7 MILE BEACH

In-dIsom 504,4'/% Menw

GRAND CAYMAN

BREAKFAST

6:30AM - 1T1AM

DRINKS

W
MIMOSA 15

FRESH-PRESSED ORANGE JUICE, PROSECCO

BLOODY MARY 14
ABSOLUT VODKA, TOMATO JUICE, HOUSE SPICE MIX

FASSIONOLA BELLINI 15

HIBISCUS, PASSIONFRUIT, PINEAPPLE, STRAWBERRY,
PROSECCO

Cofffee & [hings

COFFEE POT 4/8
ESPRESSO 4
CAPPUCCINO 5
CAFE LATTE 5
SELECTION OF TEA 5
HOT CHOCOLATE B

AVOCADO TOAST 18

GRILLED SOURDOUGH, TOMATO,
SMASHED AVOCADOQO, POACHED EGG, PARMA HAM,
PARMESAN, ARUGULA

ISLAND PARFAIT 14

GREEK YOGURT, MANGO, PAPAYA, COCOA NIBS,
MUESLI, MAPLE-GINGER, HONEY

MORNING BAKERY 15

CROISSANT, PAIN AU CHOCOLATE, COCONUT BUTTER,
BERRY JAM

LIGHTER FARE

Juiceds & Co-.

WELLNESS SHOT 6

PINEAPPLE, MINT, GINGER, LEMON,
TURMERIC, COCONUT WATER

GREEN MILE 10

APPLE, CELERY, SPINACH,
CUCUMBER, HONEYDEW MELON

ORANGE YOU GLAD 10

ORANGE, MANGO, CARRQOT,
PINEAPPLE, GINGER

RED ALERT 10

BEETS, POMEGRANATE,
WATERMELON, BERRIES

BANANA BERRY BLAST 10
BANANA, STRAWBERRY, BERRIES

TROPICAL PROTEIN BOOST 12

PINEAPPLE, MANGO, COCONUT,
VANILLA RICE PROTEIN POWDER

SMOKED SALMON BAGEL 17

DILL CAPER CREAM CHEESE, HEIRLOOM TOMATO,
LEMON OIL, AVOCADO RELISH, ARUGULA,
RED ONION, EVERYTHING SPICE

ASSORTED CEREALS 8
CHOICE OF MILK

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOQOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
PRICES ARE QUOTED IN KYD / 1KYD =1.25 USD / FOR YOUR CONVENIENCE, A 20% GRATUITY CHARGE AND 4.00 KYD DELIVERY FEE WILL BE ADDED TO ALL CHECKS.
PLEASE ADVISE YOUR SERVER OF ANY DIETARY RESTRICTIONS PRIOR TO ORDERING.

IN-ROOM DINING MENU

BREAKFAST, 6:30AM - 11AM



CROQUE MADAME 19

HAM, GRUYERE, TRUFFLE BECHAMEL, FRIED EGG, PORCINI POWDER, THYME

EGGS ANY STYLE 16
2 EGGS, POTATOES, CHOICE OF MEAT, CHOICE OF TOAST

BREAKFAST QUINOCA BOWL 17
RATATOUILLE, MUSHROOMS, SPINACH, POACHED EGGS

BREAKFAST BURRITO 17
SCRAMBLED EGGS, SPINACH, MUSHROOMS, AVOCADO, OVEN-DRIED TOMATOES, CHEDDAR,
LIME CREMA, PICO KETCHUP, POTATOES

