

stone ground mustard vinaigrette

TRADITIONAL COBB SALAD 15.00
Grilled chicken, smoked bacon, egg, avocado, blue cheese and tomatoes, tossed with

lemon-Dijon dressing

CAESAR SALAD 9.00
Romaine spears, traditional dressing, fresh Parmesan, white anchovy and a warm garlic

crouton. Top it with grilled chicken….add $6.00

BARBEQUE STEAK SALAD 16.00
Sliced skirt steak, roasted corn, smoked cheddar cheese, tomato, avocado, shredded

iceberg and romaine, tossed with creamy cilantro dressing

ANGUS BURGER 14.00
8 oz grilled burger, crisp lettuce, sliced tomato and red onion garnishes. French fries

and herb dip

ROAST BEEF WITH SMOKED CHEDDAR 13.00
Cranberry jalapeno jam on toasted focaccia roll. Served with a fresh cucumber salad

GRILLED HAM AND CHEESE WITH ROASTED TOMATO SOUP 13.00
Black Forest ham and smoked gouda cheese on griddled pan bread

SIGNATURE CLUB SANDWICH 14.00
Warm sliced grilled chicken, smoked bacon, crisp lettuce, sliced tomatoes, herb spread

on a rustic ciabatta roll. Served with a fresh cucumber salad
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P IZZA AND PASTA

BBQ SHRIMP PAPPARDELLE PASTA $17.00
Garlic chicken sausage, red onion, fontina cheese

PASTA SHELLS AND CHOPPED CHICKEN 16.00
Fresh mozzarella, basil, tomatoes, simmered in a cumin-scented broth

TOMATO BASIL FLAT BREAD PIZZA 14.00

PEPPERONI FLAT BREAD PIZZA 15.00

ENTREES

PAN ROASTED HALIBUT $21.50
Fingerling potatoes with toasted coriander and orange-fennel salad, citrus vinaigrette

GRILLED MANGO CHICKEN 19.50
Chile-rubbed chicken breast with caramelized mango-garlic sauce, simmered black

beans and tamale

FLAT IRON STEAK 23.00
Half-pound steak with crispy fried onions, butter whipped potatoes, asparagus and

basil tomatoes

DESSERTS

CHOCOLATE GANACHE CAKE $7.00
With vanilla sauce
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NEW YORK CHEESECAKE 7.00
Topped with fresh strawberries

CLASSIC BANANA SPLIT 8.75
Haagen-Dazs strawberry, vanilla and chocolate ice creams with strawberry, candied

pineapple and chocolate sauces, toasted almonds and whipped cream

CHOCOLATE CHIP ICE CREAM SANDWICH 7.75
Chocolate chip cookies, Haagen-Dazs vanilla ice cream with rich chocolate sauce and

chocolate chips

MINT JULEP SUNDAE 7.50
Haagen-Dazs lemon sorbet, vanilla ice cream, bourbon mint syrup and whipped cream

BANANAS FOSTER (FOR TWO) 13.75
Bananas, banana bread, Haagen-Dazs vanilla and caramel ice cream and caramel rum

sauce

HOT APPLE COBBLER 7.75
Freshly baked apple cobbler served with Haagen-Dazs vanilla ice cream

PINA COLADA SUNDAE 7.75
Haagen-Dazs vanilla ice cream with pineapple, guava syrup, whipped cream and

roasted coconut

CHERRIES JUBILEE SUNDAE 7.75
Bing cherries with Haagen-Dazs vanilla and chocolate ice cream, cherry brandy syrup,

whipped cream and dark chocolate shavings
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LATTE SUNDAE 8.50
Haagen-Dazs vanilla and coffee ice cream, coffee espresso syrup, chocolate coffee

beans and whipped cream

BEVERAGES

ARROWHEAD, 500 ML $3.50
Bottled Still Water

ARROWHEAD, 1L 5.00
Bottled Still Water

PREMIUM BOTTLED WATER, 500 ML 4.00
Acqua Panna or San Pellegrino

PREMIUM BOTTLED WATER, 1L 6.00
Acqua Panna or San Pellegrino

PERRIER, 330 ML 3.50
Sparkling mineral water

ICED TEA 3.50

LEMONADE 3.50

FRUIT JUICE 4.75
Orange, cranberry, apple, V-8, tomato, pineapple, grapefruit

SODA 3.50
Pepsi, Diet Pepsi, Sierra Mist


