
GRANDE BREAKFAST $15

BISCUITS & GRAVY $14

BREAKFAST BLT $12

BAGEL BREAKFAST SANDWICH $12

AVOCADO TOAST $12

TRADITIONAL EGGS BENEDICT $14

BRIOCHE FRENCH TOAST $12

WAFFLES $12

*LOX BAGEL $17

OMELET $15

STEAK & EGGS $18

OATMEAL $7

SIDES $7 Each

BUTTERMILK PANCAKES $12

Room Service
Breakfast 7am-11am

LOCAL GREENS SALAD $14

Daytime Dining
Starting @ 12:00pm

SALADS

$14CAESAR SALAD



Daytime Dining
Starting @ 12:00pm

Craving something sweet? Ask us about our desserts!

Room Service 
Cocktail Baskets

Domestic Beer
Budwieser | Bud Light | Coors Lite | Miller Lite

Choose from any of the following premade sealed Cocktails
Effen Vodka Cosmopolitan | Cruzan Rumdaiquiri Classic | Effen 
Vodka Espresso Martini | Cruzan Mai Tai Cruzan | Hornitos 
Margarita | Jalopeno Pineapple Margarita | Knobb Creek Old 
Fashioned | Aviation Larios | Basil Hayden Manhatttan

Import Beer
Corona | Hienikin | Stella

4 Cocktails $55

5 Cocktails & 2 Domestic/Import Bootle Beer $75

5 Cocktails $65
4 Cocktails & 2 Domestic/Import Bootle Beer $70

SANDWICHES
Sandwiches are served with fries
Upgrade to Parmesan Truffle $3
*GRANDE BURGER
Brisket & Short rib Blend | American | Bacon Onion 
Jam | Lettuce | Tomato | Grande Sauce | Sesame Seed Bun
Sub Impossible Burger 2

$19

BLACKENED FISH SANDWICH
Coastal Remoulade | Cabbage Slaw | Tomato | Pickled Fennel | 
Sesame Seed Bun 

$19

TURKEY BLT
Thick Cut Brioche | Roast Turkey | Swiss | Mayo Lettuce | Tomato | 
Bacon

$16

FAVORITES
TWELVE INCH CHEESE PIZZA
House Tomato Sauce | Mozzarella | Parmesan
Add Pepperoni: 2

$16

CHICKEN WINGS & FRIES
House Blended Dry Rub | Served Crispy with Ranch and Celery  
Choice of Buffalo, Garlic Parmesan or Barbeque

$16

CHICKEN TENDERS & FRIES
House Made Honey Mustard & Barbeque 

$14

CHICKEN QUESADILLAS
Black Bean | Salsa | 3 Cheese Blend | Sour Cream

$16

PEACH GLAZED CHICKEN
Peach BBQ  | Scallion | Fresh Seasonal Vegetable             

$30

PARMESAN & CRAB ENCRUSTED FILET
8-ounce Center-Cut Tenderloin of Beef | Smashed Yukon
Potatoes | Fresh Seasonal Vegetable Champagne Caper Cream
Add 6oz Warm Water Lobster Tail: 15 

$48

WILD MUSHROOM CAVATAPPI
Black Garlic Cream | Roasted Mushrooms | Seasonal Vegetables
Add Chicken 8 Add Chickpea Cutlet: 10

$26

ENTREES
Served from 5:00pm 
*GRILLED BLUEHOUSE SALMON 
Hoisin BBQ | Tropical Salsa | Fresh Seasonal Vegetable

$32

*Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness, especially if you 

have certain medical conditions.

There will be a $3 delivery fee and an automatic 18% gratuity added 
to every check.