EGG WHITE OMELET 19

BABY KALE, SPINACH, MUSHROOMS, SHALLOTS, HERBS, GREEN SALAD

WESTERN EGG OMELET 18

BLACK FOREST HAM, PEPPERS, RED ONION, TOMATOES, PEPPER JACK CHEESE

CALIFORNIA BENEDICT 16

TURKEY, GRILLED TOMATO, AVOCADO, HOLLANDAISE, COCO MUFFIN

S'MORES PANCAKES 16

BUTTERMILK PANCAKES, NUTELLA, TORCHED MARSHMALLOW, COCOA NIBS, CRUMBLED GRAHAM, TOASTED COCONUT

PAIN PERDUE 17

LEMON WHIPPED RICOTTA, FRAGOLETTO, GUAVA MAPLE SYRUP

BREAKFAST SIDES Eids B

ONE EGG, ANY STYLE a NUTELLA 12
WHITE TOAST, FRUIT CUP

AVOCADO, OLIVE OIL & SEA SALT 4
EGG TOAST 12

WHITE TOAST, EGG, CHEDDAR CHEESE, BACON

BREAKFAST POTATOES 6
PEPPERS, ONIONS, HERBS

TOAST, BUTTER & JAM 4 GREEN EGGS N'HAM 12
CHEDDAR, GRILLED HAM, POTATOES
GF, MULTIGRAIN, WHOLE WHEAT, SOURDOUGH

BAGEL & CREAM CHEESE 5 SEASONAL FRUIT BOWL 12
VANILLA YOGURT, HONEY
FRUIT CUP 7
PEANUT BUTTER & JELLY SANDI 12
GREEK YOGURT 5

WHITE TOAST, FRUIT CUP

JERK PORK SAUSAGE &
MANGO MUSTARD 5 MINI CHOCOLATE CHIP PANCAKES 12

MAPLE SYRUP, STRAWBERRIES, WHIPPED CREAM

CHICKEN CHORIZO & PICO KETCHUP 8

BIG BREKKY 12
GLAZED MILLION-DOLLAR BACON 10 ONE EGG, ONE BACON, ONE PANCAKE,

BREAKFAST POTATOES
VEGAN SAUSAGE & TOMATO 8

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOQOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
PRICES ARE QUOTED IN KYD / 1KYD =1.25 USD / FOR YOUR CONVENIENCE, A 20% GRATUITY CHARGE AND 4.00 KYD DELIVERY FEE WILL BE ADDED TO ALL CHECKS.
PLEASE ADVISE YOUR SERVER OF ANY DIETARY RESTRICTIONS PRIOR TO ORDERING.

IN-ROOM DINING MENU BREAKFAST, 6:30AM - 11AM



PARKER HOUSE ROLLS 1AM - 6PM
COCONUT, WHIPPED BUTTER & OLIVE OIL

GRILLED CHICKEN QUESADILLA
QAXACA CHEESE, GRILLED PEPPER, SALSA, SUN DRIED TOMATOES, ONION, GREEN CURRY AIOLI

KOREAN BBQ RIBS
SCALLION, TEMPURA CRUNCH, GOCHUJANG BBQ GLAZE, MANGO APPLE CABBAGE SLAW

TROPICAL QUINOCA BOWL
AVOCADO, HEIRLOOM TOMATOES, BEETS, MANGO, RED ONION, CUCUMBER, PINEAPPLE, ROASTED CORN,
TARRAGON YUZU VINAIGRETTE

DUCK & RADICCHIO SALAD
ENDIVE, ARUGULA, BUTTERNUT SQUASH, ORANGE, DRY CRANBERRY, SMOKED FETA, BLOOD ORANGE VINAIGRETTE

ROMAINE SALAD
CHARRED ROMAINE, ASPARAGUS, CHERRY TOMATOES, GREEN OLIVES, PARMIGIANO, BRIOCHE CROUTONS,
BASIL CAESAR DRESSING

TUNA POKE
AVOCADO, CUCUMBER, SCALLION, RADISH, CARROTS, CORN, SHALLOTS, SESAME, ADOBO DRESSING, CORN CHIPS

CUCUMBER & AVOCADO SANDWICH
ALFALFA SPROUTS, TOMATO, SUNFLOWER SEEDS, WHITE CHEDDAR, LETTUCE, CREAM CHEESE,
COUNTRY MUSTARD, MULTIGRAIN

