
   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.

Prices do not include 20% service charge and $6 delivery fee.
43471

RESTAURANT IN ROOM, DELIVERED FOR YOUR CONVENIENCE.
DIAL 8058 ON YOUR GUEST ROOM PHONE TO PLACE YOUR ORDER.

Dinner SERVED FROM 6:00 P.M. TO 10:00 P.M. DAILY

STARTERS & SALADS
HHI WINGS 6 for 12 | 12 for 18
smoked, fried and grilled, served with choice of  
maple-buffalo or bbq, carrot & celery, blue cheese

OCEAN NACHOS 15
pico, guacamole, queso, black bean, pickled jalapeño
add smoked chicken 7 | add braised short rib 9

PICKLED FRIED GREEN TOMATO 16
applewood-smoked bacon aioli, corn succotash,  
baby arugula

CLASSIC CAESAR SALAD 13
romaine, parmesan, brioche crouton

SOUTHERN COBB 14
baby greens, applewood-smoked bacon, tomato, 
red onion, avocado, green chili ranch
add chicken 7 | add blackened shrimp 9

BETWEEN THE BREAD
all sandwiches served with fries

ASIAN PORK BELLY 18
smoked port, sweet chili slaw, hoisin mayo, ginger, 
cucumbers, shaved radish, cilantro, baguette

DOUBLE DOUBLE* 17
twin smash patties, house sauce, lettuce, tomato, 
onion, brioche

CRISPY CHICKEN SAMMY 19
breaded cutlet, green chili aioli, arugula,  
pimento cheese, applewood-smoked bacon, 
roasted peppers, brioche bun

FGT BLT 16
fried green tomato, avocado,  
applewood-smoked bacon, arugula 
roasted garlic aioli, toasted bread

MAIN PLATES
STEAK FRITES* 35
prime flat iron steak, caramelized smoked onion, 
sautéed mushroom, crispy fries, poblano hollandaise

CHEF’S DAILY CATCH 32
fingerling potatoes, seasonal vegetable,  
citrus beurre blanc

TRUFFLE MAC N’ CHEESE 23
cavatappi pasta, aged cheddar, toasted panko, chives
add braised short rib 9 | add lobster 15

PIZZA
medium | large

CHEESE PIE 18 | 22

PEPPERONI PIE 22 | 27

VEGGIE PIE 20 | 25

THE FINALE
VANILLA BEAN CHEESECAKE 12
sugared berries, citrus, strawberry purée

CHOCOLATE & ESPRESSO 12
warm triple chocolate & coffee brownie, espresso, 
caramel, chocolate ice cream
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JUNIOR CHEFS’
GRILLED CHEESE 8
toast, american cheese, fries

CHICKEN TENDERS 9
honey mustard, fries

BURGER 9
all-beef patty, american cheese, fries

JUNIOR CHEF SALAD  8
mixed greens, blueberries, strawberries,  
white balsamic vinaigrette

JUNIOR DESSERTS
KING CONE 6

COOKIES & MILK 6
fresh-baked cookies, whole milk


