InnJoyable Breakfast / 870 CAL

Two eggs, cooked any style, served with breakfast
potatoes and your choice of meat and toast. $12.00

Tailor Made 3 Egg Omelette / 640+ CAL

Made with your choice of 1 meat (sausage, ham or
bacon), 1 cheese (Cheddar, Swiss, American, pepper
jack, or provolone) and 3 vegetables (peppers, onions,
tomatoes, mushrooms or spinach), served with
breakfast potatoes and toast. $13.00

Start Fresh Wrap / 820 CAL

Scrambled egg whites with mushrooms, spinach, onion
and provolone cheese, wrapped in a whole wheat
tortilla and served with breakfast potatoes or

fruit. $11.00

Malted Mini Waffles / 1010 CAL

Waffles served with berries, whipped cream and warm
syrup. $12.00

Build Your Perfect Breakfast / 560+ CAL
Choose your eggs, meat and a side. Perfect! $12.00

Oatmeal / 350 CAL

Slow cooked topped with brown sugar, fresh
strawberries & blueberries. $6.00

Holiday Inn Resort
Breakfast Hours 6:30AM to 11:00AM 7 DAYS A WEEK

All-American Skillet / 1010 CAL

Two eggs, cooked any style, served over
breakfast potatoes with bits of bacon,
sausage, ham, mushrooms, peppers and
onion. $12.00

Choice of toast

French Toast Breakfast Sandwich /
947 CAL

Texas sized French toast, shaved ham,
Swiss, cage free scrambled eggs, pure
maple syrup. $13.00

served with breakfast potatoes.

(M:AA?Lming Breakfast Burrito / 1280

Two scrambled eggs with onion, peppers,
bacon, crisp potatoes and shredded
cheese wrapped in a warm flour

tortilla. $11.00

served with breakfast potatoes.

Sunrise Sandwich / 840 CAL

One egg, cooked any style, Cheddar
cheese and choice of meat on an English
muffin, served with breakfast

potatoes. $11.00

Yogurt Bowl / 500 CAL

Greek yogurt, topped with granola, honey,
fresh strawberries & blueberries. $9.00

Sides

Fruit $4.00 / 100 CAL

Breakfast Potatoes $4.00 / 290 CAL
Bacon $4.00 / 160 CAL

Sausage $4.00 /360 CAL

Toast $3.00 /120 CAL

Bagel $3.00/ 220 CAL

Cereal $5.00 / 120 CAL

Turkey Sausage $4.00 / 160 CAL

Biscuits and Gravy / 860 CAL

Freshly baked biscuit topped with
sausage gravy and served with two eggs,
cooked any style, and choice of

meat. $13.00

served with breakfast potatoes.

Grits Breakfast Bowl / 486 CAL

Creamy cheese grits topped with cage
free fried eggs, bacon lardons, and
scallions. $8.00

Pancakes / 1120 CAL

Golden griddled pancakes served with
warm maple syrup. $12.00
Choice of meat. Add berries for $2.00

Westemn Skillet / 860 CAL

Two eggs, cooked any style, grilled ham,
onion and peppers combined with
breakfast potatoes and topped with
shredded Cheddar cheese. $11.00
Choice of toast

Drinks

Coffee $3.50 / 0 CAL

Juice $3.50/110-140 CAL

Tea $3.50/0 CAL

Milk $3.50 / 150 CAL

Assorted Soft Drinks $3.50 / 0-160 CAL

*Consuming raw or undercooked meats, poultry, seafood. shellfish or eggs may increase your risk of food borne

illness, especially if you have certain medical conditions.
A 18% delivery charge and

applicable sales tax will be
added to the price of all items.

For parties of & or more, a 18% gratuity charge will be automatically added to the bill.
2,000 calonies a day s used for general nutntional advice, but calorie needs vary.
Additional nutrition information available upon request

Holiday Inn

AN IHG HOTEL



Welcome to

H20 Bar & Grill

Small Bites

Buffalo Wings / 1590 CAL
Choice of buffalo, honey sriracha, BBQ, or
plain. Served with carrots and celery sticks.
8 pieces $16.00

Potstickers / 1000 CAL
Crispy dumplings filled with chicken,
cabbage, carrots, and mushrooms; served
with dipping sauce.
$14.00

Quesadilla / 1000 CAL
Grilled bell peppers, onions, and cheese in flour
tortilla, with a side of sour cream and salsa.
$12.00
Add grilled chicken $6.00 / 187 CAL
Add shrimp $8.00 / 112 CAL

Fried Pickles / 900 CAL
Hand-breaded dill pickle chips with a side of
ranch dressing.
$9.00

