In-Room Dining Menu
*Available 24 hours for your comfort and convenience

Salads

Mediterranean Quinoa $20
Cucumber, cherry tomato, kalamata olives, feta, lemon—oregano dressing (vegan)

Classic Caesar $15
Crisp romaine, shaved parmesan, garlic croutons, creamy Caesar dressing

Add Chicken $8
Add Fish $10
Add Shrimp $12
Tropical Fruit & Greens $12

Local mango, papaya, mixed greens, candied pecans, citrus vinaigrette

Roasted Beet & Goat Cheese $20
Baby arugula, candied walnuts, aged balsamic glaze

Mains

Pasta
Linguine Alfredo with Grilled Chicken $25
Parmesan cream sauce, parsley, cracked black pepper

Penne Arrabbiata $25
Spicy tomato sauce, fresh basil, extra virgin olive oil (vegan)

Fish
Grilled Catch of the Day $30
Lemon butter sauce, roasted potatoes, seasonal vegetables

Pan-Seared Salmon $48
Dill beurre Blanc, wilted spinach, wild rice pilaf

Vegetable Stir-Fry with tofu (vegan) $20
Seasonal vegetables in ginger soy glaze, tossed with noodles and topped with a chunk of marinated
tofu (vegan)

Chicken
Herb-Roasted Chicken Supreme $25
Thyme jus, garlic mashed potatoes, sautéed greens

Crispy Chicken Milanese $30
Golden crumbed breast, arugula, cherry tomato, parmesan, lemon



Meat
Grilled striploin
Red wine reduction, truffle potato purée, baby vegetables

Braised Lamb Shank
Slow cooked with rosemary, creamy polenta, root vegetables

Classics
Club Sandwich with Fries
layered with chicken, bacon, lettuce, tomato, mayonnaise

Gourmet Burger
beef patty, cheddar, caramelized onions, fried egg, pickles brioche bun, fried

Pizza
Margherita Classica
San Marzano tomatoes, mozzarella di bufala, fresh basil

Prosciutto e Rucola
Parma ham, wild arugula, shaved parmesan, olive oil

Quattro Formaggi
Mozzarella, gorgonzola, brie, parmesan, touch of truffle honey

Mediterranean Garden
Roasted peppers, zucchini, olives, red onion, feta

Desserts

Pineapple Carrot Cake
Cream cheese mousse, toasted pumpkin seeds

Chocolate Brownie (GF)
Chocolate crémeux and chocolate sauce

Rum & Molasses Creme Brulée (GF)
Chocolate cream and fresh berries

Assorted Petit Four Selection (GF)
Assortment of handcrafted confectionery treats
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Fresh Fruit Platter (GF/DF)
Tropical Star Anise Syrup



