SEVENTYSIX 11
BISTRO & LOUNGE
BREAKFAST

TWO EGGS ANY STYLE* 10
Two fresh eggs prepared any style with your choice of bacon or sausage, breakfast potatoes, and toast

OMELET YOUR WAY* 11

Athree-egg omelet made just the way you like it! Choose three from: bacon, sausage, peppers, onions, mushrooms,
spinach, jalapenos, Cheddar cheese, or Monterey jack cheese. Served with breakfast potatoes.

VEGETARIAN OMELET* 11

A three-egg omelet with spinach, onions, and mushrooms. Served with breakfast potatoes.

BREAKFAST TACOS* 8

Two flour tortillas with scrambled eggs, choice of bacon or sausage, and choice of Cheddar or Monterey jack cheese.
Served with breakfast potatoes.

BISCUITS AND GRAVY* g

Two fluffy buttermilk biscuits with house made sausage gravy. Served with breakfast potatoes.

BUTTERMILK PANCAKES* 10

Three fluffy pancakes griddled to golden brown, topped with butter and served with warm syrup. Served with choice of
bacon or sausage.

TEXAS FRENCH TOAST* 10

Two thick slices of Texas toast dipped in signature batter, griddled to a golden brown, and topped with powdered sugar
and whipped cream. Served with choice of bacon or sausage and warmed syrup.

HOT OR COLD CEREAL* 5.50

Choice of hot oatmeal with dried fruit or assorted cold cereal with milk.

HOT SIDES* varies

Two eggs cooked your way - $2; Breakfast Potatoes - $3; Two slices bacon or two sausage patties - $4

CONTINENTAL SIDES* varies

Seasonal fresh fruit - $7; Assorted muffin - $3; Bagel with cream cheese - $4

*NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions. )
Contact front desk for In-Room Dining availability and details.




SEVENTYSIX
11 BISTRO &
LOUNGE

WINGS 12

choice of sauce: sriracha, roasted garlic parmesan or buffalo, blue cheese & veggies

FRENCH DIP SLIDERS* 16

sliced sirloin, caramelized onions, horseradish aioli, bourbon demi, King's Hawaiiane rolls

CAESAR SALAD 10

crisp romaine, shaved parmesan, croutons, caesar dressing, inquire for protein add-ons

CHOPPED CHICKEN SALAD 14

mixed greens, red cabbage, green onions, ditalini pasta, bacon, tomatoes, blue cheese, sweet italian dressing

SOUP DU JOUR 6.50

ask your server for today’s offering

TURKEY CLUB 15

bacon, avocado, lettuce, tomato, cheddar cheese, mayo, french fries or pub chips

HOUSE BURGER* 14.50

choice of cheese, house burger sauce, french fries or pub chips

CENTER-CUT TOP SIRLOIN, 10 OZ.* 31

choice of topping: sriracha glaze, melted blue cheese or bourbon demi-glace, roasted red potatoes, fresh green beans,
mushrooms, roasted red peppers, caramelized onions

PAN SEARED SALMON* 20.50

herb butter, roasted red potatoes, fresh green beans, mushrooms, roasted red peppers, caramelized onions

ROASTED HERB CHICKEN 18.50

roasted red potatoes, natural jus, fresh green beans, mushrooms, roasted red peppers

*NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions. )
Contact front desk for In-Room Dining availability and details.




CHOCOLATE MOLTEN LAVA CAKE 9 = CHOCOLATE MOLTEN LAVA CAKE 9

Moist chocolate cake with a warm chocolate center. Served with vanilla ice cream. = Motst chocalabe cake with 3 warm chocolate center, Served with vanila ke cream,

= CHEESCAKE 9

Traditional cheesecake with buttery graham cracker crust

CHEESCAKE 9

Traditionzl cheesecake with buttery graham cracker crust

CREME BRULEE 9 CREME BRULEE 9

Creamy vanilla custard with caramelized sugar topping - Lreamy vanilla costard with caramelized sugar topping
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SeventySixIl o, e

BISTRO & LOUNGE

Appetizers Beverages

$10 MARGARITA ]

EQUILA, TRIPLE SE E, SIMPLE SYRUP

BEEF SLIDERS

BEEF PATTY, CARAMELIZED ONION, HOUSE BURGER SAUCE

COSMOPOLITAN ]
761}] TACOS e - $]l VODKA, TRIPLE SEC, CRANBERRY, LIME
GRILLED STEAK OR SHRIMP, PICO DE GALLO, CILANTRO LIME CREMA,

SALSA, MINI CORN TORTILLA

LEMON DROP $8
BANG BANG SHRlMP $-Io VODKA, LEMON, SIMPLE SYRUP

ERED FRIED SHRIMP, BANG BANG SAUC

MARTINI . ]
SPICY BBQ CHICKEN F LATBREAD $9 VODKA OR GIN, VERMOUTH, OLIVE BRINE
T T OLD FASHION

BOURBON, BITTERS, SIMPLE SYRUP $8
CHICKEN WINGS : $10
,Jy/£7 ONE SAUCE: BUF, O, SRIRACHA GLAZE OR GARLIC WELL COCKTAILS $8

