
RESTAURANT IN ROOM
FOR YOUR DELIVERY CONVENIENCE

Please Call Extension 0 to Place your Order

CITY MANDATED NOTICE
*Consuming items cooked to order and served raw or 

undercooked, including meats, poultry, seafood, shellfish or eggs 
may increase your risk of  foodborne illness, especially if  you 

have certain medical conditions.

Our Kitchen & Bar uses nuts, dairy, 
eggs, gluten and the like.

 Please make your server aware of  any 
and all food allergies

NA BEVERAGES
STANCE COFFEE.........5

regular joe and decaf

NUMI HOT TEA.........5
assorted selection

FRESH ORANGE JUICE.........7

FRESHLY BREWED ICED TEA.........5

A LA CARTE
TOAST.........4

white 
or wheat 

or sourdough

BOWL OF FRESH FRUIT.........5

TWO EGGS ANY STYLE*  .........8

HOME FRIES    .........8

PORK SAUSAGE  .........8

SMOKED BACON  .........8

CHORIZO & EGG TACO.........9

SMOKED SALMON & TOMATO.........10

STEEL-CUT OATS   .........12
brown sugar / raisins / pecans

GRANOLA & YOGURT PARFAIT   .........14
fresh fruit / honey

EGG WHITE SCRAMBLE     .........18 
spinach / arugula / mushroom / asparagus / goat cheese 

EVERYTHING BAGEL & LOX*.........20 
tomato / cucumber / red onion / capers

AVOCADO TOAST*   .........18 
pico de gallo / sprouts / cotija / sunny-side up egg / sourdough

PANCAKES   .........15
buttermilk pancakes / maple syrup

pork sausage or smoked bacon

 HUEVOS RANCHEROS*   .........19
over-easy eggs / borracho black beans / flour tortillas

OMELET.........19 
fajita vegetables / cheddar / sour cream

smoked bacon or pork or chicken & apple sausage
toast or home fries

TRADITIONAL*.........19
two eggs your way / smoked bacon or pork or 

chicken & apple sausage
greens or breakfast potatoes / choice of toast

HOME FRY HASH*.........19 
poached eggs / chorizo / caramelized onion

hollandaise / choice of toast

CHEESE ENCHILADAS & EGGS*     .........18 
two eggs your way / sour cream / ranchero salsa

STRAIGHT-UP SANDWICH*.........18
fried egg / smoked bacon / shaved ham

sharp cheddar / brioche

GOOD MORNING!

HAVE A GREAT DAY!

Gluten-friendly bread available upon request

 gluten-friendly    vegetarian     vegan



NEIGHBORHOOD SERVICES 
H o n e s t  F o o d  &  D r i n k  i n  t h e  A m e r i c a n  T r a d i t i o n

TORTILLA SOUP  .........12
chicken / cheddar / avocado / cilantro / lime 

DIP DUO    .........17 
pimento cheese / spicy guacamole / corn chips 

STARTS & SMALLS

CRISPY BRUSSELS    .........13
honey mustard vinaigrette / arbol / parmesan

MEATBALLS.........18
original voodoo sauce

TURKEY SANDWICH.........19    
smoked bacon / guacamole / lettuce 

pico de gallo / mayo / sourdough 
ranch house coleslaw or russet frites  

VEGETABLE ENCHILADAS    .........21
summer squash / sweet potato 

pico de gallo / ranchero / cheddar 
dressed cabbage

CHEESEBURGER & FRIES*.........24    
half-pound angus chuck 

cheddar / lettuce / tomato / pickle 
onion / secret sauce

RIGATONI ALLA VODKA   .........25    
charred tomato / garlic / aleppo

creamed ricotta / parmesan / gremolata 
+ roasted chicken    8       + meatballs    9

+ seared shrimp    10

BBQ-SPICED GULF SHRIMP  .........33
manchego polenta / original voodoo sauce 

OVEN-ROASTED CHICKEN.........29     
double cut breast / mashed potatoes

dressed greens / pan jus
NORTH ATLANTIC SALMON*.........36

tomato & arugula salad / lemon & dill crème fraîche 

PLATES

Gluten-friendly bread available upon request

 gluten-friendly    vegetarian     vegan

CITY MANDATED NOTICE
*Consuming items cooked to order and served raw or undercooked, including meats, poultry, 

seafood, shellfish or eggs may increase your risk of  foodborne illness, especially if  you have certain medical conditions.
Our Kitchen & Bar uses nuts, dairy, eggs, gluten and the like. Please notify us of  any food allergy. 

