
Avocado Toast | 31.81  Panorama Bakery Miche, Preserved Tomato, Prosciutto, Pecorino, Feta, Basil

Ham & Cheese Omelet | 33.13 Black Forest Ham, White Cheddar, Spinach, Marble Potatoes

Two Farm Eggs Your Way | 33.13 Marble Breakfast Potatoes, Choice of: Applewood Smoked Bacon, 

House Made Fennel Sausage or Chicken Apple Sausage

Strauss Yogurt Parfait | 25.18 Granola, Local Honey, Berries (Contains tree nuts) (VG, GF)

Steel Cut Oats | 25.18 Dried Local Fruits, Brown Sugar, Maple Syrup (V, GF)

Sliced Fruit & Berries | 22.53 Mint, Citrus Zest, Local Honey (V)

Eggs Benedict | 34.46 Panorama English Muffin, Paris Ham, Hollandaise, Marble Breakfast Potatoes

B r e a k f a s t
S e r v e d  D a i l y  7 a m - 1 1 : 0 0 a m

Truffle French Fries | 26.51 Parsley, Grana Padano, Truffle Aioli (GF)

Sticky Baby Back Ribs | 41.09 Cilantro, Peanuts, Fresno Chili, Scallions (GF)

Little Gem Caesar | 30.48 Gem Lettuce, House Dressing, Roasted Panorama Bakery Focaccia 

Croutons, Grana Padano, Boquerones

Add Grilled Chicken | 13.08  Add Grilled Shrimp | 15.69  Add Ora King Salmon | 22.23 

Roasted Pear Panzanella | 30.48 Endive, Focaccia, Humboldt Fog, Candied Hazelnuts, Sherry 

Vinaigrette (VG)

Add Grilled Chicken | 13.08  Add Grilled Shrimp | 15.69  Add Ora King Salmon | 22.23 

Ahi Tuna Nicoise | 46.39 Marble Potatoes, Haricot Verts, Quail Egg, Arugula, Olives, Sherry Vinaigrette 

(GF)

Soup of The Day | MP

Crispy Brussel Sprouts | 27.83 spicy honey glaze, cashews, fresno chilis, mint, cilantro

Cheeseburger | 41.09 White Cheddar Cheese, Butter Lettuce, Secret Sauce, Potato Bun, Fries

Add Mushrooms | 6.54  Substitute Impossible Burger | 6.54

Tagliatelle Pomodoro | 41.09 Parmesan, Basil, Frico (VG)

In Room Dining

23% gratuity and tax is included. $5 delivery fee

Smoked Turkey Club | 33.13 Hand Carved Turkey, Bacon, Dijon Aioli, Lettuce, Tomato, 

Avocado, Sourdough

Fried Chicken Sandwich  | 38.43 Apple Slaw, Fresno Chili, Chipotle Aioli, Pickles, Potato 

Bun, Fries

Steak Frites | 46.39 Prime Flatiron, Bordelaise, Hollandaise, Fries (GF)

L u n c h  
S e r v e d  D a i l y  1 1 a m - 4 p m



C h i l d r e n ’s  M e n u
S e r v e d  a l l  D a y  1 1 a m  –  9 p m

Children’s Burger | 22.53 (cooked medium well, unless specified), Brioche Bun, Choice of Fries, Side 

Salad, or Side of Fruit

Chicken Tenders | 22.53 Choice of Fries, Side Salad, or Side of Fruit

Buttered Noodles | 22.53

Grilled Cheese | 22.53 Choice of Fries, Side Salad, or Side of Fruit

23% gratuity and tax is included.

$5 delivery fee

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

Sparkling Wine

J Vineyards, Cuvee Healdsburg CA   33.13

Schramsberg Blanc de Noirs, Calistoga CA 46.39

Sauvignon Blanc

Honig, Sauvignon Blanc, Napa, CA  27.83

Cakebread, Sauvignon Blanc, Napa, CA  35.78

Chardonnay

Force & Grace, Carneros, CA 34.46

Kerr, Sonoma Coast, CA  34.46

Pinot Noir

ZD, Carneros, CA 35.78

Dalecio Family Wines, Sonoma Coast 55.66

Cabernet Sauvignon

Louis Martini, Napa Valley, CA 37.11

Grgich Hills, Napa Valley, CA  37.11

Coors Light, 18.55

805 ZERO, (non-alcoholic)  18.55

Sierra Nevada 19.88

Trumer Pilsner 19.88

Modelo 19.88

W i n e  b y  t h e  G l a s s   
B e e r  

Roasted Half Chicken | 51.69  mozzarella & jack cheese stuffed pepper, avocado, pepitas, polenta 

cilantro

Orecchiette | 46.39 spring asparagus, sausage, orange zest, white wine butter, basil, parsley, parmesan

Pork Chop| 64.94 fire roasted eggplant & summer squash, yogurt babaghanoush, cucumber lentil, relisj 

pickled fresno chilies

Short Rib | 70.24 potato puree, baby carrots, pearl onion, bacon, cauliflower, red wine reduction 

Grilled Ribeye | 88.80 14 oz porcini rubbed, roasted marble potatoes, pearl onion, beech mushrooms, 

coffee bordelaise

Seared King Salmon | 64.94 bacon wrapped potato cake, apple fennel salad, cider beurre blanc 
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