
We can find the
optimum solution for
your business needs.

D I A L  5 4

Contactless In-Room 
Dining Menu

Join us at our other dining
options at the Hyatt Seattle

Collection 

Hyatt Regency Seattle 

Hyatt at Olive 8 

808 Howell St (1.5 blocks away) 

1635 8th Ave ( across the street) 

Beverages 
Beer
Domestic                     7
budweiser, coors light,
michelob ultra

Import                     8
heineken, corona,    
 stella artois 

Rotating Local Craft Beers                              8
*please ask our staff about our selections  

Cocktails                                
                                           
Featuring On the Rocks Cocktails 200ML
the aviation | larios london dry | lemon | dry cherry | violet
jalapeno margarita | tres generaciones tequila | lime | triple sec        
     pineapple | jalapeno
cosmopolitan | effen vodka | cranberry | lime | triple sec
     lemon zest
bourbon old fashion | knob creek bourbon | aromatic bitters 
     orange | cane sugar

Other Beverages
mimosas - treveri champagne | fresh orange juice                    12
bloody mary - zing zang bloody mary cocktail                            13                                             
sdfhousemade pickled vegetables 

Wines
Champagne & Sparkling

treveri | brut | blanc de blanc | columbia valley  | wa            12 | 54
veuve clicquot | brut | champagne | france                                 145

White Wine

golden west | rose of pinot noir | wa                                        11 | 51
del rio | pinot gris | rouge valley | or                                         11 | 51 
                        

jones of washington | sauvignon blanc | wa                           14 | 65 
                                                                  

lu & oly | chardonnay | columbia valley | wa                           12 | 54

Red Wine
luke | syrah | columbia valley | wa                                            14 | 65
eola hills | pinot noir | yamhill | or                                            12 | 54
mark ryan | long haul | merlot | wa                                          17 | 75 
lu & oly | red blend | red mountain | wa                                  12 | 54
apex cellars | cabernet sauvignon | horse heaven hills        12 | 54
alder ridge | cabernet savignon | horse heaven hills | wa  25 | 110
mark ryan | lonely heart | cabernet sauvignon | wa                   198

To Order, Please Dial 54
All room services orders are subject to a taxable 20% service
charge, a $5.00 delivery charge, and all state and local taxes.
Service team members will receive 16% of the service charge,
and 4% of the service charge will be retained by the hotel.
Delivery charges are retained by the hotel. Added gratuity is at
the guest's discretion, and if added, 100% is distributed to the
service team. 

18

featuring



Breakfast
Monday - Friday 6:30a-11:00a

Saturday & Sunday 6:30a-12:00p

Greek Yogurt Bowl (V)                                                   13
seasonal fruit, honeycomb, super seed crunch

Avocado Toast (vegan)                                                  13  
whole wheat, smashed avocado, arugula, cherry tomato,
pickled watermelon radish
            add: smoked salmon 6      add: organic egg 3

*Smoked Salmon                                                             18  
caper berry, lemon, hardboiled egg, roasted tomato, bagel,
cream cheese, onion

Lemon Ricotta Pancakes (V)                                        16                                                                                                                           
citrus honey ricotta, macerated berries, candied lemon

Breakfast Burrito                                                            14
barbacoa beef, black beans, scrambled egg, jack cheese,
avocado, potato, salsa roja

*Biscuit Benedict (**)                                                       18  
chive & black pepper biscuit, shaved pork belly, organic
poached eggs, marble potatoes, citrus hollandaise

Grand Classic (**)                                                             18
two organic eggs any style, marble potatoes,                   
 choice of bacon or chicken sausage, toast 

*Grand Steak'n'Eggs Breakfast (GF)                          28  
american wagyu new york strip steak, organic sunny up eggs,
charred onion oil, micro salad, marble potatoes

Steel Cut Oatmeal (GF, Vegan)                                   13
bruleed banana, cinnamon 

Beverages
 

Dinner
 

5:30p-10:00p

Charcuterie & Cheese (**)                                           22
chef's selection cured meats, artisanal cheese, olives,    
 fresh fruit, crackers

