
*Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical 
conditions. We use nut and nut based-oils in some of our menu items. If you are allergic to nuts or any other food, please let your server know. 
 
An 18% gratuity, a $1.50 delivery fee and 10%sales tax will be added to all In-Room dining orders. 

Room Service Dinner Menu 
Available Daily, 5:00PM – 10:00PM 
Extension 7145 

Appetizers  

Spicy Buffalo or Asian Style Wings…………………………......$7  
House seasoned buffalo style or Asian sweet and spicy wings with blue cheese, celery and carrots 

 

Tempura Battered Shrimp & Slaw ……………………………….$9 
Lightly battered shrimp with Napa slaw and a sweet chili sauce 

 

Cheese Quesadillas…………………………………………………$7 
Shredded cheddar and jack cheeses, onions, peppers, and jalapenos served with guacamole, salsa 
and sour cream 
With chicken $9  *with steak $11 

 

Mini Maryland Crab Cakes ………………………………………..$9 
Two mini lump Maryland style crab cakes with slaw, capers and a lemon tartar sauce 

 

Lighter Fare 

Creamy Tomato Bisque Soup……………………………………..$5 
Creamy tomato bisque soup with croutons and smoked Gouda cheese 
 

Today’s Soup…………………………………………………………$5 
See server for today Chef’s soup  
 

Chef’s Steak Salad…………………………………………………..$12 
Marinated Steak, mixed field greens, tomatoes, avocado, red onions, carrots and fingerling potatoes 
with a chipotle ranch dressing 

 

Classic Caesar Salad……………………………………………….$7 
Crisp romaine hearts, house croutons, parmesan cheese and classic Caesar dressing 
With chicken $9 *with steak $11 *with salmon $11   with shrimp $12 

 

Five Leaf House Salad……………………………………………..$7 
Mixture of young red oak, spinach, radicchio, green leaf and Lola Rosa lettuces, and carrot  
strings, cucumbers, tomatoes and sprouts with choice of house dressings.  
 



*Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical 
conditions. We use nut and nut based-oils in some of our menu items. If you are allergic to nuts or any other food, please let your server know. 
 
An 18% gratuity, a $1.50 delivery fee and 10%sales tax will be added to all In-Room dining orders. 

Sandwiches 

All sandwiches served with choice of: House cooked potato chips, French or sweet potato fries, and 

Cole slaw 

Additional Toppings $1 each: 

Apple wood smoked bacon, mushrooms, avocado, caramelized onions, American, Monterey jack, 

Swiss, cheddar or crumbled blue cheeses 

 

The Classic or Turkey Burger *…………………………………..$9 
Served with lettuce, tomato and onion 
Add cheese $1 each: American, Monterey jack, Swiss, cheddar, pepper jack or blue cheese  
Add extras $1 each: Bacon, avocado, sautéed onions or mushrooms 
Substitute vegetarian garden burger at no additional charge 

 
Maryland Crab Cake………………………………………………..$12 
Maryland style lump crab cake on a potato roll with slaw 

 

The Club………………………………………………………………$9 
Apple wood smoked turkey, bacon, and lettuce and beefsteak tomatoes with a pesto mayonnaise and 
pickle on choice of white, honey wheat, pumpernickel or marble rye bread 
 

The California Club (vegetarian or vegan friendly) …………………..$9  

Sliced tomato, alfalfa sprouts, avocado and roasted red and yellow beefsteak tomatoes with pesto, 
cream cheese on a toasted herb Focaccia bread 
Add chicken $11 Add smoked turkey $10 

 

Cheese Steak ……………………………………………………….$9 
Thinly shaved topped round of beef, peppers and onions, lettuce, beefsteak tomato and melted 
provolone cheese and dill pickle 
 

Reuben……………………………………………………………….$8 
Thinly sliced corned beef, Swiss cheese, sauerkraut and 1000 island dressing on marble rye bread 
and dill pickle 
 

Grilled Salmon BLT *……………………………………………...$10 
Grilled salmon with lettuce, beefsteak tomatoes, bacon and a pesto mayonnaise on a herb focaccia 
bread 
 

 

 



*Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical 
conditions. We use nut and nut based-oils in some of our menu items. If you are allergic to nuts or any other food, please let your server know. 
 
An 18% gratuity, a $1.50 delivery fee and 10%sales tax will be added to all In-Room dining orders. 

Entrees 

Linguine Pasta Pomodoro (vegan and vegetarian friendly)….…...$10  
Classic stewed tomatoes, shallots and roasted garlic with olive oil and parmesan cheese  

 
Pan Roasted Home-Style Chicken……………………………..$14 
Seared and roasted ½ chicken, herb and garlic roasted Roma tomatoes, Yukon gold mashed and 
grilled asparagus  

 
Maryland Style Crab Cake Dinner……………………………...$18 
Two lump crab cakes, caper and lemon tartar sauce, Old bay seasoned fries, home-style slaw and 
fresh vegetable of the day 

 
Sweet and Spicy Chili Roasted Salmon *……...……………..$17 
Farm raised salmon glazed in sweet and spicy chili, and soy sauces, ginger scented jasmine rice, 
scallions, and mini green beans with shallots and bacon 

 
Shrimp and Creamy Grits……………………………………….$15 
Sautéed shrimp and Andouille sausage with green onions, shallots and tomatoes in a white wine & 
shrimp broth over creamy cheese grits 

 
Bacon and Mushroom Mac & Cheese………………………...$14 
Creamy blend of 4 cheeses, cavatappi pasta with apple wood smoked bacon and mushrooms 

 

Steaks & Chops 

Grilled Ribeye *……………………………………………………$22 
10 ounce Black Angus ribeye seasoned with cracked black pepper and smoked sea salt with a 
Maytag blue cheese fondue, Yukon gold mashed potatoes and vegetable of the day 

 
Mustard Crusted Pork Chop *………………………………….$18 
10 oz pan seared French cut pork chop encrusted in whole grain mustard and herb panko with a 
shallot and red wine glaze, wild mushrooms, mashed golden potatoes and vegetable of the day      

 
Steak and Potatoes *…………………………………………….$18 
8oz grilled flat iron steak, seasoned with cracked black pepper and smoked sea salt, green onion and 
herb fingerling potatoes, asparagus and garlic roasted Roma tomatoes  
 
 
 



*Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical 
conditions. We use nut and nut based-oils in some of our menu items. If you are allergic to nuts or any other food, please let your server know. 
 
An 18% gratuity, a $1.50 delivery fee and 10%sales tax will be added to all In-Room dining orders. 

Dessert 

Bread Pudding…………………………………………………….$7 
Warm house made bread budding with vanilla, chocolate and warm anglaise cream sauce  
 
Waffle Shortcake…………………………………………………$7 
Warm Belgian style waffle with strawberry topping and whipped vanilla cream 
 
3 Layer Chocolate Nut Torta (gluten free)……………………...$7  
Three layer chocolate cake with nutella, hazelnuts and whipped cream 
 
Fruitarian………………………………………………………….$9 
Bowl of fresh melons, berries, banana and mango topped with low-fat yogurt and granola 
 
Cheese Cake……………………………………………………..$7 
Classic cream cheese style cake with strawberry or blueberry topping and whipped vanilla cream or 
just plain! 
 
Assorted Ice Creams…………………………………………...$4 
Vanilla or Chocolate Ice cream  


