
Please inform your server of any allergies. A 23% gratuity. and 3.5% credit card processing fee will apply.

B R E A K F A S T

L U N C H + S U P P E R

Vegetarian Gluten Free Contains Shellfish Contains Nuts or Seeds

B+E Sandwich  15

smoked bacon, fried egg, cheese, brioche 

Avocado Toast   15

poached egg, peas, lemon zest

Parfait  16

granola, berries, greek yogurt, local honey

French Toast  19

coquito, apple compote

Pastrami Smoked Salmon  20

whipped cream cheese, caper berries,
red onion, bagel

R O O M  S E R V I C E

Cheese Board  26

assorted cheeses, quince paste, honey comb 

Charcuterie Board  28

cured meats, terrine, country bread

U8 Shrimp Cocktail  22

horseradish, cocktail sauce, spicy aioli

Horseradish Crusted Jumbo Lump Crab Cakes  38

pea shoots, mustard seed sour cream

Simply Grilled Salmon  32

mesclun greens, lemon vinaigrette

Peruvian Chicken  30

rustic potatoes, chimichurri, lime braised onions

Homemade Bucatini Ragu  28

braised beef ragu, parmesan cheese

Tavern Burger  26

white cheddar, lettuce, onion, special sauce,
sesame bun, french fries

S T E A K
Skirt Steak Frites  46

herbed french fries, au poivre sauce, mesclun greens

Little Gem Salad  18

maytag blue cheese, applewood smoked bacon,
tomato, pine island onion

Caesar Salad  19

lemon confit, white anchovy, parmesan crisp

[ADD TO A SALAD]

      Shrimp  12   Salmon  15 

Chicken  10   Skirt Steak  18

To place your order, please call: x8932 from your in-room phone.


