
Breakfast 
A V A I L A B L E  8 : 0 0  A . M .  T O  11: 0 0  A . M .

Ithaca Milk Yogurt  12      
honey granola, chia seeds, fresh fruit  

Oatmeal  14       
maple syrup, Marcona almonds, chia seeds, dried blueberries, apples

Breakfast Croissant 15   
scrambled eggs, slab bacon, NY cheddar, chives,  
crispy Yukon Gold potatoes 

Brunch
A V A I L A B L E  11: 0 0  A . M .  T O  2 : 0 0  P. M .

Cobb Salad 22      
confit tomatoes, cucumber, hard boiled egg, avocado,  
cheddar, roasted turkey breast, tomato vinaigrette

Broccolini & NY Cheddar Omelet  16    
tomato relish, crispy Yukon Gold potatoes, toast

Crème Brûlée French Toast  18    
brioche, fresh strawberries, vanilla custard

Crab Cake  28   
Maryland-style crab cake, caper pickle remoulade, arugula, toasted bun  

Crispy Oyster Mushroom  19    
arugula, pickled onion, tomato relish, lemon vinaigrette, flatbread

Dinner  
A V A I L A B L E  5 : 0 0  T O  8 : 0 0  P. M .

Frites  9    
Pecorino cheese, rosemary, caper aioli

Seasonal Salad  14    
pear, smoked almonds, blackberries,  gorgonzola,  
mustard vinaigrette

Garlic String Beans  11    
garlic chips, gremolata oil

Oyster Mushroom Milanese  30    
arugula, pickled onion, sweety drop peppers, pepperoncini,  
crispy caper, charred lemon vinagerette  

Pasta Bolognese  34 
pappardelle, burrata, sirloin, pork, tomato  

Halibut 36   
saffron orzo, summer vegetables, basil, pesto, lemon

Grilled NY Strip Steak  55 
au poivre sauce, roasted mushrooms, rosemary Pecorino frites 
  

Dessert  
A V A I L A B L E  5 : 0 0  T O  8 : 0 0  P. M .

Dubai Chocolate Pistachio Bombe 15 
chocolate creameux, pistachio butter, tahini, toasted phyllo

Vegetarian Option Gluten-Free Option

To order in-room dining, dial “55” from your room phone.

Beverages  
A V A I L A B L E  8 : 0 0  A . M .  T O  8 : 0 0  P. M .

Harney & Sons Tea  in-house selection  5

Simple Roast Coffee  5

Cappuccino  7

Latte  7

Saratoga Springs  still water  10

Pellegrino  sparkling mineral water  10

Kombucha  mango & guava  7

Soda  Pepsi, Starry, ginger ale, root beer  7

Dry Riesling  Ravines, Finger Lakes, 2020  46

Pinot Noir  Dusoil, California, 2022  46

Cabernet Sauvignon  Poppy, California, 2021  46

Sparkling Wine  Spumante, Italy, NV  42

In-Room Dining

All orders will have a $20 service fee, 20% gratuity,  
and 8% sales tax added. 


