
IN-ROOM DINING MENU 
DIAL 2761 OR PRESS ‘ROOM SERVICE’ 

 

A $5 DELIVERY FEE AND 20% GRATUITY  

WILL BE ADDED TO ORDERS 

BREAKFAST  
6:30AM-10:30AM 
FARMER’S MARKET BREAKFAST*  22 
TWO EGGS, BREAKFAST POTATOES, CHOICE OF BACON OR SAUSAGE  

PANCAKES  22 
ORANGE MASCARPONE, MAPLE SYRUP 

OMELETTE*  22 
CARAMELIZED ONION, SWISS CHARD, GOAT CHEESE, HARISSA, POTATOES 

CINNAMON BRIOCHE FRENCH TOAST  19 
MAPLE SYRUP 

FARMER’S EGG FRITTATA*  22 
MUSHROOM, FETA CHEESE, PEEWEE POTATOES 

BELGIAN WAFFLES  21 
RASPBERRY PUREE, WHIPPED CREAM, MAPLE SYRUP 

EGGS BENEDICT*  22 
POACHED EGGS, CANADIAN BACON, HOLLANDAISE 

AVOCADO TOAST*  25 
HERB SALAD, SIX-MINUTE EGG, SHAVED FETA, DUKKAH, PUMPERNICKEL 

GREEK YOGURT PARFAIT   15 
FRESH BERRIES, DATES, LAVENDER HONEY, ROASTED PISTACHIO 

SEASONAL FRUIT PLATE  22 
CINNAMON-KEFIR, BEE POLLEN 

STEEL CUT OATMEAL  14 
BROWN SUGAR, HONEY, CHOPPED DATES  

+5 SLICED BANANA | +7 MIXED BERRIES 

*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD,  

SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 

+ PRICES NOT INCLUSIVE OF STATE AND LOCAL TAXES 

BACON  10 
PORK OR CHICKEN SAUSAGE  10 

BREAKFAST POTATOES  10 
PASTRY BASKET  11 

TOAST OR BAGEL  8 
TOASTED ENGLISH MUFFIN  8 

ONE EGG  5  | TWO EGGS  7 

FRESH FRUIT & BERRIES  15 

BREAKFAST SIDES 



ALL-DAY DINING 
11AM-11PM 

SHAREABLE 

CHARCUTERIE & FROMAGERIE 28 

MARCONA ALMOND, HONEY COMB, GRAIN MUSTARD, GRILLED BREAD 

PARMESAN FRIES  12 
SEA SALT, BLACK GARLIC AOLI 

GRILLED OCTOPUS  22 
CONFIT POTATOES, OLIVES, CHORIZO, ROMESCO SAUCE 

CHICKEN WINGS 21 

BUFFALO SAUCE, CARROTS, CELERY, BLEU CHEESE DIP 

SOUP & SALAD 

LENTIL SOUP  13 

DRIZZLE OF HARISSA OIL  

CHICKEN CAESAR SALAD 21 

GRILLED CHICKEN, ROMAINE, SHAVED PARMESAN,  

ARTISAN CROUTONS  

FATTOUSH SALAD 18 

GARDEN SALAD, SWEET PEPPERS, CELERY, CHERRY TOMATOES,  

CUCUMBERS, RED ONION, CRISPY ZA’ATAR PITA, LEMON VINAIGRETTE 

DESSERT  
 

DECADENT CHOCOLATE CAKE  14 
CHOCOLATE SPONGE CAKE, CARAMEL FUDGE GANACHE, CHOCOLATE GLAZE, 

CHANTILLLY CREAM 

CLASSIC CHEESECAKE  14 
VANILLA BEAN CHEESECAKE, LIGHTLY GLAZED, CHANTILLY CREAM 

HANDHELD 

SIGNATURE CHEESEBURGER  24 
CHAPEL’S CREAMERY CHEDDAR, LETTUCE, TOMATO, BRIOCHE BUN, 

FRENCH FRIES 

GRILLED CHICKEN SANDWICH  22 
CHEDDAR CHEESE AVOCADO, LETTUCE,  

TOMATO, SOURDOUGH BUN, SIDE SALAD 

MEDITERRANEAN VEGETABLE WRAP 20 
FRIED HALLOUMI, HUMMUS, ARUGULA,TOMATOES, CUCUMBER, FEN-

NEL, DUKKAH, GREEK YOGURT DRESSING, SIDE SALAD  



ENTREES 

1855 BLACK ANGUS STEAK FRITES  38 
