
IN-ROOM DINING

For your convenience, we are offering 
contactless delivery service.

It’s conveniently packaged and 
delivered to your door. 

Available from 6:00 a.m. to 2:00 p.m. 
($9.00 service fee)

To place your order please press the  
In-Room Dining button on your hotel phone. 



DINING

WINE LIST

COCKTAILS & SPIRITS

IN-ROOM DINING  
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THE AMERICAN BREAKFAST*  25
Two Eggs Any Style, Breakfast Potatoes

Choice of: Bacon, Ham, Pork Sausage, Chicken Sausage
Choice of Toast: White, Wheat, Sour Dough, Gluten Free, English Muffin

STEAK & EGGS*  29
Two Eggs Any Style, 8 oz. NY Steak, Breakfast Potatoes

Choice of: Toast White, Wheat, Sour Dough, Gluten Free, English Muffin

BUILD YOUR OWN OMELETTE  23
Three Eggs or Egg Whites Includes Choice of Three: Ham, Bacon, Pork 

Sausage, Chicken Sausage, Mushrooms, Onions, Roasted Bell 
Peppers, Spinach, Cheddar, Pepper Jack, Swiss, American Cheese 

Choice of: Toast White, Wheat, Sour Dough, Gluten Free, English Muffin

CHILAQUILES ROJO*  20
Two Eggs Any Style, Tortilla Chips, Chipotle Sauce,

Queso Fresco, Green Onions, Sour Cream
 ADD: CHORIZO +3 | CHILI VERDE +3 | CHICKEN +3 | STEAK +4

EGGS BENEDICT* 23 
Two Poached Eggs, English Muffin, Canadian Bacon, 

Hollandaise, Breakfast Potatoes 

BREAKFAST BURRITO 19
Scrambled Eggs, Cheddar Cheese, Flour Tortilla, Queso Fresco, 

Green Onions, Breakfast Potatoes 
ADD: CHORIZO +3 | BACON +3 | SAUSAGE +3 

| CHICKEN +3 | STEAK +4

Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry or shellstock 
reduces the risk of foodborne illness. Young children, the elderly and individuals with certain health conditions  

BREAKFAST
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OFF THE GRIDDLE 
CLASSIC FRENCH TOAST  18

Texas Toast, Powdered Sugar

BUTTERMILK PANCAKES  19
Served with Butter & Maple Syrup

ADD: FRESH STRAWBERRIES +3
 FRESH BLUEBERRIES +3 | CHOCOLATE CHIPS +3

LIGHTER BITES 
YOGURT PARFAIT  18

Choice of: Low-Fat Vanilla or Greek Yogurt,
Fresh Berries, House Made Granola

SLICED FRUIT PLATE  17
Cantaloupe, Honeydew, Watermelon, Pineapple, Mixed Berries

STEEL-CUT OATMEAL  14
Brown Sugar, Cinnamon, Golden Raisins 

AVOCADO TOAST  15
Crushed Avocado, Pepitas, Field Greens, Extra Virgin Olive Oil, 

Sea Salt, Smoked Paprika, Ancient Grain Bread 
ADD: Poached Egg + 2.50  I  Grilled Shrimp  +9 

BREAKFAST

**Thoroughly cooking foods of animal origin, such as beef, eggs, fish, lamb, milk, poultry
or shellfish, reduces the risk of foodborne illness. Individuals with certain health 

conditions may be at higher risk if these foods are consumed raw or undercooked.



STARTERS
CHICKEN QUESADILLA  17

Queso Fresco, Salsa & Guacamole

SPINACH & ARTICHOKE DIP 14
Tortilla Chips, Pita Bread

CHICKEN WINGS or CHICKEN TENDERS  18
Celery, Carrots, Choice of Plain OR Spicy Buffalo

Choice of: Ranch or Blue Cheese 

WISCONSIN FRIED CHEESE 16
Beer Battered Curds, Garlic Herb Oil, Ranch 

SOUP and SALAD 
CAESAR  19

Romaine Lettuce, Shaved Parmesan Cheese,
Focaccia Croutons, Creamy Caesar Dressing

ADD: CHICKEN +3 | NY STEAK* +7
SALMON* +6 | MAKE IT A WRAP +1

GREEK  19
Romaine Lettuce, Roasted Peppers, Red Onion, Olives, 
Cucumbers, Feta Cheese, Oregano Vinaigrette, Soft Pita

ADD: CHICKEN +3 | NY STEAK* +7

CHICKEN NOODLE SOUP 10

*Thoroughly cooking foods of animal origin, such as beef, eggs, fish, lamb, milk, poultry
or shellfish, reduces the risk of foodborne illness. Individuals with certain health 

conditions may be at higher risk if these foods are consumed raw or undercooked.



