
APPETIZERS AND SALADS

CHICKEN NOODLE SOUP          6.00
A rich chicken broth with vegetables, chicken, 
and a matzo ball

SOUP DU JOUR           6.00
Ask your server for the daily addition

SHRIMP COCKTAIL          13.00 
Jumbo prawns on cucumber salad with a 
Horseradish-cocktail sauce

POTSTICKERS			          10.00
Chinese pork dumplings, steamed then seared and 
served with ginger ponzu and chili-garlic soy sauce

HOUSE SALAD			          7.00
Mixed baby greens, tomatoes, peppers,
and your choice of dressing

OUR SIGNATURE CAESAR SALAD	        7.00
Romaine spears, traditional dressing, fresh Parmesan, 
white anchovy and a warm garlic crouton

TRADITIONAL COBB SALAD	        12.50
Grilled chicken, smoked bacon, egg, avocado, 
blue cheese and tomatoes, tossed with lemon-dijon dressing

SANDWICHES

SIGNATURE ANGUS BURGER	       12.00
8 oz grilled burger, crisp lettuce, sliced tomato
and red onion garnishes.  French fries and herb dip

SIGNATURE CLUB SANDWICH	       12.50
Warm sliced grilled chicken, smoked bacon, crisp lettuce, 
sliced tomatoes, herb spread on a rustic ciabatta roll

ENTRÉES

PENNE PASTA POMODORO		       12.50
Penne pasta sautØed with garlic, shallots, pancetta,
diced roma tomatoes, basil and white wine

PIZZA MARGHERITA		        13.00
Topped with fresh mozzarella, sliced roma tomatoes, 
tomato sauce and fresh basil

CALZONE PIZZA			         13.50 
Pizza pocket �lled with tomato basil sauce,
ricotta cheese, grilled chicken, artichokes,
sun dried tomatoes and spinach

DINNER
5:00pm - 12:00am

CHEF’S VEGETABLE SELECTION		  19.00
Seasonal vegetables, creatively prepared and presented, 
please ask room service for our daily selection

BLACKENED RIBEYE STEAK			  26.00
Spice rubbed 12 oz Black Angus rib eye steak grilled 
to perfection and served with roasted garlic mashed potatoes,
seasonal vegetables and a creamy mushroom cognac sauce

GRILLED FILET MIGNON			   33.00
8oz Black Angus �let mignon crusted with course black 
pepper and kosher salt, served with roasted garlic mashed
potatoes, seasonal vegetables and a creamy mushroom
cognac sauce

ROTISSERIE CHICKEN			   24.00
Half chicken marinated and roasted, red bliss potatoes,
seasonal vegetables and natural jus

GRILLED SALMON FILLET			   26.00
Over pesto mashed potatoes, with seasonal vegetables and
a red bell pepper coulis

DESSERTS

WHITE CHOCOLATE 
BANANA BREAD PUDDING		              6.00
Served warm with pistachio crØme anglaise

SACHER TORTE			               6.50
Moist chocolate cake with apricot �lling and whipped cream

OLD FASHIONED APPLE PIE			   5.25
ALA MODE served hot and with vanilla ice cream	  7.25	  

PECAN PIE					      5.25
With caramel sauce

STRAWBERRY MARSCAPONE NAPOLEON	 7.50
Marscapone strawberry mousse, layered with crisp phyllo, 
strawberries and powdered sugar

ICE CREAM AND SORBETS			    6.50
Strawberry, chocolate or vanilla ice cream and raspberry 
or mango sorbet

All Room Service orders are subject to state and local taxes, a delivery charge of $3.00 and a service charge of 20%. The service charge includes a gratuity.
Health Warning: Please notify your server if you have any food allergies or require special preparation, and we will be happy to accommodate your needs.  
Consuming raw or undercooked meats, seafood, shell�sh or eggs may increase your risk of food-borne illness.