8OZ GRILLED HANGER STEAK, CHERMOULA BUTTER,  

PARMESAN POMME FRITES  

SEARED SALMON  38 
SUNDRIED TOMATO HERB RISOTTO, BRAISED ARTICHOKE HEART, FETA, 

CHARRED EGGPLANT, PRESERVED LEMON GREMOLATA 

ROASTED ORGANIC HALF CHICKEN  37 
MOROCCAN VEGETABLE COUS-COUS, DRIED FIGS, FETA CHEESE, OLIVE JUS  

TRAFILATA AL TORCHIO PASTA  32 
TOMATO FONDUE, BLACK GARLIC, HARISSA,  

GOAT CHEESE CREAM PINE NUTS 

WHOLE ROASTED CAULIFLOWER  31 
COUSCOUS, LEEKS, SWISS CHARD, GREMOLATA,  

ZA’ATAR SPICED 

CHEESE PIZZA 21 

12” PIZZA, TOMATO SAUCE, MOZZARELLA CHEESE 

PEPPERONI PIZZA 23 

12” PIZZA, TOMATO SAUCE, MOZZARELLA CHEESE,  

ALL-DAY DINING 
11AM-11PM 

LATE NIGHT DINING 
11PM-6AM 

CHEF’S SEASONAL SALAD  17 

ARTISAN GREENS, SEASONAL VEGETABLES, HOUSE VINAIGRETTE 

 

CHICKEN CAESAR SALAD  21 

GRILLED CHICKEN, ROMAINE, SHAVED PARMESAN,  

ARTISAN CROUTONS  

CHICKEN WINGS  21 
BUFFALO SAUCE, CARROTS, CELERY, BLEU CHEESE DIP 
 

SIGNATURE CHEESEBURGER*  24 
CHEDDAR CHEESE  CARAMELIZED ONIONS, LETTUCE,  

TOMATO, BRIOCHE BUN, FRIES OR GREENS 

 

ROAST TURKEY SANDWICH  20 
SWISS CHEESE, LETTUCE, TOMATO, BLACK GARLIC AIOLI,  

BRIOCHE BUN, FRIES OR GREENS 
 

CHEESE PIZZA  21 

12” PIZZA, TOMATO SAUCE, MOZZARELLA CHEESE 

PEPPERONI PIZZA  23 

12” PIZZA, TOMATO SAUCE, MOZZARELLA CHEESE, PEPPERONI  



WINE BY THE GLASS 

SPARKLING 

PROSECCO, LAMBERTI, VENETO, ITALY  16 

CHAMPAGNE BRUT, MOET & CHANDON “IMPERIAL”, FR  28 

CAVA BRUT NATURE, JUVÉ Y CAMPS, PENEDES, SPAIN  17 

CAVA BRUT ROSÉ, JUVÉ Y CAMPS, PENEDES, SPAIN  15 

WHITE & ROSE 

PINOT GRIGIO, TERLATO, FRIULI, ITALY 19 

SAUVIGNON BLANC, NAUTILUS, MARLBOROUGH, NZ 18 

ROSÉ, CHATEAU D’AQUERIA, TAVEL, FRANCE 18 

CHARDONNAY, BOEN, TRI-COUNTIES, CA  17 

VERMINTINO, ARGIOLAS COSTAMOLINO, SAR,DINIA, ITALY  16 

ALBARIÑO, TERRAS GUADA, GALICIA, SPAIN 22

RED 

CHIANTI CLASSICO RISERVA, BANFI, TUSCANY, ITALY  18 

TEMPRANILLO, TORRES CELESTE, SPAIN  24 

CABERNET SAUVIGNON, JUSTIN, PASO ROBLES, CA  28 

MALBEC, DECERO, MENDOZA, ARGENTINA  19 

RED BLEND, BLACK SLATE “GRATALLOPS” PRIORAT, SPAIN  22 

BEER, CIDER & SELTZER

DOMESTIC 

BUDWEISER + BLUE MOON + MICHELOB ULTRA + MILLER LITE 

SAM ADAMS BOSTON LAGER + YUENGLING LAGER 

IMPORT  & CRAFT 

BOLD ROCK HARD CIDER, VA + CORONA + CORONA LIGHT         

GUINNESS + HEINEKEN + HEINEKEN 0.0 

PILSNER URQUELL + STELLA ARTOIS + TRULY HARD SELTZER 

SOFT DRINKS & COFFEE 
POT OF COFFEE  8.00 
HOT TEA  8.00 

BREAKFAST JUICES  6 
SOFT DRINKS  6 

CAPPUCCINO & ESPRESSO  7 
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