
I N  R O O M  D I N I N G  M E N U   

BREAKFAST 6:30AM—11:00AM 

 
One Egg Breakfast 10 
Two Eggs Breakfast 12 
Served with Breakfast Potatoes & Toast 

 
Three Egg Omelet 16 
Egg whites and EGG BEATERS ™ available 
Please choose two selections:     
Spinach, Peppers, Onions, Mushrooms, 
Tomatoes, Broccoli, Bacon, Ham,  
Swiss, Cheddar, Feta Cheese 
Served with Breakfast Potatoes & Toast 
Additional selections  2 
 

NY Style Egg Sandwich 15 
Two Fried Eggs, Bacon, Cheese,  
Kaiser Roll, Breakfast Potatoes 
 

Corned Beef Hash 17 
With Two Eggs Sunny-Side Up 
Breakfast Potatoes & Toast 
 
Continental Breakfast 20 
Choice of Juice, Coffee or Tea, Cereal or  
Granola and Fresh Baked Pastries 
 
Traditional Breakfast 24 
Three Eggs Any Style, Choice of Bacon,  
Ham or Sausage, Breakfast Potatoes,  
Toast, French Roasted Coffee,  
Tea & Fruit Juices 
 
Traditional Benedict 17 
Poached Eggs, Canadian Bacon,  
Toasted English Muffin, Hollandaise  

 
Smoked Salmon Benedict 20 
Two Poached Eggs, Toasted English Muffin, 
Smoked Salmon, Hollandaise  
 
Scottish Smoked Salmon 18 
Served with Eggs, Capers, Red Onions, 
Crème Fraiche, Potato Pancakes,  
Toast or Bagel 
 
Bagel   5 
Whole Wheat, Sesame, Plain 
Cream Cheese/Butter  
 
Buttermilk Pancakes 14 
Fresh Fruit add 4. 
 
Blueberry Pancakes 14 
Vermont Maple Syrup 

  
French Toast 15 
Golden Batter Dipped Challah Bread  
Strawberry Compote 
 
Belgium Waffles  15 
Served with Fresh Berries or Banana 
Add vanilla ice-cream for the kid in you! 
add 2. 
 
 

 

BREAKFAST 6:30AM—11:30AM 
 
 
Cereals      6 
Raisin Bran, Frosted Flakes, Special K,  
Rice Krispies, or Granola  
   
Irish Oatmeal     7 
McCann’s Steel Cut Oats Served  
With Brown Sugar & Raisins 
 
Cream of Wheat     7 
 
Yogurt 5 
Choice of plain, strawberry, or blueberry 

      Side of granola add 3 
    
     Seasonal Fruit Plate         8 
      
     Seasonal Fresh Berries         9 
 

Half Ruby Red Grapefruit              6 

Cottage Cheese                5 

Bakery Selections        3 

Choice of: 

English Muffin, Danish Pastry,  

Croissants, Muffins, Selection of Toast   

 

Side Enhancements            7 

Bacon, Cured Ham, Country  

Sausage, Canadian Bacon 
  

BEVERAGES 
Fresh Fruit Smoothie     8 
Seasonal Fruit Selections 

 
TEAS 

Harney & Sons (4 cups)     7 
Peppermint, Earl Grey Supreme,  
Darjeeling, Decaf Lemon, Decaf Ceylon, 
Chamomile, Green Tea, Orange Pekoe,  
English Breakfast  

COFFEE 

Gourmet Coffee (4 cups)  8 
Espresso    6 
Hot Cocoa (4 cups)    7 
Cappuccino, Latte    7 

    ($1 additional shot) 

 

JUICES         6 
Orange, Grapefruit, Apple, Tomato,  
V-8, Cranberry, Strawberry-Banana  

 
WATERS   

Evian, Pellegrino, Perrier             

Small 4   Large 8 

 

 
     Dial 418 to place your order 

 

A Gratuity of 18% and a $3 service fee  

will be included on each order 

 



