
Restaurant In Room
FOR YOUR DELIVERY CONVENIENCE

Please call extension 0 to place your order

BREAKFAST
 Available from 6:30am-11:00am

Seasonal Fruit Platter     / sliced fresh fruit / berries   14

Smoked Salmon Platter   / red onion / egg whites / egg yolks / capers / local bagel   18

Bananas Foster-Stuffed French Toast   / nutella / bananas / bacon / spiced nuts / syrup   15

Rib Room Omelet   / caramelized onion / smoked gouda cheese / horseradish sauce / rib room potatoes   20 

All-American Breakfast*    / two eggs your way / bacon or sausage / rib room potatoes   18

Avocado Toast   / marinated cherry tomatoes / pickled red onions / fried egg / country bread   18

Creole Cream Cheese Grits     9

Cereal    / assorted   9

Parfait with Berries & Strawberry Compote   / greek yogurt / berries / strawberry compote / house-made granola   14

ALL DAY
 Available Sunday-Thursday from 11:00am-9:00pm / Friday & Saturday from 11:00am-10:00pm

Wedge Salad  / pickled cherry tomatoes / smoked blue cheese / bacon lardons / scallions
cured red onions / fresno peppers / house-made blue cheese dressing   16

add rotisserie chicken  9  /  grilled gulf shrimp  12  /  atlantic salmon  14

Caesar Salad  / little gem lettuce / croutons / parmesan cheese / white anchovies / house-made caesar dressing   12

add rotisserie chicken  9  /  grilled gulf shrimp  12  /  atlantic salmon  14

Bacon Sirloin Burger* / house-ground sirloin burger / cheddar cheese / smoked pepper aioli / shallot bacon jam  
lettuce  / tomato / pickle / sea salt fries   20

The Royal Club Sandwich / smoked turkey / cured ham / swiss cheese / bacon / lettuce / tomato / herb aioli / pickle / sea salt fries   17

Cuban / smoked pulled pork / cured ham / swiss cheese / sliced pickles / creole mustard / sea salt fries   18

Slow-Roasted Prime Rib* / queen cut 12oz or king cut 16oz / choice of  loaded baked potato or loaded creamed potatoes   54  / 64

Grilled Salmon* / wild-caught atlantic salmon / cauliflower purée / caper butter sauce   42

Pork Chop* / aromatic rice / roasted chef ’s vegetables   36

Vegetable Pasta Pomodoro  / roasted garden vegetables / pomodoro sauce / cavatappi   20

gluten-friendly bread available upon request
 gluten-friendly     vegetarian     vegan     dairy-free  

*consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase 
your risk of foodborne illness. Please notify us of any food allergy.

20% service charge, $4.99 delivery fee and 10.45% sales tax will be added to all delivery orders
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BEVERAGES
A Pot of Community Coffee / regular or decaffeinated / 20oz or 52oz   10 / 20

Numi Tea / moroccan mint, hibiscus, chamomile lemon, white rose,  jasmine green  or aged earl grey   4

Juice / orange, grapefruit, apple or cranberry   5

Milk / whole, chocolate, soy or oat   4 

COCKTAILS
Cutwater Lime Margarita / tequila / orange / lime / triple sec   10

Cutwater Mango Margarita / tequila / mango / lime juice   10

Cutwater Vodka Mule / vodka / ginger beer / lime   10

Cutwater Spicy Bloody Mary / vodka / spicy tomato juice mix   10

Bottoms Up Raspberry Lemonade / vodka / raspberry / lemon   15

Bottoms Up Cosmopolitan / vodka / lime / orange / cranberry   15

On the Rocks Old Fashioned / bourbon whiskey / bitters / orange   30

On the Rocks Manhattan / rye whiskey / bitters / sweet vermouth   30

BEERS
Craft / blue moon belgian white  6 / faubourg dat’suma IPA   7 / abita amber  6

Domestic  / bud light  5 / coors light  5 / michelob ultra  5 / miller lite  5

WINES
   187mL
Sparkling 
Lunetta Prosecco Brut, Veneto, ITA    14 
Chandon Sparkling Rosé, CA    16

   375mL
White
Kim Crawford Sauvignon Blanc, Marlborough, NZL   30
Imagery Chardonnay, CA    23

Red
La Crema Pinot Noir, Sonoma, CA    35
J. Lohr Los Osos Merlot, Paso Robles, CA   25
Imagery Cabernet Sauvignon, CA    23

20% service charge, $4.99 delivery fee and 10.45% sales tax will be added to all delivery orders


