
SMALL PLATES

MAINS

DESSERT

*Consuming raw or undercooked meat, poultry, shellfish, or egg may increase your risk of food-
borne illness.  A taxable $3 delivery fee and 21% service charge will be added to all room service

orders. The delivery fee is retained by the house. Of the 21% service charge: 3% goes to the
culinary team and 18% is retained by the service personnel delivering the order. 

MARINATED OLIVES AND ALMONDS (gf,v)................7

ESSENTIAL BAKING FOCCACIA (v).............................8 
parmesan, aleppo pepper, chives

TRUFFLE FRIES (gf,v)...............................................12

FRIED HALLOUMI (gf,v).............................................12
apricot-honey mostarda
 
CAULIFLOWER CAESAR............................................19
lacinato kale, shaved cauliflower, parmesan,
focaccia bread crumbs, lemon

BEET SALAD (gf, v)....................................................17
bitter greens, fromage blanc, candied pecan, 
pickled red onion, balsamic vinaigrette

FRIED CHICKEN SANDO............................................24
napa cabbage kimchi, pickled fresno chili & 
pickled cucumber, spicy mayo, brioche bun, fries

8oz AMERICAN WAGYU BEEF BURGER*.........................26
red wine-onion jam, blue cheese crumbles, 
thyme aioli, mustard, fries

TAVERN 'DOUBLE' BURGER...............................................21
niman ranch beef, american cheese, dill pickle,
thousand island, caramelized onion, mustard, fries

LAMB TAGLIATELLE................................................... 34
pesto, pistachio, cherry tomatoes, uli’s lamb sausage,
parmesan, chili flake

MUSHROOM RISOTTO (gf, v).............................................. 34
 shiitake mushroom, spinach, garlic parmesan crisp

CARROT CAKE............................................................10
cream cheese icing, hazelnut crunch, macaron

ASSORTED COOKIES...................................................8

SCAN IN-ROOM QR CODE TO ORDER


