
RESTAURANT IN ROOM, DELIVERED FOR YOUR CONVENIENCE. 
DIAL 7970 ON YOUR GUEST ROOM PHONE TO PLACE YOUR ORDER. 

Gluten-friendly bread available upon request. *Consuming raw or undercooked meats / poultry / seafood / shellfish  
or eggs may increase your risk of foodborne illness. Please notify us of any food allergies.

Orders subject to $6 delivery fee and 21% service charge.

 ​ GLUTEN-FRIENDLY     ​ VEGETARIAN     ​ VEGAN     ​ DAIRY-FREE

All-Day SERVED FROM 11 A.M. TO 12 A.M. DAILY

STARTERS

LOCAL CHEESE & CHARCUTERIE  32
wainwright cheddar, bresaola, 
grateful hill farm cotton cloud, prosciutto, 
georgia peach jam, cohen farm pecan, 
house pickle, benne seed cracker, 
grilled sourdough

CHILLED BLUE CRAB DIP  22
sweet corn, lemon, dill, grilled sourdough

AMELIA HOT WINGS   18
chicken wings, citrus buffalo, carrot, 
buttermilk dressing

PROSCIUTTO FLATBREAD  22
grateful hill farm cotton cloud goat cheese, 
apple, arugula, balsamic

CAPRESE FLATBREAD   19
basil pesto, fresh mozzarella, tomato, 
saffron & onion marmalade

SMOKED SALMON FLATBREAD  24
herb & tomato pesto, farmgirl dip goat cheese, 
capers, pickled red onion, arugula

TOMATO BISQUE   12
parmesan, garlic crouton

GREENS

STRAWBERRY SALAD    16
amelia lettuce blend, strawberry, goat cheese, 
cohen farm pecans
add:  grilled chicken  10     local shrimp  13 
seared salmon*  15

CAESAR SALAD  16
amelia lettuce blend, parmesan, garlic crouton, 
florida lemon caesar
add:  grilled chicken  10     local shrimp  13 
seared salmon*  15

SANDWICHES
accompanied by house fries

BLT   18
applewood-smoked bacon, heirloom tomato, 
hydroponic lettuce, mayonnaise, 
yellow mustard, sourdough

HOUSE GROUND BEEF BURGER*  19
twin patties, lettuce, tomato, red onion, 
house pickle, potato roll

BOUJEE BURGER*  21
twin patties, wainwright cheddar, tomato, 
crisp onion, rosemary & kalamata aioli, 
arugula, potato roll

“NON” BURGER   20
plant-based impossible burger, lettuce, 
tomato, red onion, potato roll

GRILLED CHICKEN  18
grilled chicken breast, cheddar, ranch, 
applewood-smoked bacon, lettuce, tomato
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 ​ GLUTEN-FRIENDLY     ​ VEGETARIAN     ​ VEGAN     ​ DAIRY-FREE

All-Day SERVED FROM 11 A.M. TO 12 A.M. DAILY

AFTER-FIVE ENTRÉES
SERVED FROM 5 P.M. TO 12 A.M DAILY

ROSEMARY GRILLED CHICKEN   32
roasted potato, broccolini, garlic herb butter

FLORIDA ORANGE SALMON*   38
parsnip-potato purée, broccolini, 
florida orange glaze

PASTA ALFREDO   24
fettuccine, parmesan cream, garlic bread
add:  grilled chicken  10     local shrimp  13 
seared salmon*  15

STEAK FRITES*  47
new york strip, truffle parmesan fries, 
rosemary & kalamata aioli

DESSERTS

DARK CHOCOLATE FONDUE  19
donut holes, chef v’s marshmallows, 
churro, florida orange cheesecake

PASSION FRUIT CRÈME BRÛLÉE  12
strawberry whip, shortbread

CHOCOLATE MOUSSE CAKE   12
raspberry sauce, pistachios

REFRESHMENTS

MINERAL WATER  5
acqua panna or s.pellegrino

ICED TEA  5
sweet or unsweetened

SOFT DRINK  5
coke, diet coke or sprite

JUNIOR CHEFS’
sized for junior chefs under the age of 12

CHICKEN TENDERS  12
honey bbq, fries

PB & J   11
white bread, georgia peanut butter,
our raspberry jam, fries

GRILLED CHEESE   11
toast, american cheese, fries