Loaded Fries                                                                  12
barbacoa beef, cheese sauce, avocado, chipotle sour cream,
jalapenos, waffle fries

Grand Salad (**, GF, DF)                                              16      
gem lettuce, chopped bacon, carrot curls, walnuts, 
sweet peppers, bacon vinaigrette
                 add: chicken 6                 add: king salmon 14

Artisan greens (V)                                                        15
orange segments, dried cherries, goat cheese, 
candied sunflower seeds, lemon vinaigrette
                  add: chicken 6                add: king salmon 14

The Club (**)                                                                   17
house smoked turkey, bacon, avocado, aged cheddar, 
garlic aioli, lettuce, tomato, waffle fries

*Grand Burger (**)                                                         19
signature beef blend patty, swiss cheese, bacon,              
 stout beer & onion spread, gem lettuce, waffle fries

*8oz Prime Filet Mignon (GF, DF)                             56
smoked mushroom demi, marble potatos, 
roasted baby carrot

King Salmon (**GF)                                                      42
beluga lentils, sweet pepper crema, asparagus, 
fennel salad, grilled lemon

Chicken Alfredo                                                           30 
herb roasted chicken breast, carso's tagliatelle pasta, 
confit garlic, parmesan, fresh herbs

Desserts

Coffee pot                                                                     12             
Specialty coffee                                                            6     
         (latte, cappuccino, americano)

Tea - assorted selections                                            5
    

Juice                                                                               7
          fresh orange juice, fresh apple juice, fresh grapefruit
          cranberry  juice, tomato juice

Milk                                .                                                 6
         whole, 2%, skim, 
          *please ask about our milk substitutes 

Soft Drinks                                                                     5
         pepsi, diet pepsi, sierra mist, dr. pepper, 
         diet dr. pepper, ginger ale, dry soda, bubly, redbull &                
sdfsdsugar free redbull

Waters                                                                            7
         acqua panna, san pellegrino

Smoothie                                                                        9
         assorted flavors

The Cherry (**)                                                                13     
almond cherry mousse, cherry compote, 
rice krispy crumbles  (featured on front cover of menu)

Grand Chocolate (**)                                                     13     
chocolate pots du crème, hazelnut praline, 
chocolate cacao nibs crust

Apple Tartin Cake (**)                                                   13    
caramelized apples, brown butter financier, 
salted caramel jam, vanilla ice cream sauce

To Order, Please Dial 54
All room services orders are subject to a taxable 20%
service charge, a $5.00 delivery charge, and all state and
local taxes. Service team members will receive 16% of the
service charge, and 4% of the service charge will be
retained by the hotel. Delivery charges are retained by the
hotel. Added gratuity is at the guest's discretion, and if
added, 100% is distributed to the service team. 

*Consuming Raw or Undercooked Meats, Poultry, Seafood,
Shellfish or Eggs, May increase Your Risk of Food Borne
Illness

Golden Milk Overnight Oats (GF, Vegan)                 9 
flax seeds, berries

Pineapple Cup                                                                9 
pineapple, blueberries, grapes

Hill’s Bacon & Egg Sandwich (**)                               12                                                                                  
grand central como bread, tillamook cheddar, 
arugula
  
Liege Waffles (V)                                                           12                                                                                                        
sweet waffle, maple syrup, butter, berry jam

Turkey Croissant                                                           14
house smoked turkey, white cheddar, garlic aioli, 
lettuce, tomato, chips
 
The Melt                                                                           16
local sourdough, signature blend beef patty, chipotle aioli,
white cheddar, caramelized onions, chips
 
Pretzel & Queso (V)                                                      10
pretzel bites, white cheddar queso

Fried Mac & Cheese Bites (V)                                    10
served with buttermilk ranch

To-Go Express Menu
Contactless 

6:30am - 12:00am daily

All items served in disposable container with to-go cutlery. Can be
handed or hung outside of your door. 

 
 

v= vegetarian | gf= gluten free |  df = dairy free  
**may contain nuts, shellfish or pork

 

To Order, Please Dial 54
 

To Order, Please Dial 54
 


