FROM THE PANTRY

CHIA SEED PUDDING vgn gf 14

dark chocolate, blueberries, strawberries,

toasted almonds

AVOCADO TOAST 14

sourdough toast, baby heirloom tomato,
arugula, everything seasoning
add one cage-free egg* 3

SEASONAL FRUIT PLATE v 12

fruit, citrus, mixed berries, greek yogurt,
house granola

STEEL-CUT OATMEAL v 1n

banana, berries, superfood seed mix,
local honey

BREAK AN EGG

GRAINS & GREENS BOWL vgn 16

red quinoa, farro, black beans, roasted sweet potato,

chef’s mix mushrooms, baby kale, salsa verde
add one cage-free egg* 3

EGGS BENEDICT" 20

poached eggs, pecanwood-smoked shoulder
bacon, hollandaise, crispy potatoes

CAGE-FREE EGGS* 4f 18

two eggs, choice of bacon, pork or chicken
sausage, crispy potatoes, and choice of toast

CREATE YOUR OWN OMELET gf 19

three-egg omelet with a selection of two vegetables,
two meats, one cheese, and choice of toast
vegetables: asparagus, jalapefio, mushroom, red
onion, spinuch, tomato

meats: bacon, ham, pork sausage

cheeses: american, cheddar, pepper jack, provolone,
SWiss

QO HYATT REGENCY

CLEVELAND

IN-ROOM DINING

BREAKFAST MENU

Delivery or Pick-up at 1890 Restaurant
Sunday-Saturday, 6:30 AM to 11:00 AM

DIAL '54° FROM YOUR
GUESTROOM PHONE TO ORDER

BATTERS

BUTTERMILK PANCAKES v 15

briléed banana, candied walnuts, salted
butter, warm maple syrup

CHALLAH FRENCH TOAST v 17

strawberry compote, lemon

mascarpone, warm maple syrup

REGIONAL SPECIALTIES

ARCADE BREAKFAST BURRITO 18

scrambled eggs, chorizo, great lakes monterey
jack cheese, chef’s housemade guacamole,
salsa, flour tortilla, crispy potatoes

BELGIAN WAFFLE v 16

whipped cream, warm maple syrup, and choice
of seasonal berries or chocolate chips
add three fried chicken wings 5

v - vegetarian | vgn - vegan | gf - gluten-free

SIDES

BREAKFAST POTATOES 6

TWO EGGS, ANY STYLE" 7
CHICKEN SAUSAGE

PORK SAUSAGE

HYATT SIGNATURE BACON
TOASTED BAGEL

choice of plain, everything, cinnamon raisin, sesame

6
6
6
6

served with cream cheese

SEASONAL FRUIT & BERRIES CUP 6
SLICED AVOCADO 3

BEVERAGES

COFFEE

regular or decaf

espresso
latte
cappuccino

MILK

whole, 2%, 1%, nonfat, oat, almond and soy

HOT TEA 5

organic english breakfast tea, blue nile

U1 NN N w

chamonmile teq, berry berry, earl grey,
cascade peppermint, japan sencha
mikado green tea

JUICE 5

orange, cranberry, apple, grapefruit

SODA 5
pepsi, diet pepsi, sierra mist, mountain dew,
schweppes ginger ale, dr. pepper

RED BULL 5
ICED TEA
GATORADE 4

All Room Service Orders are Subject to State and Local Taxes, a Delivery Charge of $3.50 and a Service Charge of 22%. The Service Charge includes Gratuity.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.

Please notify your server of any allergies.

Children ages 3-12 can enjoy half-sized portions of select full meals at 50% off.