CRISPY CHICKEN SANDWICH

RED CABBAGE, DILL PICKLE, JERK AIOLI, FONTINA, COCO BRIOCHE

LOBSTER & SHRIMP TACOS
CORN TORTILLA, GUACAMOLE, LIME CREMA, CILANTRO, CORN, RED CABBAGE, PICO DE GALLO

CALI BURGER
PROVOLONE, AVOCADO, TOMATO, CARAMELIZED ONIONS, CRISPY BACON, DILL PICKLE, MARY ROSE AIOLI

CALIFORNIA ROLL

SHRIMP, CRAB, CUCUMBER, AVOCADOG, NORI

VEGETARIAN ROLL
MANGO, CUCUMBER, CARROT, AVOCADO, SESAME, SHIITAKE-TERIYAKI

STEAK & POTATO

N.Y. STEAK, CRISPY HASSELBACK, MUSHROOMS, HERBED BROWN BUTTER, CHIMICHURRI

C.l. SNAPPER

GRILLED BROCCOLINI, LOBSTER SAUCE, AVOCADO JALAPENO SALSA

VEGETABLE PIZZA
ZUCCHINI, PEPPERS, MUSHROOMS, TOMATO, CORN, ONIONS, AVOCADO, MOZZARELLA

PIZZA CARBONARA

CARBONARA CREAM, MOZZARELLA, CARAMELIZED ONION, PECORINO, BACON, BLACK PEPPER

MACARONI BOLOGNESE

GROUND BEEF, RED WINE, TOMATO RAGU, PARMIGGIANO

“CONSUMING RAW OR UNDERCOGKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

PRICES ARE QUOTED INKYD / 1KYD =1.25 USD / FOR YOUR CONVENIENCE, A 20% GRATUITY CHARGE AND 4.00 KYD DELIVERY FEE WILL BE ADDED TO ALL CHECKS.
PLEASE ADVISE YOUR SERVER OF ANY DIETARY RESTRICTIONS PRIOR TO ORDERING.
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IN-ROOM DINING MENU LUNCH, 1MAM-6PM



AU O N LUNCH

11AM - BPM
SIDES

SAUTEED WILD MUSHROOMS 11
TRUFFLE CREMA, PARMESAN

SUCCOTASH 8

ZUCCHINI, CORN, EDAMAME, BEANS, HERB OLIVE OIL

GRILLED BROCCOLINI + ASPARAGUS 9

CHILI, GARLIC CONFIT, OLIVE OIL, LEMON BY 0'()& OR

YUKON GOLD MASH 8 BY _S—@a,

FONTINA, PARMESAN, CHIVES

HASSELBACK POTATO 7

HERBS, BUTTER, SEA SALT, SCALLIONS

FARRO “RISOTTO” 8
SMOKED ONION CONFIT, GRILLED CORN, ZUCCHINI,

OVEN DRIED TOMATOES, TARRAGON

FRIES 8

GRILLED PITA 4

TROPICAL CROSTATA 11 FUDGE BROWNIE 9

MANGO & APRICOT, CREME FRATCHE GELATO, MISQ CARAMEL, VANILLA CHANTILLY
MOSCOVADO OAT STREUSEL

REDWOOD FOREST 11
MALIBU COCONUT SEMI-FREDDO 11 VIENNESE RUBY SPONGE, MANJARI CREMEUX,

GUAVA MERINGUE, LEMON & LIME GEL KIRSCH WHIPPED GRANACHE

CHEESECAKE 12

VANILLA STRAWBERRIES, COINTREAU CHANTILLY,
CANDIED ORANGE, GRAHAM CRUNCH

“CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
PRICES ARE QUOTED INKYD / 1KYD =1.25 USD / FOR YOUR CONVENIENCE, A 20% GRATUITY CHARGE AND 4.00 KYD DELIVERY FEE WILL BE ADDED TO ALL CHECKS.
PLEASE ADVISE YOUR SERVER OF ANY DIETARY RESTRICTIONS PRIOR TO ORDERING.

