
IN ROOM DINING 

Lunch  available 11:00 am - 4:00 pm 
 

steak salad (gf)                   18                                    
hanger steak, arugula, romaine, tomato, pickled  
red onion , bacon, cucumber, garlic horseradish  
vinaigrette 
 
nicoise salad (gf)                   14                   
romaine, poached tuna, haricot vert, red onion, 
tomatoes, hard boiled egg 
 
the alternative burger                                                      14                  
turkey burger, bacon, baby arugula, tomato,  
avocado, herb aioli, brioche bun 
 
pulled pork                                                                          13                  
cola braised pork, house barbecue sauce,  
crispy onions, pretzel bun 

 

 

 

Dinner  available 4:00 pm - 10:00 pm 
      

salmon           29                        
spring vegetable couscous, peas,  
thumbelina carrots, grated parmesan  

 
beef (gf)                                                                                  36                         
filet, yukon puree, trumpet mushroom,  
shallot, bordelaise 

 
farm chicken (gf)                                                                 29            
half chicken, crisp field potatoes, 
roasted cauliflower and natural jus 

 
pappardelle                                  23                 
pork belly, english peas, parmesan cream  

 
 

 

 
gf - gluten free 

 
$3 charge for all deliveries 

22% gratuity will be applied 

beverages   
 
fresh juices              3       
orange, apple, cranberry, grapefruit 

 

coffee cup              3       
regular or decaffeinated 
 

hot tea                                                            4          
english breakfast, earl grey, chamomile, green 
 

iced tea                                                                               3          
unsweetened 
 

milk, chocolate milk, hot chocolate          3    
non-fat, 2%, whole 
 

soft drinks                3       
pepsi, diet pepsi, sierra mist, mountain dew  
 

bottled water             4 
badoit sparkling, evian still 
 

bar  
      

    bloody mary                                       10      
 

mimosa                                                                                   9     
 

domestic                                                                              6       
miller lite, bud light, budweiser 
 

imports              7 
guinness, corona 
 

locals                                           
choose from our selection of chicago’s  
craft brews 
 

reds by the glass           10 
cabernet, merlot, pinot noir 
 

whites by the glass                                   10 
chardonnay, pinot grigio, sauvignon blanc 
 

 



BREAKFAST  available 6:45 am - 10:30 am 
 
HEART HEALTHY 
 
fruit bowl (gf)            6          
seasonal fruit, fresh berries 
 
 
steel cut oatmeal                          8       
brown sugar, raisins, date-nut bread 
 
 
berry and yogurt parfait                    9 
layered with all natural granola and seasonal berries 
 
 
 
BREAKFAST FAVORITES 
 
buttermilk pancakes      10 
whipped butter, maple syrup 
 
 
brioche french toast      14 
brioche bread, maple syrup, fresh butter 
 
 
all american (gf)                    14.5 
three eggs any style with a cheddar potato cake, 
buttered toast, choice of bacon, ham steak, 
turkey sausage or canadian bacon  
 
 
chef’s omelet (gf)                   14       
three eggs packed with cured ham, sautéed sweet 
onions, swiss, yellow cheddar, served with  
a cheddar potato cake and buttered toast 
 
 

IN ROOM DINING 

gf - gluten free 
 

$3 charge for all deliveries 
22% gratuity will be applied 

    ALL DAY  available 11:00 am - 10:00 pm 

 
      STARTERS 
 
     avocado & salsa (gf)          10         
     tomato, mango, onion, avocado, cilantro, lime 
      vinaigrette, crisp tortilla chips  
 

char grilled wings (gf)    12         
spiced honey glaze,  bbq, flaming  
 
tomato soup             7       
tomato basil soup, herb crouton 
 
caesar  salad                   8 
herb croutons, parmesan, creamy caesar dressing 
add grilled chicken or salmon - 5 
 
beet salad (gf)             8    
mixed beets, smoked yogurt, candied  
walnut butter, fresh arugula and herb vinaigrette 
 

SANDWICHES - served with hand cut fries    
 
build your own burger           13       
lettuce, tomato, onion, brioche bun 
choice of: swiss, cheddar, pepper jack, provolone 
add fried egg or caramelized onion - 2 
add portobella mushrooms or bacon - 3  
 
club sandwich                                                                    14 
turkey, bacon, swiss, avocado, herb aioli, lettuce,  
tomato, sourdough 
 
chicken sandwich                                                              12      
provolone, bacon, lettuce, tomato, pickled red  
onion, sweet pepper aioli, pretzel bun 
 
tuna melt                                                                             14         
ahi, herb remoulade, lettuce, tomato,  
cheddar, croissant 