STARTERS

BEER CHEESE SOUP 10

Great Lakes IPA, Bacon,
Jalapeiios, Smoked Cheddar

SPICY GARLIC HERB FRIES v 8
Served with Ranch Dressing

CHICKEN POT STICKERS (8) 12
Soy, Ponzu Sauce, Sweet Thai Chili

CHICKEN WINGS (8) of 16

Choice of Dry Rub, Nashville Hot, Mango
Habanero, Buffalo, Honey Sriracha, BBQ

CHICKEN QUESADILLA 16
Pepper Jack Cheese, Salsa, Guacamole, Sour Cream
WARM SOFT PRETZEL v 14

Choice of Salt, Everything, or Plain
Served with Bertman Stadium Mustard
or Beer Cheese Sauce

HERBED CHICKEN TENDERS (5) 16

Choice of Ranch or Honey Mustard Sauce,
Served with Fries

POTATO SKINS (6) gf 12
Smoked and Sharp Cheddar Cheeses, Bacon,

Red Onion, Green Onion, Sour Cream

FLATBREADS

ARCADE MARGHERITA v 18

Slow Roasted Tomatoes, Fresh Mozzarella,

Fresh Herbs, Pesto, Arugula, Balsamic Glaze

BBQ CHICKEN 18

Red Onion, Bacon, Cilantro, Mozzarella-Cheddar
Blend, Diced Tomatoes, Diced Chicken, Ranch Drizzle

Gluten-Free Crust Available Upon Request

QG HYATT REGENCY

CLEVELAND

IN-ROOM DINING

DINNER MENU

Delivery or Pick-up at 1890 Lounge
Sunday-Saturday, 400 PM to 10:00 PM

DIAL 54 FROM YOUR
GUESTROOM PHONE TO ORDER

SALADS

Add Chicken $5 | Tofu $5 | Salmon $7 | Shrimp $8

COBB SALAD gf 16

Grilled Chicken, Tomatoes, Blue Cheese, Egg,
Bacon, Avocado, White Balsamic Vinaigrette

CLASSIC CAESAR SALAD v 12

Romaine Leaves, Cheese-Herb Croutons,

Cherry Tomatoes, Parmesan Cheese, Caesar Dressing

GRILLED SALAD gf 18

Choice of Chicken or Steak, Spinach, Feta
Crumbles, Candied Pecans, Cherry Tomatoes,
Onion Straws, Red Balsamic Vinaigrette

QUINOA SALAD gfv 14

Red and White Quinoa, Tomatoes, Avocado, Corn,
Black Beans, Spring Mix, Lemon Vinaigrette

DRESSINGS

Ranch, White Balsamic, Caesar, Red Wine Vinaigrette,

Blue Cheese, Thousand Island

ENTREES

Served with Side Salad
GRILLED FLAT IRON STEAK gf 28

Flat Iron Steak, Roasted Potato, Garlic Spinach,
Thyme Demi Jus, Onion Straws

SEARED SALMON gf 28

Northern Atlantic Salmon, Cherry Tomatoes,
Roasted Corn, Black Beans, Grilled Lemon

BURGERS & SANDWICHES

Served with Choice of French Fries or Side Salad

Add Bacon $3 | Fried Egg $3 | Avocado $3 | Sautéed Mushrooms $3

1890 BURGER 16

Strauss Grass Fed Patty, Sharp Cheddar, Pickle
Slices, Shredded Lettuce, Tomato, Burger Sauce

TURKEY CLUB 16

Warm Smoked Turkey, Bacon, Dijon Spread,
Lettuce, Tomato, White or Wheat Toast

GRILLED CHICKEN SANDWICH 16

Bibb Lettuce, Tomato, Bacon, Onion Straws,
Chipotle Mayo

GF Bread Available Upon Request | Beyond Burger can be Substituted

KIDS

Served with Choice of French Fries or Fruit Cup

MACARONI & CHEESE v 10
Elbow Macaroni with a Creamy Cheddar Cheese Sauce
BURGER 10
40z Patty, Choice of Cheese, Lettuce, Tomato
GRILLED CHEESE 10

Sourdough, Cheddar Cheese

DESSERT

HO HO CAKE v 12

Chocolate Sponge, Vanilla Cream Filling,
Chocolate Ganache

NEW YORK CHEESECAKE v 12

Graham Cracker Crust, Cherry Topping,
Whipped Cream

TIRAMISU v 12

Coffee-Soaked Vanilla Sponge, Vanilla Bean
Mascarpone Buttercream, Cocoa Dust

DON'T FORGET TO ASK ABOUT OUR SELECTION

OF BEER, WINE, AND COCKTAILS WHEN
PLACING YOUR ROOM SERVICE ORDER!




