
RESTAURANT IN ROOM, DELIVERED FOR YOUR CONVENIENCE. 
DIAL 12 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.

Prices do not include $4 delivery fee, 18% gratuity and 10% DC sales tax.

   GLUTEN-FRIENDLY       VEGETARIAN       VEGAN       DAIRY-FREE

Dinner FROM 5 P.M. TO 11 P.M. DAILY

STARTERS

CRISPY CHICKEN WINGS   16
traditional buffalo or teriyaki

FRITO MISTO  19
calamari / shrimp / spicy aioli

BABY SPINACH & ARUGULA 
SALAD   12
blackberries / ricotta salata / honey pecans 
balsamic vinaigrette

FIELD GREENS      12
oven-dried tomatoes / roasted squash / dill 
toasted sunflower seeds / lemon vinaigrette

COUNTRY PORK TERRINE  17
pickled cherries / red onion marmalade 
toasted crostini

CAESAR SALAD  13
anchovy
ADD CHICKEN, SALMON* OR  SHRIMP  9

BUTTERNUT SQUASH SOUP   13
caramelized apples / spiced pumpkin seeds

HANDHELDS

MARYLAND CRAB CAKE 
SANDWICH  26
creamy coleslaw / rémoulade 
toasted brioche / fries

CHICKEN PARMESAN  19
panko-crusted chicken / mozzarella 
pomodoro / ciabatta / fries

THE BURGER*  19
aged cheddar / pickled onions / fried egg 
lettuce / tomato / bacon / sautéed mushrooms 
robert’s spicy aioli / toasted bun / fries

THE CLUB  17
smoky ham / roasted turkey / crisp bacon 
lettuce / tomato / cheddar / mayo 
toasted bread / fries
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   GLUTEN-FRIENDLY       VEGETARIAN       VEGAN       DAIRY-FREE

MAINS

ROASTED SALMON*   28
garlic haricots vert / charred eggplant 
confit potatoes / toasted chili butter

PAN-ROASTED SWEET POTATOES 
& TEMPEH  20
crispy tempeh / tart apple / garden herbs

GNOCCHI   25
roasted wild mushroom ragout 
grain mustard cream

DUROC PORK LOIN  28
creamy polenta / fall vegetable ragout 
braised tomatoes

STEAK FRITES*   28
hanger steak / french fries / mixed greens

SWEET FINISH

CHESTNUT CRÈME BRÛLÉE   9
almond cookie / fresh berries

CHOCOLATE TRIFLE  10
layered chocolate cake / whipped cream 
fresh berries

ITALIAN POACHED PEAR    11
red wine reduction / crème fraîche

BEVERAGES

SODA  5
coke, diet coke, sprite, ginger ale or root beer

JUICE  5
apple, orange, grapefruit or cranberry

ICED TEA  4