IN-ROOM DINING MENU LUNCH, 1MAM-6PM



VEGETARIAN LUNCH o

BLACK BEAN QUESADILLA 16
QUESO FRESCO, GRILLED PEPPER, SALSA, SUN DRY TOMATOES, ONION, GREEN CURRY AIOLI

ROMAINE SALAD 14
CHARRED ROMAINE, ASPARAGUS, CHERRY TOMATOES, GREEN OLIVES, PARMIGIANO, BRIOCHE CROUTONS,
BASIL CAESAR DRESSING

"TROPICAL QUINGCA BOWL 14
AVOCADO, HEIRLOOM TOMATOES, BEETS, MANGO, RED ONION, CUCUMBER, PINEAPPLE, ROASTED CORN,
TARRAGON YUZU VINAIGRETTE

"ARUGULA + RADICCHIO SALAD 15
ENDIVE, ARUGULA, BUTTERNUT SQUASH, CRANBERRY, SMOKED FETA, BLOOD ORANGE VINAIGRETTE

*VEGETABLE POKE 16
AVOCADO, BEETS, CUCUMBER, SCALLION, RADISH, CORN, SHALLOTS, SESAME, ADOBO DRESSING, CORN CHIPS

CANNELLINI BEAN HUMMUS 15

LOCAL CUCUMBERS, TAHINI, DILL LABNEH, GRILLED PITA

*VEGETARIAN ROLL 14

MANGO, CUCUMBER, CARROT, AVOCADO, SESAME, SHIITAKE-TERIYAKI

CUCUMBER & AVOCADO SANDWICH 16
ALFALFA SPROUTS, TOMATO, ROASTED SUNFLOWER SEEDS, WHITE CHEDDAR, LETTUCE, CREAM CHEESE,
WHOLE GRAIN DIJON, MULTIGRAIN

*FARRO “RISOTTO” 23

SMOKED ONION CONFIT, GRILLED CORN, ZUCCHINI, OVEN-DRIED TOMATOES, TARRAGON

VEGETABLE PIZZA 16

ZUCCHINI, PEPPERS, MUSHROOMS, TOMATO, CORN, ONIONS, AVOCADO, MOZZARELLA

PRICES ARE QUOTED IN KYD / 1KYD =1.25 USD / FOR YOUR CONVENIENCE, A 20% GRATUITY CHARGE AND 4.00 KYD DELIVERY FEE WILL BE ADDED TO ALL CHECKS.
PLEASE ADVISE YOUR SERVER OF ANY DIETARY RESTRICTIONS PRIOR TO ORDERING.

IN-ROOM DINING MENU LUNCH, 1MAM-6PM



6PM - 10PM
ROMAINE SALAD

CHARRED ROMAINE, ASPARAGUS, CHERRY TOMATOES, GREEN OLIVES, PARMIGIANO, BRIOCHE CROUTONS,
BASIL CAESAR DRESSING

TROPICAL QUINOCA BOWL
AVOCADO, HEIRLOOM TOMATOES, BEETS, MANGO, RED ONION, CUCUMBER PINEAPPLE, ROASTED CORN,
TARRAGON YUZU VINAIGRETTE

CANNELLINI BEAN HUMMUS

LOCAL CUCUMBERS, TAHINI, DILL LABNEH, GRILLED PITA

GRILLED CHICKEN QUESADILLA

QAXACA CHEESE, GRILLED PEPPER, SALSA, SUN DRIED TOMATOES, ONION, GREEN CURRY AIOLI

CALI BURGER

PROVOLONE, AVOCADO, TOMATO, CARAMELIZED ONIONS, CRISPY BACON, DILL PICKLE, MARY ROSE AIOLI

CUCUMBER & AVOCADO SANDWICH
ALFALFA SPROUTS, TOMATO, SUNFLOWER SEEDS, WHITE CHEDDAR, LETTUCE, CREAM CHEESE,
COUNTRY MUSTARD, WHOLE WHEAT