L LIQUOR + ONE MIXE

B0 O owE e s e ko8 i $11 HOUSEWINE ~ $8
PARMESAN 5EL a, o/a ND CHARDONNAY. AS R SE BOUT OPEN BOTTLE

CHEF'S SEPCIAL $10 DRAFT AND BOTTLED BEER $1.00 OFF

ASK YOUR SERVER ABOUT THE DAILY SPECIAL 1.00 OFF REGU LY PRICED DRAFT
A/ BOT s‘ i'&’é

AT THE CROWNE PLAZA HOUSTON GALLERIA

FOR RESERVATIONS:
713-680-2222 | WWW.OPENTABLE.COM
IWWW.CROWNEPLAZA.COM/HOUGALLERIA|
LOCATED AT 7611 KATY FWY HOUSTON, TEXAS 77024



ZERO-PROOF
CLASSIC & CRAFT COCKTAILS
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COCKTAILS

MARGARITA 15.50 GARDEN & GINGER 9

Corazén Blanco tequila ® Cointreau e fresh lime juice ® housemade

: Seedlip Garden 108 e Fever-Tree ginger ale ® rosemary
simple syrup

CRANBERRY REFRESHER 9

BASIL HAYDEN'’S RYE OLD FASHIONED 16.50 cranberry juice ® pomegranate  fresh lime juice ® fresh
Basil Hayden's Dark Rye ® housemade simple syrup ® orange bitters orange juice ® ginger ale

CROWNE ROSE MANHATTAN 15.00
Four Roses bourbon  M&R sweet vermouth e Angostura bitters

MINT JULEP 14.50
Woodford Reserve bourbon ® housemade simple syrup ® muddled mint

WINES

BEE'S KNEES 14.50
Hendrick's gin @ honey e fresh lemon juice

WHITE
MIXED BERRY MOJITO 14.50 CHARDONNAY
Cruzan rum e muddled fresh blueberries, strawberries and mint e
housemade simple syrup e fresh lime juice @ club soda 30 DEGREES, Monterey, CA 8.00/28.00
ORGANIC TTALIAN LEMONADE 15.50 SEA SUN BY WAGNER, California 10.00/35.00
Hanson of Sonoma Organic Meyer Lemon vodka e Disaronno e LA CREMA, Monterey, CA 12.00/48.00
housemade lemon sour e Fever-Tree club soda ' ' ' '
SAUVIGNON BLANC
R CROWNED JEWEL MULE 15.00
W 7 Ketel One vodka e ginger beer ® cranberry juice ® blood orange bitters Emmolo, Napa Valley, CA 12.00/48.00
*fresh lime juice KIM CRAWFORD, Marlborough, New Zealand 12.00/48.00
* N A A *
- - PINOT GRIGIO
% E E @g % MASI MASIANCO, FRIULI D.0.C., Venezia, Italy 11.00/42.00
= = WORLDLY WHITE
; E CLEAN SLATE RIESLING, Mosel, Germany 10.00/35.00
= DRAFT =
= = FONTANAFREDDA BRICCOTONDO MOSCATO DOCG, Italy __9.00/32.00
=  MICHELOB ULTRA 6.00 =
% SEASONAL ROTATION 8.00 %
= = BUBBLES AND ROSES
% BOTTLED % LAMARCA PROSECCO, Prosecco, Italy 11.00/38.00
; % PIPER SONOMA BRUT NV SPARKLING, Sonoma County, CA 11.00/38.00
= BUD LIGHT 6.00 = X )
E E COTE DES ROSES ROSE, Languedoc, France 11.00/38.00
= COORSLIGHT 6.00 = PIPER-HEIDSIECK CUVEE NV 1785 BRUT ROSE, Champagne, France __-/76.00
= HEINEKEN 700 = RED
= CORONA EXTRA 7.00 = MERLOT
E E DECOY BY DUCKHORN, California 12.00/48.00
= HEINEKEN 0.0 7.00 =
E E CABERNET SAUVIGNON
= SAMUEL ADAMS - ASK FOR OPTIONS _7.00 = 30 DEGREES, Paso Robles, CA 11.00/38.00
= LAGUNITAS LITTLE SUMPIN’ SUMPIN’ 6.00 = STARMONT, North Coast, CA 12.00/48.00
= = RED BLEND
= BLUE MOON BELGIAN WHITE 7.25 =
E E MURPHY-GOODE, California 8.00/28.00
= KARBACH HOPADILLO IPA .00 =
= / = CONUNDRUM, California 11.00/38.00
g KARBACK CRAWFORD BOCK 7.00 % PINOT NOIR
% WHITE CLAW HARD SELTZER 7.00 % MEIOMI, California 12.00/48.00
% ANGRY ORCHARD CIDER 6.00 % BELLE GLOS BALADE, SINGLE VINEYARD, Russian River Valley, CA 15.00/55.00
= = WORLDLY RED
= *ASK ABOUT OUR SEASONAL OFFERINGS* =
= = BANFI CENTINE TOSCANA IGT RED BLEND, Tuscany, Italy 12.00/48.00
*|||||||||IHHI\IHHH|||||||||||||||||HHIH\||H|I||I|||||||||IHH|HIHHIHIIIIIIIIIIIIII* CATENA VISTA FLORES MALBEC, Mendoza, Argentina 10.00/35.00
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FOR PARTIES OF 6 OR MORE, 20% GRATUITY WILL BE AUTOMATICALLY ADDED TO THE BILL
Press room service button on your phone to order all room service orders have $3.00 delivery charge + 20% gratuity automatically added