I N  R O O M  D I N I N G  M E N U   

 

 
 
EVENING MENU 

4:00PM—11:00PM 
 

Three Egg Omelet  16 
Egg whites and egg beaters™ available 
Please choose two selections:     
Spinach, Peppers, Onions, Mushrooms, 
Tomatoes, Broccoli, Bacon, Ham,  
Swiss, Cheddar, Feta Cheese 
Served with Breakfast Potatoes & Toast 
Additional selections  2 
 

NY Style Egg Sandwich 15 
Two Fried Eggs, Bacon, Cheese,  
Kaiser Roll, Breakfast Potatoes 
 
One Egg Breakfast    10 
Two Eggs Breakfast    12 
Served with Breakfast Potatoes & Toast 
 

 

STARTERS 
Soup Du Jour      8 
 
Classic Caesar Salad 12 
Romaine Lettuce, Parmigiano-Reggiano 
+Grilled Chicken                                                 5 
+Sliced Skirt Steak                                               6 
+Grilled Shrimp                                                   7 
 
Baby Green Salad     9 
Seasonal Greens. House Vinaigrette  
 
Crispy Calamari   14 
Chipotle Mayo 
 
Shrimp Cocktail    18 
Six Jumbo Shrimp, Zesty Cocktail Sauce 
 
“Signature” Shrimp Kataifi  16 
Over a baby arugula salad, goat cheese  
Stuffed cherry tomatoes, walnut pesto  
and aged balsamic drizzle 
 
Market Cheese Plate  16 
Chef’s Selection of Award Winning  
American Cheeses, Seasonal Fruit and 
Crackers 
 
Fresh Fried Potato Chips     14 
Fresh Garlic and Herb Potato Chips 
Served with Blue Cheese Dressing 

 
CLASSICS 

Chicken Quesadilla   15 
Gulf Shrimp Quesadilla     18 
Skirt Steak Quesadilla     18 
With Monterey Jack Cheese 
 & Hand Cut French Fries 
 
Spicy Buffalo Wings   15 
Blue Cheese Dressing and Celery 
 
Classic Club Sandwich     19 
Roasted Turkey, Bacon, Lettuce, Tomato,  
Mayo, Root Vegetable Chips 

 
 
 

 
 
 
BIG Apple Burger   19 
Grilled 10oz Sirloin Burger, Brioche Roll,  
Hand-cut Fries, New York Pickle 
Choice of American, Cheddar,  
Blue, Swiss Cheese 
 
NYC BLT    15 
Crisp Bacon, Romaine, Tomatoes, Mayo  
Served with Root Vegetable Chips 
 
Wraps!  
Filled with Caesar Salad and served with Hand Cut 
Fries 
Grilled Chicken     16 
Portobello Mushroom    14 
Grilled Gulf Shrimp    18 
Grilled Skirt Steak    17 
 
Chicken Tenders & Chips  18 
With Fresh Fried Potato Chips 
 
               ENTREES 
Grilled Salmon  24 
Served With Asparagus & Potato Pancakes 

Broadway Sirloin 29 
New York 10oz Sirloin,  
Choice of Hand-cut Fries,  
Baked Potato, Mashed Potatoes 
 
Ashley Farms Roasted Chicken   25 
Catalan Style Baby Spinach,  
Boulanger Potatoes & Aged Sherry Jus 
 
Pasta Primavera 22 
Seasonal Vegetables and Pasta in a Basil Broth 

 
Accompaniments       7 

 

Whipped Potatoes 

Baked Potato 

Hand-cut Fries 

Sautéed Spinach 

Steamed Seasonal Vegetables 

Potato Pancakes 

 

Desserts                     9 
 

New York Style Cheesecake 
Ciao Bella Seasonal Gelato  
Ciao Bella Seasonal Sorbet Selection 
Fresh Fruit Plate 
 
 
A Gratuity of 18% and a $3 service fee  
will be included on each order 

 

 

Dial 418 to place your order 