VEGETABLE PIZZA

ZUCCHINI, PEPPERS, MUSHROOMS, TOMATO, CORN, ONIONS, AVOCADO, MOZZARELLA

P1ZzZA CARBONARA

CARBONARA CREAM, MOZZARELLA, CARAMELIZED ONION, PECORINO, BACON, BLACK PEPPER

MACARONI BOLOGNESE

GROUND BEEF, RED WINE, TOMATO RAGU, PARMIGGIANO

MAPLE MISO GLAZED BLACK COD

BOK CHOY, LEEK, COCONUT CURRY, CILANTRO OIL

GOCHUJANG SHORT RIB

SHRIMP FRIED RICE, GINGER, SCALLIONS, SESAME

FARRO “RISOTTO
SMOKED ONION CONFIT, GRILLED CORN, ASPARAGUS, OVEN DRIED TOMATOES, TARRAGON

CRISPY CHICKEN SANDWICH

RED CABBAGE, DILL PICKLE, JERK AIOLI, FONTINA, COCO BRIOCHE

TROPICAL CROSTATA 11 CHEESECAKE

MANGQO & APRICOT, CREME FRIACHE GELATO, VANILLA STRAWBERRIES, COINTREAU CHANTILLY,
MOSCOVADO OAT STREUSEL CANDIED ORANGE, GRAHAM CRUNCH

MALIBU COCONUT SEMI-FREDDO 11 FUDGE BROWNIE
GUAVA MERINGUE, LEMON & LIME GEL MISQ CARAMEL, VANILLA CHANTILLY

14

15

15

16

19

16

16

16

26

45

46

23

18

12

‘CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

PRICES ARE QUOTED IN KYD / 1KYD =1.25 USD / FOR YOUR CONVENIENCE, A 20% GRATUITY CHARGE AND 4.00 KYD DELIVERY FEE WILL BE ADDED TO ALL CHECKS.
PLEASE ADVISE YOUR SERVER OF ANY DIETARY RESTRICTIONS PRIOR TO ORDERING.

IN-ROOM DINING MENU DINNER, 6PM-10PM



ROMAINE SALAD 14
CHARRED ROMAINE, ASPARAGUS, CHERRY TOMATOES,
GREEN OLIVES, PARMIGIANG, BRIOCHE CROUTONS, BASIL
CAESAR DRESSING

‘ARUGULA + RADICCHIO SALAD 15

ENDIVE, ARUGULA, BUTTERNUT SQUASH, CRANBERRY,
SMOKED FETA, ORANGE, BLOOD ORANGE VINAIGRETTE

*ABOVE SEA LEVEL “CEVICHE" 16

SMASHED AVOCADOQ, GRILLED CORN, RADISH, EDAMAME,
PALM HEARTS, FRESNO PEPPER, WATERCRESS, CILANTRO,
QUESO FRESCO, AGUACHILE ROJO, CRISPY TORTILLA

CANNELLINI BEAN HUMMUS 15

LOCAL CUCUMBERS, TAHINI, DILL LABNE, GRILLED PITA

SAUTEED WILD MUSHRQOOMS 11
TRUFFLE CREMA, PARMESAN
*SUCCOTASH 8

PEPPERS, ZUCCHINI, CORN, EDAMAME, BEANS,
HERB OLIVE OIL

GRILLED BROCCOLINI + ASPARAGUS 8

CHILI, GARLIC CONFIT, OLIVE OIL, LEMON

*YUKON GOLD MASH 8

FONTINA, PARMESAN, CHIVES

"FRIES 8

GRILLED PITA 4

* DENOTES VEGAN DISHES

VEGETARIAN DINNER o

MEDITERRANEAN GRAZING BOARD 19
WHITE BEAN HUMMUS, LABNEH, OLIVES, ARTICHOKES,
MOZZARELLA, FETA, TETE DE MOINE, PEPPERS, HOUSE
PICKLES, GRILLED PITA

SCALLION CARBONARA 28
HERBED BUTTER , SPRING ONION EGG SAUCE,
ASPARAGUS, LEMON

*FARRO “RISOTTO” 23
SMOKED ONION CONFIT, GRILLED CORN, ZUCCHINI,
OVEN-DRIED TOMATOES, TARRAGON

*CELERIAC FILET 28
GREEN PEA, BRUSSEL SPROUTS, LOCAL MUSHROOMS,
BLACK TRUFFLE VINAIGRETTE

PRICES ARE QUOTED IN KYD 7/ 1KYD =1.25 USD / FOR YOUR CONVENIENCE, A 20% GRATUITY CHARGE AND 4.00 KYD DELIVERY FEE WILL BE ADDED TO ALL CHECKS.
PLEASE ADVISE YOUR SERVER OF ANY DIETARY RESTRICTIONS PRIOR TO ORDERING.

