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11:30am - 5:00pm
SOUPS AND STARTERS

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

CHEF’S SPECIALTY 1/2 SANDWICH AND SOUP

OF THE DAY 11.00
Ask your server for the daily addition
FRUIT MEDLEY 11.00

Sliced fresh fruit served with a sesame yogurt dipping sauce

SHRIMP COCKTAIL 13.00
Jumbo prawns on cucumber salad with a

horseradish-cocktail sauce

GRILLED CHICKEN QUESADILLA 10.00

A 12 our tortilla lled with diced chicken
breast & pepper jack cheese, grilled to perfection
and served with pico de gallo, guacamole, and sour cream

SPICY CHICKEN WINGS 10.00
Served with blue cheese and ranch dressing,
carrots and celery
SALADS
HOUSE SALAD 7.00

Wedges of iceberg lettuce with cucumbers, roma 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

Topped with grilled chicken 12.00
Topped with grilled shrimp 13.00
TRADITIONAL COBB SALAD 12.50

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

SANDWICHES

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

12.00

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

12.50

GRILLED PORTOBELLO SANDWICH

Layered with eggplant, zucchini, yellow squash, onion and
smoked mozzarella on a wheat bun with an avocado tomato
relish, hummus and marinated olives

14.00

CRAB CAKE SANDWICH 16.00
Herb crusted crab cakes on Ciabatta rolls, Boursin-cheese aioli, avocado
relish and french fries.

SPECIALTIES
PIZZA MARGHERITA 13.00
Topped with fresh mozzarella, sliced roma tomatoes,
tomato sauce and fresh basil
GRILLED NEW YORK STEAK 22.00
10 oz grilled new york steak topped with herb butter,
served with seasonal vegetables and french fries
BLACKENED SEABASS TACO 15.00
Blackened sea bass, lime-cilantro mayonnaise, pico de gallo
and rice pilaf, served with a cucumber-tomato salad
GRILLED SALMON 19.00
On wild rice served with seasonal vegetables and
pomegranate-vinaigrette

DESSERTS

MOUNTAIN SHAKE 5.00
Chocolate, vanilla or strawberry
WHITE CHOCOLATE CHEESECAKE 5.25
Fresh berries and whipped cream
SACHER TORTE 6.50
Moist chocolate cake with apricot Iling and whipped cream
PECAN PIE 5.25
With caramel sauce
OLD FASHIONED APPLE PIE 5.25
ALA MODE served hot and with vanilla ice cream 7.25

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.




