IN-ROOM DINING
SUMMER MENU

GREEK YOGURT PARFAIT 10 FRUIT PLATE 13
honey, yogurt, berries, almond granola assorted seasonal fruits

ASSORTED CEREALS 10

FROM THE GRILL

all griddle items served with maple syrup, choice of applewood smoked bacon, pork sausage or turkey bacon

BELGIAN WAFFLE 17

BUTTERMILK PANCAKES 17

FRENCH TOAST 17
FAVORITES
all favorites served with country breakfast potatoes
BUILD YOUR OWN OMELET 18 CLASSIC EGGS BENEDICT 17
Choose 1 from each group: Canadian bacon, English muffin
Meats: bacon, ham, sausage or turkey bacon
Vegetables: spinach, tomatoes, mushrooms, onions or peppers TWO EGGS ANY STYLE 16
Cheese: American, cheddar, swiss, provolone or feta cheese Choice of Bacon, pork sausage, or turkey bacon
choice of toast
additional items: $1 each STEAK AND EGGS 23
two eggs any style, 8oz rib eye, choice of toast
BEVERAGES SIDES
ORANGE, CRANBERRY, APPLE JUICE 8 APPLEWOOD SMOKED BACON 12 | TURKEY BACON 12
ASSORTED HOT TEAS 7 FRUIT CUP 9
COFFEE 5 POT 9 PORK ROLL 12
MILK 6 PORK SAUSAGE 12
SOFT DRINKS 5
PANNA OR PELLEGRINO 7 FROM THE BAR

MIMOSA 12 BLOODY MARY 12

CHEF CRAIG LEAVANDER’S 22 SOUTHERN
BREAKFAST SPECIALS

STARTERS

OLD FASHIONED OATMEAL 10 STONE-GROUND CREAMY BUTTERY GRITS 10
sweet cream, brown sugar, fresh berries

FROM THE GRILL

WEST VIRGINIA WILD BLUEBERRY PANCAKES 19 LOUISIANA BANANA SPLIT FRENCH TOAST 19
served with warm maple syrup strawberries, blueberries, bananas, warm vanilla sauce,
caramel sauce and whipped cream



ENTREES — MAIN COURSE

LAND & SEA 45
140z grilled ribeye, honey pepper glaze, twin jumbo sweet and spicy shrimp, blistered heirloom baby tomatoes

VALLE D’AOSTA 32
Pan seared filet chicken thigh, spinach, sundried tomatoes, black olives,
fontina cheese, herb Italian black risotto, barolo white wine reduction

BLACK ITALIAN RISOTTO, SWEET & SASSY SALMON 35
pan seared salmon, sweet & sassy dry rub, creamy herb italian black risotto

BRAISED SHORT RIBS 35
marinated & slowly cooked, fresh herbs, sweet chili red demi glaze, creamy polenta or crispy roasted fingerling potatoe

SIDE DISHES 13

GRILLED ASPARAGUS
HOMEMADE MEATBALLS, POMODORO SAUCE
SAUTEED SPINACH
SWEET & SASSY FRIES, TURKEY ANDOUILLE SAUSAGE, FETTUCCINE, BUCATINI

SWEET TOOTH

CANNOLI (2) 14
fried pastry dough, sweet creamy ricotta cheese filling

TORTA TIRAMISU 14
layers of sponge cake and mascarpone cheese dabbed with
expresso coffee, dusted with cocoa powder

SMALL BITES

ITALIAN WEDDING SOUP 12

CLASSIC CAESAR SALAD 15
caesar salad, shaved parmigiana, homemade croutons, anchovies, caesar dressing

SMALL PLATES

BLISTERED SHISHITO PEPPERS 18
roasted herbs, black garlic, grilled flat bread

DOLCE E PICCANTE SHRIMP 20
sweet & spicy shrimp served over a bed of citric arugula

SANDWICHES

served with sweet & sassy fries

MEATBALL HOAGIE 19
homemade meatballs, lite pomodoro sauce, on toasted rolls

CHICKEN PARM SLIDER 19
lite pomodoro sauce, mozzarella cheese, toasted slider rolls

TURKEY CLUB 17
lettuce, tomato, bacon, toasted country white bread

* A $4 DELIVERY CHARGE & 22% GRATUITY WILL AUTOMATICALLY BE INCLUDED ON YOUR BILL.
* MUST BE 21 WITH PROOF OF ID TO ACCEPT ORDERS WITH ALCOHOL.
* PLEASE GIVE US A CALL WHEN YOU ARE READY TO HAVE YOUR TABLE PICKED UP, OR SIMPLY PLACE IT OUTSIDE YOUR DOOR.



