
   GLUTEN-FRIENDLY      VEGAN       CONTAINS NUTS/PEANUTS       DAIRY-FREE

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.

21% service charge and $5 delivery fee will be added to all delivery orders.

43363

RESTAURANT IN ROOM, DELIVERED FOR YOUR CONVENIENCE.
DIAL 6564 ON YOUR GUEST ROOM PHONE TO PLACE YOUR ORDER.

Dinner SERVED FROM 5:00 P.M. TO 10:00 P.M. DAILY

APPETIZERS & FLATBREADS

FORMAGGIO E SALUMI MISTI 28
seasonal selection of italian meats, cheeses, 
local preserves, castelvetrano olives, 
crispy ciabatta

CHICKEN WINGS 17
bbq or buffalo, blue cheese, celery

CHAMOMILE LEMON HUMMUS 15
green chickpeas, lemon myrtle, iced vegetables, 
garlic naan, dukkha

FIG & PROSCIUTTO 20
fig mostarda, goat feta, mozzarella, prosciutto, 
caramelized cipollini, arugula, balsamic reduction

SPICY PEPPERONI RUSTICA 19
taleggio, italian sausage, ‘nduja, pepperoni,  
calabrian chili, oregano

MARGHERITA 18
roasted tomato, buffalo mozzarella, pecorino, basil

SOUPS

DI GIORNO 9
daily creation

MINESTRONE 9
cannellini bean, local vegetables, oregano, parmesan

SALADS
add salmon* 10, shrimp 9, chicken 8

ROASTED BEETS &  
GOAT CHEESE  16
arugula, marcona almonds, green apple, 
fig mostarda florida citrus vinaigrette

INSALATA DELLA CASA  14
mixed lettuce, olives, carrots, red onions, cucumbers, 
tomato, candied pistachios, chianti vinaigrette

CAESAR 14
romaine, pan con tomato, cured yolk, grana padano

PASTA

LEMON & GARLIC SHRIMP* 29
angel hair, dwarf peppers, roasted tomato,  
lemon garlic butter

RIGATONI BOLOGNESE 29
beef, veal & pork bolognese,  
grana padano cream, oregano

POLLO CON PANNA 27
pappardelle, grilled chicken, pancetta,  
peas, parmesan cream

RAVIOLI 25
ricotta, pecorino, parmigiano-reggiano, mozzarella, 
oregano, pomodoro sauce



   GLUTEN-FRIENDLY      VEGAN      CONTAINS NUTS/PEANUTS      DAIRY-FREE

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.

21% service charge and $5 delivery fee will be added to all delivery orders.

43363

RESTAURANT IN ROOM, DELIVERED FOR YOUR CONVENIENCE.
DIAL 6564 ON YOUR GUEST ROOM PHONE TO PLACE YOUR ORDER.

Dinner SERVED FROM 5:00 P.M. TO 10:00 P.M. DAILY

MAINS

BISTECCA* 55
16 oz. bone-in strip steak, wild mushroom marsala,  
rafano potato purée

PAN-ROASTED BRANZINO* 34 
castelvetrano peperonata, rafano potato purée,  
sautéed squash & carrots

TREVI’S TERRAZZA BURGER* 24 
smash burger, caramelized cipollini, arugula, tomato, 
taleggio, pancetta, truffle fries & black garlic aioli, 
focaccia bun

GRILLED CHICKEN SANDWICH 18 
white cheddar, applewood-smoked bacon, lettuce,  
tomato, key lime aioli, focaccia bun

SIDES | 9

SAUTÉED SQUASH & CARROTS

RAFANO POTATO PURÉE

SAUTÉED WILD MUSHROOMS

TRUFFLE FRIES & BLACK GARLIC AIOLI

DESSERT

HAZELNUT MASCARPONE 
CHEESECAKE  9
nutella chocolate sauce, vanilla anglaise, 
chantilly cream, fresh berries

TORTA DELLA NONNA 9
custard-filled citrus tart, caramelized apples,  
pizzelle cookie shell, vanilla gelato, lemon curd

CHOCOLATE DUO  
ROMANZA MOUSSE  9
dark & white chocolate caramel mousse,  
chocolate cake, chocolate shortbread biscuit, 
white chocolate almond crunch, vanilla anglaise sauce

TIRAMISU  9
chocolate almond crumble, espresso meringue baci, 
chocolate tuile cookie, espresso gelato

BEVERAGES

ACQUA PANNA SPARKLING WATER 5 | 7
small or large

S.PELLEGRINO SPARKLING WATER 5 | 7
small or large

SODA 6
coke, diet coke, coke zero or sprite

COFFEE 5

CAPPUCCINO 6

LATTE 6

ESPRESSO 3

NUMI TEA 6


