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BREAKFAST Served 7am - 11am Monday - Saturday, All Day Sunday

HAM & WHITE CHEDDAR OMELET chives, whole grain toast, potatoes 13
AMERICAN BREAKFAST* two eggs any style, bacon, sausage or turkey sausage,

toast, potatoes 13
MUSHROOM & SPINACH OMELET egg whites, goat cheese, whole grain toast, potatoes 13
BACON & EGG SANDWICH cheddar, tomatoes, garlic aioli, sourdough, potatoes 13
AVOCADO TOAST* over easy egg, feta, red onions, cherry tomato vinaigrette, fruit cup 13
BRIOCHE FRENCH TOAST banana anglaise, powdered sugar, maple syrup,

choice of bacon, sausage, or turkey sausage 13
BREAKFAST BOWL* sunny side egg, sausage, potato, avocado, grape tomatoes,

fire roasted peppers, ranchero sauce 13
STEELCUT OATMEAL toasted pecans, blueberries, brown sugar cup 5 | bowl 7
QUICHE OF THE DAY potatoes 13

SEASONAL FRUIT 10 | add yogurt & granola 12

FROM THE BAKERY

HOUSE BAKED MUFFINS 4
FRENCH BUTTER CROISSANT 4
BAGEL & CREAM CHEESE 5
CINNAMON ROLL 5
SOUPS CUP | BOWL
CHEF'S SELECTION OF SOUPS 5| 8
SALADS add chicken 5

ASIAN CHICKEN napa cabbage, cashews, wontons, spicy ginger dressing 16
SPRING MARKET iceberg, spring peas, fava beans, grape tomatoes, pea tendrils,

crispy prosciutto, local goat cheese, lemon vinaigrette, basil oil 18
CAESAR parmesan, garlic croutons, marinated tomatoes 12

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness.

Food Allergies: Please tell your server if you have food allergies or other dietary restrictions. We will make
reasonable efforts to accommodate your needs, but please understand that the Hotel is not an allergen-free facility,
and cannot guarantee that any item is completely free of any allergen or ingredient.

LUNCH Served 11am - 2pm Monday - Saturday
Served with house-made chips
Substitute salad 4 | Substitute gluten-free bread 2 | Substitute fries 4

MEDITERRANEAN WRAP hummus, olives, red onions, roasted peppers, cucumbers,
romaine, feta, fennel, sun-dried tomato wrap

CHICKEN SALAD sun-dried cherries, red onion, celery, toasted almonds, butter lettuce,
whole wheat pita pocket

TUNA MELT vine ripened tomato, butter lettuce, provolone, whole grain
CHICKEN CLUB avocado, bacon, lettuce, tomato, garlic aioli, white cheddar

ITALIAN salami, soppressata, ham, provolone, pepperoncini, tomato, pickled onion,
arugula, Calabrian chili oil
TURKEY BLTA smoked turkey breast, avocado, bibb lettuce, tomato, bacon, whole grain

FRENCH DIP shaved roast beef, swiss cheese, horseradish aioli, caramelized onions, demi
baguette, au jus

CRISPY CHICKEN apple cabbage slaw, honey mustard, brioche bun
CHICKEN STRIPS crispy chicken tenders, shoestring fries, with choice of ranch or bbq
QUICHE OF THE DAY mixed green salad

COMBOS Choice of 1/2 sandwich and 1/2 salad or cup of soup

CHICKEN SALAD sun-dried cherries, red onion, celery, toasted almonds, butter lettuce,
whole wheat pita pocket

TUNA MELT artichokes, kalamata olives, tomatoes, lettuce, provolone, whole grain
CHICKEN CLUB avocado, bacon, lettuce, tomato, garlic aioli, white cheddar

TURKEY BLTA smoked turkey breast, avocado, bibb lettuce, tomato, bacon, whole grain
SPRING MARKET iceberg, spring peas, fava beans, grape tomatoes, pea tendrils,

crispy prosciutto, local goat cheese, lemon vinaigrette, basil oil

ASIAN CHICKEN napa cabbage, cashews, wontons, spicy ginger dressing

CAESAR parmesan, garlic croutons, marinated tomatoes

CHEF'S SELECTION OF SOUPS ask your server what's on the menu today
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