IN-ROOM DINING MENU

DINNER, 6PM-10PM



PENNE TOMATO

TOMATO RAGU, PARMESAN

PENNE BUTTER

BUTTER, PARMESAN

MAC N' CHEESE
CHEDDAR, CREAM, PARMESAN

CHEESEBURGER « 60Z
BRIOCHE BUN W/ FRIES OR FRUIT

GRILLED STEAK « 40Z
CARROTS, BROCCOLI

FISH FILET - 40Z
CARROTS, BROCCOLI

GRILLED CHEESE
WHITE TOAST, CHEDDAR

CRISPY CHICKEN FINGERS
W/ FRIES OR FRUIT

PEPPERONI PIZZA

KIDS MENU

12

11

12

13

18

18

12

12

12

Deddest

BROWNIE

CARAMEL, WHIPPED CREAM
8

SUNDAE

CHOCOLATE & VANILLA ICE
CREAM, RASPBERRY SAUCE,
CHOCOLATE PEARLS,
MARSHMALLOWS, BROWNIE

8
CHOCOLATE
CHIP COOKIES
5

‘CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
PRICES ARE QUOTED IN KYD / 1KYD =1.25 USD / FOR YOUR CONVENIENCE, A 20% GRATUITY CHARGE AND 4.00 KYD DELIVERY FEE WILL BE ADDED TO ALL CHECKS.
PLEASE ADVISE YOUR SERVER OF ANY DIETARY RESTRICTIONS PRIOR TO ORDERING.

IN-ROOM DINING MENU

12PM-10PM



Waker

SAN PELLEGRINO
ITALIAN SPARKLING MINERAL WATER

AQUA PANNA
ITALIAN STILL MINERAL WATER

Puice
FRESH ORANGE

PASTEURIZED APPLE JUICE
CRANBERRY JUICE NECTAR

.@ﬁpm

COCA COLA

COKE ZERDO

SPRITE

SCHWEPPES TONIC WATER
SCHWEPPES GINGER ALE
FEVER TREE TONIC WATER

FEVER TREE LIGHT TONIC WATER

Beer & Cidler

WHITE TIP

CAYBREW [(350ML] - LOCALLY BREWED LAGER

ISLAND HOPPER

CAYBREW (350ML) - LOCALLY BREWED IPA

BUDWEISER PLATINUM LIGHT

BEVERAGE

NON-ALCOHOLIC

6AM-10PM

a a b~ b b~ b b

FROM THE BAR

&%57’%&%@
AMERICAN COFFEE
ESPRESSO

ESPRESSO MACCHIATO
FLAT WHITE
CAPPUCCINO

CAFE LATTE

HOT CHOCOLATE

Jea & Tidane

ENGLISH BREAKFAST
EARL GREY QUEEN BLEND
MASALA CHAI
GENMAICHA

MINT

INFUSION DE CAMOMILLE
INFUSION OF MENTHE

1MAM-10PM

ANHEUSER BUSCH - US BREWED ADJUNCT LIGHT

LAGER

HEINEKEN

HEINEKIN BREWERY - ITALIAN BREWED PILSNER

PERONI NASTRO AZZURRO

PERONI BREWERY - ITALIAN BREWED PILSNER

MODELO

GROUPO MODELO BREWERY - MEXICAN BREWED

ADJUNCT LIGHT LAGER

EACH IN ROOM DINING ORDER WILL INCLUDE AN 20% GRATUITY AND 4.00 KYD DELIVERY FEE.

