In Room Dining

Breakfast
Served Daily 7am-11:00am

Avocado Toast | 22 Panorama Bakery Miche, Preserved Tomato, Prosciutto, Pecorino, Basil
Ham & Cheese Omelet | 22 Black Forest Ham, White Cheddar, Spinach, Marble Potatoes

Two Farm Eggs Your Way | 20 Marble Potatoes, Choice of: Applewood Smoked Bacon, House Made
Fennel Sausage or Chicken Apple Sausage

Strauss Yogurt Parfait | 16 Granola (contains tree nuts), Local Honey, Berries (VG, GF)
Steel Cut Oats | 15 Dried Local Fruits, Brown Sugar, Maple Syrup (V, GF)
Sliced Fruit & Berries | 17 Mint, Citrus Zest, Local Honey (VG, GF)

Eggs Benedict | 24 Panorama English Muffin, Paris Ham, Hollandaise, Marble Potatoes

Lunch
Served Daily 11lam-4pm

Smoked Turkey Club | 25 Hand Carved Turkey, Bacon, Dijon Aioli, Lettuce, Tomato, Avocado,
Sourdough, Fries

Fried Chicken Sandwich | 25 Apple Slaw, Fresno Chili, Chipotle Aioli, Pickles, Potato Bun, Fries

Muffuletta Burger | 26 Mortadella, Fontina, Giardiniera Relish, Lettuce, Olive Aioli, Fries

All Day Menu

Served 11:00am-9:00pm

Truffle French Fries | 15 Parsley, Grana Padano, Truffle Aioli
Sticky Baby Back Ribs | 28 Cilantro, Peanuts, Fresno Chili, Scallions
Crispy Brussels Sprouts | 18 Pomegranate, Apples, Brown Butter (VG)

Caesar Salad | 18 Brioche Croutons, House Dressing, Grana Padano, Radicchio
Add Avocado | 6 Add Grilled Chicken | 10 Add Grilled Shrimp | 12 Add Ora King Salmon | 17

Autumn Farm Salad| 19 Apples, Pears, Candied Pecans, Shaved Radish, Ricotta Mousse, Quince
Vinaigrette (VG, GF)
Add Avocado | 6 Add Grilled Chicken | 10 Add Grilled Shrimp | 12 Add Ora King Salmon | 17

Chop Salad | 20 Tomatoes, Red Onions, Genoa Salami, Mozzarella, Pepperoncini Peppers, Italian Herb
Vinaigrette (GF)
Add Avocado | 6 Add Grilled Chicken | 10 Add Grilled Shrimp | 12 Add Ora King Salmon | 17

Honeynut Squash Soup | 15 Ginger, Vadouvan, Greek Yogurt, Cilantro, Mint, Basil (VG, GF)

Cheeseburger | 26 White Cheddar Cheese, Butter Lettuce, Secret Sauce, Potato Bun, Fries
Add Bacon | 4 Add Mushrooms | 5 Add Avocado | 6 Substitute Impossible Patty | 5

23% gratuity, $5 delivery fee, and tax is added to each order.



Dinner
Served 4:00pm-9:00pm

Roasted Half Chicken | 42 Mozzarella & Jack Cheese Stuffed Pepper, Avocado, Pepitas, Polenta,
Cilantro

Snake River Pork Chop| 44 Charred Carrot Purée, Root Vegetable & Apple Hash, Bacon, Maple Gastrique

Short Rib Bourguignon | 48 Potato Purée, Baby Carrots, Pearl Onions, Bacon, Cauliflower, Red Wine
Reduction

Akaushi flat iron| 62 Marble Potatoes, Heirloom Tomatoes, Garlic Confit, Balsamic Braised Onions, Baby
Spinach (GF)

Filet Mignon | 68 7oz Filet, Black Garlic Potato Purée, Baby Spinach, Bordelaise, Onion Strings
Ora King Salmon | 46 Baby White Bean Stew, Onions, Celery, Broccolini, Lemon-Piquillo Vinaigrette

Tagliatelle Bolognese | 32 Skirt Steak, Pancetta, Porcini Mushroom, San Marzano Tomato, Parmesan,
Basil

Coconut Curry Mussels | 26 Shallots, Ginger, Garlic, Serrano Chiles, Curry Leaves, Kaffir Lime Leaves

Children’s Menu

Served all Day 11am - 9pm

Children’s Burger | 16 (cooked medium well, unless specified), Potato Bun, Choice of Fries, Side Salad, or
Side of Fruit

Chicken Tenders | 15 Choice of Fries, Side Salad, or Side of Fruit
Buttered Noodles | 15 with Parmesan

Grilled Cheese | 14 Choice of Fries, Side Salad, or Side of Fruit

Wine by the Glass Beer

Sparkling Wine Coors Light 9
Goldeneye, Brut Rosé, Anderson Valley, CA 21/90
Chandon, Reserve Blanc de Blanc, CA 23/99

Schramsberg, Blanc de Noirs, Calistoga, CA 27/118 Trumer Pilsner 10

805 ZERO, (non-alcoholic) 9

Sauvignon Blanc Modelo 10
Honig, Napa, CA 16/69

Whitehaven, Marlborough, NZ 17/77

Ink Grade, Napa Valley, CA 25/100

Chardonnay
Baldacci, Carneros, CA 17/73
Sequoia Grove, Napa, CA 18/75

Rosé
Bravium, Anderson Valley, CA 18/85

Pinot Noir

Ken Wright Cellars, Willamette Valley , CA 19/80
Gundlach Bundschu “GUNBUN,” Sonoma County, CA
24/103

Faiveley, Bourgogne, FR 33/138

Cabernet Sauvignon

Justin, Paso Robles, CA 15/69

Quilt, Napa Valley, CA 23/106
Grgich Hills, Napa Valley, CA 24/111

Other Reds

Belted Vines, Merlot, Napa Valley, CA 21/95

Trefethen Dragon’s Tooth, Red Blend, Napa Valley, CA
22/101

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
23% gratuity, $5 delivery fee, and tax is added to each order.
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