
Stir-Fry Vegetables   ……………………...…………………………………………………...………...………………………...…………..……….........….$26 
imperial black rice | ginger | tofu  

Tagliatelle Pasta …….…..…..………...………………………….……………………………………………...………………………...…………...……….….$25 
braised short rib | tomato | ricotta salata 

Rigatoni Bolognese …………………….…..…......……………………..………...……………………………………………………………………….....…..$23 
ricotta cheese  

Broiled Branzino …………………….…..…......……………………..………...………………………………………………………………………..…....…..$34 
shiitake mushroom | ginger | bok choy | spicy white soy 

Chicken Milanese …………………….…..…......………………..………...………………………………...………………………………………..……..…..$24 
baked burrata | butter noodles | pecorino 

Steak Frites 6 oz /12 oz …...…..…......…………..………...……………………………………………………………………………..………….....$30/$55 

‘RSR’ Salt Brick Dry Aged Beef Rib Eye Steak 18oz ……………...……………………………………………………………...……...….$58 

 Gluten Free            Vegetarian 

 Additional Gluten Free, Vegetarian & Vegan options available upon request                              

Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of food borne illnesses. Although every effort will be made to  

accommodate food allergies, we’re afraid we cannot always guarantee meeting your needs.  

Cubano Sandwich ………..…….............................$18 

black bean spread | ham | pork | swiss | pickle | fries 

All Natural Chicken Burger………………………....$19 

ground chicken | guacamole | pepper jack | sweet potato fries 

Short Rib Burger ………….……………………..…….....$20 

fries | bacon | cheddar | brioche bun 

Burke Bacon……….………………………………………..$20 
maple black pepper glaze | lemon | pickle  

 Seasonal Entrees 

 Light Fare & Sandwiches 

Winter Baby Lettuce             ...……...........................$15 
almonds | honey goat | flaxseeds | aged sherry vinaigrette 

Baby Kale Salad  ..………….………………………………..….$18 

tofu croutons | sesame seeds | carrot-ginger vinaigrette 

Chicken Caesar Salad .…………………………..…...…......$17 
soft egg | parmesan dressing       

Chicken Dumpling Soup …………...……..……..…….....$10 

lemongrass chicken dumplings 

Desserts 

Double Chocolate Mousse………...……….…..…$14 
raspberry sauce | raspberries 
 

Rustic Apple Tart……………………………………..….$14 
vanilla ice cream | cherry sauce 
 

New York Cheesecake………………………………...$14 
winter berries | coulis 

All Day Dining with Chef Burke 
11:00am— 9:00pm  

Please press ONE from your room phone to place your order.  

Meals will be delivered in a to-go manner or you may pick up at the Front Desk.  

All Meals will be served in disposable containers with cutlery in order to minimize contact.  

Libations 

Wine     6oz     9oz     12oz 

AIX Rose    $12      $15       $18 

Sequoia Grove Chardonnay  $14      $16      $19 

Robert Hall Cabernet  $14      $16      $18 

Select Beer…………………………..$8 

Specialty Cocktails……….$11 - $16 

Please Inquire for Additional Vegetarian-Vegan Options 