Firecracker Shrimp / 875 CAL
Six breaded shrimp in sweet, spicy chili sauce.
$15.00

Fried Mozzarella / 830 CAL
Golden breaded mozzarella sticks with a side
of marinara sauce.
$8.50
Sampler Platter / 1730 CAL
Mozzarella sticks, loaded potato skins, and
chicken tenders; includes sour cream,
marinara, and honey mustard dipping sauce.
$17.00

Drinks

Coke Iced Tea
Diet Coke Lemonade

Sprite Club Soda
Ginger Ale Coffee

Root Beer Variety of Juices

For parties of & or more, an 18% graruity charge will be automatically added to the bill

Room service / Dial Ext, 7158

Dinner Hours:
Sun. - Thurs. 11:30am-9:0o0pm
Fri. & Sat. 11:30am -10:00 pm

Flatbreads

Margherita / 600 CAL
A fragrant, crispy flatbread served with zesty
marinara sauce, topped with mozzarella
cheese, vine ripened tomatoes, and fresh
basil.
$16.00

Balsamic Chicken / 950 CAL
Crisp flatbread layered with grilled chicken
breast, bell peppers, and red onions. Finished
with melted mozzarella and a balsamic glaze.
$18.00

Philly Cheesesteak / 1020 CAL
Shaved sirloin loaded with bell peppers,
caramelized onions, and topped with melted
provolone.
$18.00

Salads

Chef Salad / 1050 CAL
Field greens topped with diced tomatoes, red
onions, swiss cheese, sliced turkey, and ham.
Choice of dressing.
$18.00

Classic Caesar Salad / 650 CAL
Romaine with shredded parmesan, croutons
and caesar dressing.
$14.00
Add chicken + $6.00 / 187 CAL

Mandarin Chicken Salad / 1780 CAL
Field greens with strawberries, mandarin
oranges, grilled chicken, candied walnuts, feta
cheese and raspberry vinaigrette.
$20.00

Holiday Inn

Resort

AN IHG"HOTEL

An 18% delivery charge and applicable sales tax will be added ro the price of all items,




Burgers & Sandwiches

Served with a side of Pub Chips or French Fries

Classic Burger / 680 CAL Triple Decker Club / 1025 CAL
Half-pound char-broiled Angus beef Ham, turkey, bacon, lettuce, tomato, and
patty topped with your choice of cheese. mayo stacked high on your choice of white

$17.00 or wheat bread.

$17.00
Build Your Own Burger / 770 CAL

Half-pound angus beef with your choice of Mahi-Mahi Sandwich / 680 CAL
toppings: Cheese, grilled onions, sautéed 6 ounces of wild-caught Mahi, blackened or
mushrooms, jalapefos, or pico de gallo. grilled, served on a brioche bun with lettuce,
$18.00 tomato, tartar sauce, and lemon.
$20.00

Patty Melt / 620 CAL Tuscan Chicken Sandwich / 1140 CAL

An old-fashioned diner classic with a half- Grilled marinated chicken topped with
pound angus patty, carmelized onions, and provolone, roasted red peppers, fresh greens,
swiss cheese on grilled rye bread. and tomato on a ciabatta bun with pesto aioli.

$17.00 $18.00
Philly Cheese Steak / 1280 CAL

Shaved sirloin cooked to perfection with
sautéed bell peppers, onions and melted
provolone all served on a hoagie roll.
$16.00

Entrees

Citrus Grilled Salmon / 680 CAL H20 Blackened Chicken Pasta / 1575 CAL
Salmon fillet finished in a citrus white wine Blackened chicken over penne pasta with
sauce. Served with red skin mashed potatoes mushrooms, sundried tomatoes, and broccoli in
and seasonal vegetables. a cream sauce. Topped with diced tomatoes
$27.00 and scallions. Served with a side salad.

Ribeye / 960 CAL _ !‘523'{]{}
120z. Ribeye seasoned and grilled to order. Mahi-Mahi Entree / 675 CAL
topped with your choice of whiskey au jus or Two Mahi fillets, blackened or grilled. Served
bleu cheese. Served with two sides, with two sides, tartar sauce, and lemon

$36.00 garnish,
$38.00

Sides

Red Skin Mashed Potatoes / 200 CAL $7.00
French Fries / 280 CAL $6.00
Rice Pilaf / 210 CAL %6.00
Pub Chips / 640 CAL $6.00
Seasoned Vegetables / 230 CAL $6.00

Desserts

Brownie Sundae / 1010 CAL $9.00
Seasonal Cheesecake / 1250 CAL $9.00
Key Lime Pie / 950 CAL $%9.00

NOTICE: Consuming raw or undercooked meats, poultry or fish may increase your risk of a food-borne illness.



