e
Dlnner SERVED FROM 5:T PM. TO 10:00 P.M. DAILY

SHAREABLES

CRISPY WINGS @ 19
barbecue spice, red hot pepper sauce,
blue cheese dressing, crudités

STONE-FIRED CHEESE PI1ZZA M 16
red sauce, mozzarella, olive oil, torn basil
ADD PEPPERONI 2

HUMMUS ©® & 16
pita, crudités, sunflower seeds

GRILLED SHISHITO PEPPERS 16
meyer lemon aioli

CALAMARI FRITTI 22
calabrian chili aioli, red sauce, lemon

AMERICAN TRIO SLIDERS 24
prime beef, cheddar cheese, lettuce,
tomato, pickle, toasted bun

GUAC & CHIPS©® 16
pita chips, cilantro salsa verde

BEVERAGES
RED BULL ENERGY DRINK 6
RED BULL SUGARFREE 6

S.PELLEGRINO SPARKLING
MINERAL WATER 500ML 12

ACQUA PANNA 12

SOFT DRINK 6

OMNI

HOTELS & RESORTS

SOUP & SALADS
SOUP DU JOUR 12

GOAT CHEESE & BEET SALAD@®® 18
frisée, radicchio, romaine, arugula,
montchevre goat cheese, walnuts,

shallot champagne vinaigrette

CLASSIC CAESAR SALAD 18
romaine, croutons, anchovy, shaved parmesan

WEDGE SALAD ®® 16
baby iceberg, blue cheese crumbles,
applewood-smoked bacon, tomato

ADDTOANY SALAD
CHICKEN 10 SHRIMP 12 SALMON* 22

HANDHELDS

MUFFULETTA 28
provolone cheese, genoa salami, prosciutto,
lettuce, tomato, muffuletta olive spread

RIBEYE STEAK* 28
arugula, gruyeére, duck fat-caramelized onions,
calabrian chili aioli, ciabatta

GRILLED CHICKEN 24
lettuce, tomato, avocado, provolone,
roasted garlic mayonnaise

WAGYU BURGER* 32
duck fat-caramelized onions, applewood-smoked
bacon, aged cheddar, lettuce, tomato

IMPOSSIBLE BURGER Y 30
lettuce, tomato

& GLUTEN-FRIENDLY ) VEGETARIAN VEGAN

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.



OMNI

HOTELS & RESORTS

°
Dlnner SERVED FROM 5:T PM. TO 10:00 PM. DAILY

ENTREES

FREE-RANGE CHICKEN 34
fingerling potatoes, pan reduction jus

SEARED SALMON* 44
ancient grains

LOBSTER TAGLIATELLE 36
vodka red sauce, cream, chili,
parmigiano-reggiano, basil

NY STRIP* 54
chargrilled beef cooked to order,
butcher cracked pepper

FILET MIGNON* 67
pan-seared, butcher cracked pepper

DESSERTS

JUNIOR’S FAMOUS CHEESECAKE @ 12
dark cherries, whipped sweet cream

BELGIAN LAVA CAKE@ 15
a la mode with vanilla ice cream

ERIC’S BREAD PUDDING Y, 15
warm bread pudding,
vanilla bean ice cream

ICE CREAM & SORBET® 12
vanilla, chocolate or assorted sorbet flavors

SIDES

PARMESAN TRUFFLE FRIES®® 14
white truffle oil, grana padano cheese, parsley

BRUSSELS SPROUTS® 15
brown butter breadcrumbs, chili & garlic oil,
maple, charred lemon, parmigiano-reggiano

MUSHROOMS @ 15
sautéed cremini mushrooms, thyme & olive oil

SAUTEED SPINACH® 15
sautéed or steamed organic baby spinach

ASPARAGUS W©®15
grilled summer asparagus, lemon oil,
maldon salt

FOR KIDS

for children 12 years old and younger

HAM CLUB MINI ©
ham, tomato, cheddar cheese, mayo

MEATBALL SLIDER 9
nonna’s meatballs, marinara sauce,
potato slider bun, green salad, ranch dip

LITTLE BUDDHA BOWL 19
grilled beef or grilled chicken,
crisp griddle potatoes, vegetables

THE ALL-AMERICAN SLIDER ©
prime beef, cheddar cheese, lettuce, tomato,
pickle, toasted bun, fries

& GLUTEN-FRIENDLY ) VEGETARIAN VEGAN

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.





