IN-ROOM DINING

AFTER HOURS 10:00 PM - 7:00 AM

ON THE GO

HOUSE-MADE VANILLAGRANOLA & BERRIES. . . . . ..o i e e i 29

yogurt, farmers market mixed berries, house granola, honey sumac

PASTRY BASKET. ottt i i it i ittt ittt i e i e i e 25

assorted pastries

CHARCUTERIE & CHEESE BOARD. . . ...ttt i it ittt it e e e 32

chef's selection charcuterie and cheese, mixed nuts, berries, baguette, European butter
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CLASSIC CAESAR WITH AGED PARMESAN. . . ..ttt i i i et ettt et et eneneenn 29
add chicken +15

MARKET CHOPPED. . . . oo i it et ittt ittty 30

crisp croutons, salami, emmental cheese
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SPAGHETTI AND MEATBALLS. . . . o i i i ittt e i 31

marinara and house beef meatballs

FRIED RICE BOWL. . . .ottt ittt ittt ittt ettt ettt eeennns 30
grilled vegetables medley, fried jasmine white rice
add chicken +15

~e e oee~e SWEETS e O

WARM BAKED COOKIES. . . . oottt i et ittt ittt ittt i 14

OCEANA

AAAAAAAAA

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
20% auto service charge on in-room dining. 5% health charge. $10 delivery fee