18% service charge and $4 delivery fee will be added to all delivery orders. 

SALAD SECTION
+ chicken  8       + shrimp  9       + salmon*  11       + steak*  13      

CHOPPED  .........18
lettuces / kale / smoked bacon / red onion / egg
cucumber / spiced pecans / burnt honey mustard

FLAT IRON*  .........45
10 oz angus ‘london broil’

STEAK FRITES PROGRAM 
dressed arugula / original voodoo sauce

SIDES & SHARES

RUSSET FRITES    .........8    

MASHED POTATOES & PAN JUS.........11 

BROWN BUTTERED ASPARAGUS   .........12

KALE & CABBAGE SLAW SALAD    .........10
marconas / burnt honey mustard / parmesan 

MAC & CHEESE GRATIN.........15
cheddar / parmesan / gremolata

L.F.O.........16
 summer squash / goat cheese 

spiced pecans / guajillo oil

FLATBREADS 
manchego / mozzarella / parmesan / dressed arugula

TONY.........18    
sausage / caramelized onion

creamed ricotta / apple

FILET*  .........60    
8 oz angus tenderloin

RESTAURANT IN ROOM
FOR YOUR DELIVERY CONVENIENCE

Please Call Extension 0 to Place your Order

LI’L WEDGE SALAD  .........13
smoked bacon / tomato / spiced pecans / creamy point reyes bleu or 1000 island



RESTAURANT IN ROOM
FOR YOUR DELIVERY CONVENIENCE

Please Call Extension 0 to Place your Order

NEIGHBORHOOD SERVICES 
H o n e s t  F o o d  &  D r i n k  i n  t h e  A m e r i c a n  T r a d i t i o n

BEVERAGES

WINE

SPARKLING

Lunetta, Prosecco Brut Veneto, ITA (187ml) ����������������������������  12

Chandon, Sparkling Rosé, CA (187ml)  ������������������������������������� 18

Moët & Chandon Imperial, Brut Rosé 
Champagne, FRA (187ml)  ������������������������������������������������������� 36

Veuve Clicquot, Brut, “Yellow Label”, 
Champagne, FRA, NV ������������������������������������������������������������ 160

WHITE

Conundrum, White Blend, CA  ������������������������������������������������� 62
Kim Crawford, Sauvignon Blanc, Marlborough, NZL (375ml) ����� 26

Imagery, Chardonnay, CA, (375ml)  ������������������������������������������ 24

Kendall-Jackson, Chardonnay, “Vintner’s Reserve”, CA ����������� 50

Starmont, Chardonnay, Carneros, CA  �������������������������������������� 62

RED

La Crema, Pinot Noir, Sonoma, CA (375ml) ������������������������������ 34

Acrobat, Pinot Noir, OR  ���������������������������������������������������������� 62

J�Lohr, Merlot, “Los Osos”, Paso Robles, CA (375ml) ��������������� 24

Decoy by Duckhorn, Merlot, Sonoma County, CA  �������������������� 62

Charles Smith Wines, Syrah, “Boom Boom!”, WA  �������������������� 54

Imagery, Cabernet Sauvignon, CA (375ml) ������������������������������� 24

Louis M� Martini, Cabernet Sauvignon, Sonoma County, CA  ���� 78
 

RTD COCKTAILS

TEQUILA........12

Cutwater Lime Margarita
Cutwater Mango Margarita

BOURBON/WHISKEY.........16

On The Rocks Old Fashioned 
On The Rocks Manhattan

VODKA.........12

Cutwater Moscow Mule 
Cutwater Spicy Bloody Mary

BEER
DOMESTIC........7

Michelob Ultra
Bud Light
Miller Lite 
Budweiser

IMPORTED.......9

Stella Artois
Corona Extra
Heineken
Guinness

CRAFT.......9

Samuel Adams Boston Lager 
Blue Moon Belgian White
Fat Tire Ale

HARD SELTZERS & 
CIDERS.........8

White Claw Black Cherry 
Hard Seltzer
Truly Wild Berry Hard Seltzer
High Noon Watermelon 
Vodka Hard Seltzer
Angry Orchard Hard Cider

NON-ALCOHOLIC........8

Heineken 0�0
Run Wild IPA

 
 


