BEVERAGE

Served daily 11:00am - 11:00pm

Guests must be over 21 to purchase and consume alcoholic beverages.
Proper identification required upon delivery.

FROM THE VINE

All bottles 375ml (serves 2 glasses)
SPARKLING

Listed from lightest to heaviest

PROSECCO, Ruffino, Italy

BRUT CLASSIC, Domaine Chandon, California
CHAMPAGNE, Pommery Brut Royal

WHITE

Listed from lightest to heaviest

PINOT GRIGIO, Santa Margherita, ltaly

SAUVIGNON BLANC, Kim Crawford, Marlborough
SAUVIGNON BLANC, Duckhorn Vineyards, Napa Valley
CHARDONNAY, La Crema, Sonoma Coast

ROSE
ROSE, Whispering Angel, Chateau d’Esclans, Cotes de Provence

RED

Listed from lightest to heaviest

PINOT NOIR, La Crema, Sonoma Coast

PINOT NOIR, Meiomi, California

MERLOT, Rutherford Hill, Napa Valley

CABERNET SAUVIGNON, 815, Joel Gott, California
CABERNET SAUVIGNON, Justin, Paso Robles
CABERNET SAUVIGNON, Faust, Napa Valley

COCKTAILS ON THE GO 12

16 oz handcrafted cocktails

THE COSMOPOLITAN
THE MAI TAI

THE MARGARITA
THE PINA COLADA

BREWED AND FERMENTED

HOMEGROWN
Budweiser, Bud Light, Miller Lite, Coors Light, Michelob Ultra

OUTSOURCED
Stella Artois, Heineken, Heineken Light, Corona Extra,
Dos Equis, Guinness Stout

ROTATING CRAFT BEERS
Samuel Adams Boston Lager, Sierra Nevada Pale Ale, Local Brew

HARD SELTZERS

BUILD YOUR OWN 6 OR 12 PACK
mix and match any combination of beers or hard seltzers
6 for 30 | 12 for 50

NON-ALCOHOLIC BEVERAGES

STARBUCKS® COFFEE FRESHLY SQUEEZED

120z 3|160z 4 FLORIDA JUICE
orange or grapefruit
TEVANA TEA® 4
daily selection of premium tea with FRUIT JUICE
traditional accoutrements cranberry, apple, pineapple or V8®
FIJI®* OR PERRIER® WATER (500mI) 4 SOFT DRINKS

Pepsi®, Diet Pepsi® Sierra Mist®,
Mountain Dew®

18% service charge and 7% sales tax will be added to your order.
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DELIVERED DIRECTLY TO YOUR GUESTROOM
ALL ITEMS SERVED IN ECO-FRIENDLY PACKAGING
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BREAKFAST
Served Daily 7:00am -11:00am

NEW YORK STYLE BREAKFAST SANDWICH
egg, applewood-smoked bacon, aged cheddar, plain bagel

BREAKFAST BURRITO
flour tortilla, eggs, applewood-smoked bacon, sautéed onions,
peppers, potatoes, pepper jack cheese

GARDEN VEGETABLE QUICHE
spinach, tomatoes, onions, mushrooms

STEEL-CUT OATMEAL
brown sugar, golden raisins, dried cranberries

YOGURT PARFAIT
low-fat yogurt, granola, fresh berries

SEASONAL FRUIT CUP

AMERICAN BREAKFAST
any style whole eggs or egg whites, chicken sausage, pork sausage
or applewood-smoked bacon, served with breakfast potatoes

OMELET

cage-free whole eggs or egg whites with choice of three:
applewood-smoked bacon, pork sausage, ham, spinach, peppers,
onions, mushrooms, tomatoes, cheddar, pepper jack, feta,

served with breakfast potatoes

CALIFORNIA AVOCADO TOAST
thick-cut whole wheat toast, avocados
tomatoes, two fried eggs, served with fruit

RED QUINOA & EGG BOWL
eggs any style, sautéed quinoa, spinach, peppers, tomatoes,
onions, chicken sausage

BUTTERMILK PANCAKES OR GLUTEN-FREE PANCAKES
choice of: chocolate chips, blueberries, plain,
served with maple syrup

REFRESHMENTS

BARISTA BREWED JRILERN FLORIDA NATURAL

STARBUCKS COFFEE  #, %% %  ORANGE OR GRAPEFRUIT JUICE
SR JEAVANATEA 4 ?,)3 5 E ASSORTED FRUIT JUICES 4
CAPPUCCINO 5 C9) (&

LATTE 5 .

ESPRESSO 2

KIDS CORNER

Breakfast Served 7:00am-11:00am

SCRAMBLED EGGS* 6
Choice of applewood-smoked bacon, pork sausage links or seasonal fruit

COLD CEREAL 6

GRILLED CHEESE SANDWICH 8

CHICKEN TENDERS WITH HONEY MUSTARD 8
CHICKEN BREAST 8

KIDS’ HOT DOG 8

Iltems marked with this symbol are prepared gluten-free.
Please inform your server of any health or dietary restrictions
so we may do our best to accommodate your needs.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions.
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ALL-DAY

Served Daily 11:00am -11:00pm

FROM THE GARDEN

HARBOURSIDE SALAD
mixed greens, cherry tomatoes, candied pecans,
crumbled feta, orange blossom vinaigrette

CAESAR SALAD
hearts of romaine, herb croutons, shredded parmesan, caesar dressing

SOUTHWEST SALAD

chopped romaine, roasted corn and black bean pico, tomatoes,
avocado, chipotle ranch

SALAD ENHANCEMENTS

HERB MARINATED CHICKEN BREAST

GRILLED SHRIMP (4)

CATCH OF THE DAY

SHAREABLES

HUMMUS
traditional hummus, pita chips

FRUIT BOWL
assorted seasonal fruit

CHIPS & DIPS
crispy corn tortillas, house-made guacamole & salsa

CHICKEN QUESADILLA
caramelized onions, peppers, cheddar cheese, salsa, sour cream

BUFFALO CHICKEN WINGS

celery sticks, blue cheese or ranch dressing
small (6 wings) 11 | large (12 wings) 19

PIZ7ZA SELECTION

12” CHEESE PIZZA 12

tomato sauce, mozzarella cheese
12” PEPPERONI PIZZA 14
12” VEGETARIAN PIZZA 14

HANDHELDS

choice of french fries, truffle fries or side of fruit

BUFFALO CHICKEN WRAP
buffalo-tossed fried chicken breast, lettuce, red onions
tomato, blue cheese dressing

BLACK ANGUS ALL-BEEF BURGER*

lettuce, tomato, red onion, brioche bun, pickle,

choice of american, cheddar, swiss or provolone cheese

choice of sautéed onions, mushroom or applewood-smoked bacon

BLACKENED FISH TACOS
local catch, shredded lettuce, pico de gallo, cilantro sour cream

CHICKEN CLUB
grilled chicken breast, applewood-smoked bacon, lettuce, tomatoes,
provolone cheese, mayo on toasted ciabatta

DESSERT

FLORIDA KEY LIME PIE
CHEESECAKE

ASSORTED ICE CREAM BY THE PINT
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