In-Room Dining
Lunch & Dinner

Appetizers
Raw Oysters — bread & butter mignonette — 16
Reuben Beef Tartare — comte, 1000 island, rye — 8
Fish & Chips - seared tung, fried pickle chips, malt, ranch tartar sauce — 14
Lahmajun - spiced lamb flatbread, feta, arugula, smoked yogurt — 10
Cheese Plate - 3 selections, sweet & sticky garnishes — 15

Salads

Epicurean Salad - lobby herbs & lettuces, hazelnut, sottocenere, banyuls vinaigrette — 12
Wedge Salad - bacon, bay blue, egg, tomato, warm mustard and chive dressing — 12

Entrees
Duck, Duck, Goose - foie gras & goose confit stuffed duck burger, black currant ketchup - 21
Dry Aged Hamburger - heat cheese, tomato confiture, arugula, frites — 15
Cedar Plank Salmon - brussels sprouts, hazelnut, apple lambic glaze - 29
Tuna Casserole - rare tuna, trofie pasta, peas, shimeji mushroom, cantalet — 28
Hanger Steak — marrow bone, creamed spinach croquettes, hickory bordelaise — 33
Gardener’s Pie — mushroom, root vegetables, cheddar, thyme - 25
Homage to Bern’s — pressed steak sandwich, alpine cheeses, french onion au jus, onion rings — 16

Pastries

Red Fruit Shortcake — butter cake, buttermilk lemon creme, graham cracker ice cream - 11

Chocolate Praline Pavé — hazelnut dacquoise praline creme, hazelnut crunch - 12

Cold Beverages Hot Beverages
Acqua Panna still water - 6 llly brewed coffee -2
San Pellegrino sparkling water - 6 Illy coffeepot - 6
Dammann Frere Iced Tea -2 Illy espresso -3
Arnold Palmer - 4 llly latte or cappuccino -4

Dammann Frere Hot Tea -3
breakfast, earl grey, green,
mint (decaf), black decaf
Dammann Frere Teapot -6

Consuming raw or undercooked meats, eggs, seafood, and shellfish may increase your risk for foodborne illness
especially if you have certain medical conditions. There is risk associated with consuming raw oysters.
If you have chronic illness of the liver, stomach or blood, or have immune disorders,
you are at greater risk of serious illness from raw oysters.
If unsure of your risk, consult a physician.