SANDWICHES
Served with Choice of French Fries, Coleslaw or Fruit Cup

BYO SANDWICH 21
PROTEIN: 8 oz. Angus Beef Patty*, 8 oz. Turkey Burger,

Chicken Breast or Impossible Burger
Make it a double +7

CHEESE: American, Pepper Jack, Swiss, Cheddar
ADD ON’S:+1.25 : Bacon I Avocado I Grilled Onions I Grilled Mushrooms I 

Boursin Cheese I Jalapeno I Roasted Peppers
Shredded Lettuce, Tomato, Brioche Bun

BBQ BRISKET SANDWICH  22
Tobacco Onions, Coleslaw, BBQ Sauce, Brioche Bun 

THE CLUB  20
Turkey, Ham, Bacon, Lettuce, Tomato, Swiss Cheese, Mayo

BLT 16
Bacon, Lettuce, Tomato, Poblano Aioli 

SMOKED SALMON SANDWICH  22
Smoked Salmon, Boursin Cheese, Tomato, Red Onion, Mixed Greens, 

Ancient Grain Bread

MAINS 
PAN-SEARED SALMON*  24

Arugula & Farro Salad, Edamame, Cured Tomatoes, Mango Vinaigrette

PASTA  23
Rigatoni or Gluten Free Penne, 

Choice of: Pomodoro, Bolognese or Alfredo,
Aged Parmesan, Garlic Bread

FLATBREADS 
MEAT LOVER'S FLATBREAD 16

Italian Sausage, Pepperoni, Ham, Grilled Chicken 

FOUR CHEESE FLATBREAD  12

ADDITIONAL TOPPINGS 2
Pepperoni, Roasted Pepper, Ham, Italian Sausage, Mushrooms

*Thoroughly cooking foods of animal origin, such as beef, eggs, fish, lamb, milk, poultry
or shellfish, reduces the risk of foodborne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.



BEVERAGE

COFFEE 
12oz  6  |  16oz  8  | 32oz  24

TEA 8

SODA 5.50 
Coke, Diet Coke, Sprite

JUICE  8 | 20
Orange, Grapefruit, Cranberry, Apple

WATER  6.50 | 10

DOMESTIC BEER  8

IMPORTED BEER  9 
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WHITE
Chardonnay, Landmark “Overlook” 64
Chardonnay, Cakebread Cellars 100
Chardonnay, Far Niente 138
Pinot Grigio, Santa Margherita 72
Sauvignon Blanc, Kim Crawford 52
Sauvignon Blanc, Cakebread Cellars 76

RED
Cabernet Sauvignon, Robert Mondavi Winery 68
Cabernet Sauvignon, Jordan 128
Cabernet Sauvignon, Silver Oak 165
Merlot, Ferrari-Carano 60
Merlot, Duckhorn Vineyards 112
Pinot Noir, Etude 96

SPARKLING
House Champagne 40
Domaine Carneros, Taittinger Brut 70
Nicolas Feuillatte, Brut 90
Veuve Clicquot Ponsardin, “Yellow Label,” Brut 130
Moët & Chandon, Impérial, Brut Rosé 170
Dom Pérignon, Brut 496
Louis Roederer, “Cristal,” Brut 725

HALF BOTTLE SELECTION
Veuve Clicquot Ponsardin “Yellow Label” Brut, Reims  65
Chardonnay, Sonoma-Cutrer, “Russian River Ranches” Sonoma Coast 30
Sauvignon Blanc, Honig, Napa Valley 35
Merlot, Duckhorn Vineyards, Napa Valley 65
Brut Prestige, Mumm, Napa Valley 35 

WINE LIST
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ON THE ROCKS 16
200mL cocktails in a bottle 

MAITAI 
Rum, Orange, Coconut, Pineapple, Orgeat 

COSMOPOLITAN 
Vodka, Lime, Cranberry, Lemon Zest, Triple Sec

MARGARITA
Tequila, Lime, Triple Sec 

OLD FASHIONED 
Bourbon, Orange, Bitters, Cherry 

SPIRITS BY THE BOTTLE 

COCKTAILS & SPIRITS

VODKA
Absolut 130
Ketel One 130
Grey Goose 160
RUM
Bacardi Light 150
Captain Morgan 160

GIN
Bombay Sapphire 160
Tanqueray 150

WHISKEY & BOURBON
Jack Daniel’s 130
Maker’s Mark 150
Woodford Reserve 180

TEQUILA
Don Julio Blanco 180
Patrón Silver 230
Patrón Reposado 250

SCOTCH & SINGLE MALT
Dewar’s 12 Year 130
Johnnie Walker Black Label 190
The Macallan 12 Year 230
Johnnie Walker Blue Label 680
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