o o o g g b~ b

(2 EO & E & I & 1 I 1 B &1 B 0

IN-ROOM DINING MENU



1MAM-10PM

Bubbles

FANTINEL, 2022 14/60
ONE & ONLY SINGLE VINEYARD PROSECCO, VENETO / ITALY

NV VEUVE CLICQUOT, YELLOW LABEL, BRUT 130
CHAMPAGNE / FRANCE
NV TATTINGER RESERVE, BRUT 134

CHAMPAGNE / FRANCE

Whle

INAMA AZIENDA AGRICOLA, 2022 14765
SOAVE CLASSICO, VENETO / ITALY

CRAGGY RANGE, 2023 18/84
MARTINBOROUGH / NEW ZELAND

PAUL HOBBS, 2022 20/96
CROSSBARN, CHARDONNAY, SONOMA COUNTY, CALIFORNIA / USA

Jlsde

MAISON SAINT AIX 16774
‘AIX ROSE’, PROVENCE / FRANCE

Led

BODEGAS CARO BY NICOLAS CATENA ARUMA MALBEC, 2020 16/75
MENDOZA / ARGENTINA

SILVER PALM CABERNET SAUVIGNON, 2021 17/78
NAPA VALLEY / USA

AU BON CLIMAT, PINOT NOIR, 2022 17782
SANTA BARABARA, CALIFORNIA / USA

EACH IN ROOM DINING ORDER WILL INCLUDE AN 20% GRATUITY AND 4.00 KYD DELIVERY FEE.

IN-ROOM DINING MENU



Vodha

ABSOLUT BLUE
SWEDEN - DISTILLED FROM WINTER WHEAT

BELVEDERE
POLAND - DISTILLED FROM ORGANIC RYE

CHOPIN BLACK
POLAND - DISTILLED FROM POTATOES

GREY GOOSE
FRANCE - DISTILLED FROM WINTER WHEAT

KETEL ONE
NETHERLANDS - DISTILLED FROM WHEAT

TITO'S
USA - DISTILLED FROM CORN

Gin

BEEFEATER
CLASSIC & JUNIPER FORWARD - 40%

HENDRICK'S

SPIRITS

1"MAM-10PM

10

14

14

14

12

12

10

14

ORIENTAL AROMAS WITH HINTS OF FLORALITY - 41.4%

TANQUERAY CLASSIC

10

PREDOMINATELY JUNIPER WITH CITRUS & SPICE - 47.3%

TANQUERAY NO. TEN

AROMATIC WITH FRESH CITRUS NOTES - 47.3%

13

Teguil & Megeal

CASAMIGOS BLANCO
TEQUILA

LOS ARCOS BLANCO
TEQUILA

LA TREVESI
MEZCAL

@W

HENNESEY VSOP

REMY MARTIN VSOP

/?M’I/

RUM APPLETON ESTATE SIGNATURE

BLEND
AGED RUM - JAMAICA

BACARDI CARTA BLANCA
RESTED WHITE RUM - CARIBBEAN

MOUNT GAY XO

AGED RUM - BARBADOS

SEVEN FATHOMS RUM
AGED RUM - CAYMAN ISLANDS

ZACAPA SOLERO NO. 23
AGED RUM - GUATEMALA

EACH IN ROOM DINING ORDER WILL INCLUDE AN 20% GRATUITY AND 4.00 KYD DELIVERY FEE.

15

10

13

17

16

10

11

15

12

18

IN-ROOM DINING MENU



Whishy & Whiskey

SAZERAC 6 YR
STRAIGHT RYE WHISKEY

OLD FORESTER
STRAIGHT BOURBON

MAKER'S MARK 46
STRAIGHT BOURBON

WOODFORD RESERVE
DOUBLE OAKED STRAIGHT BOURBON

JAMESON
BLENDED IRISH WHISKY

DEWAR'S WHITE LABEL
BLENDED SCOTCH WHISKY

CHIVAS REGAL 12 YR
BLENDED SCOTCH WHISKY

JOHNNIE WALKER BLACK LABEL
BLENDED SCOTCH WHISKY

GLENMORANGIE 10 YR
SINGLE MALT SCOTCH

SPIRITS

1"MAM-10PM

16

14

18

18

11

10

11

12

16

AMARETTO DISARONNO
ALMOND FLAVORED

BAILEYS
IRISH CREAM

GRAND MARNIER CORDON ROUGE
ORANGE LIQUEUR

EACH IN ROOM DINING ORDER WILL INCLUDE AN 20% GRATUITY AND 4.00 KYD DELIVERY FEE.

13

11

13

IN-ROOM DINING MENU



