
 
 

IN-ROOM DINING MENU 
PLEASE DIAL 6188 FOR SERVICE 

AVAILABLE 7- 11:00 AM 
 

BREAKFAST 
 
The Local Standard         $11 
Two Eggs any Style with Crispy Rosemary Potatoes, Choice of Smoked Bacon or Maple Sausage 
& Toast 
 

Huevos Posole          $11 
Homemade Pork, Roa ted Chili & Hominy Stew Topped with Two Eggs any Style.  Finished with 
an Avocado Sauce, Chipotle Sour Cream & a Large Grilled Tortilla   
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Avocado Scramble         $11 
3 Eggs Scrambled with Avocado & Jack Cheese Served with Crispy Rosemary Potatoes Spiced, 
Black Beans & a Large Grilled Tortilla  
         
Breakfast Parfait         $9 
Fresh Seasonal Berries layered with Vanilla Yogurt & Organic G anola  
  
Green Chili-Tofu Burrito        $9 
Crispy Rosemary Potatoes, Sautéed Tofu, House Green Chili Sauce, Cilantro, Tomatoes & Green 
Onions Served with Spiced Black Beans   
 

Storm Cakes          $9 
Banana, Peanut Butter & Chocolate Chip Pancakes Stacked High & Served w th Raspberry 
Puree & Fresh Fruit Garnish 
 

Papas Loca          $9 
Crispy Rosemary Potatoes with Sautéed Jalapenos, Green Onions & Tomatoes Finished with 
Spiced Black Bean, Avocado, Chipotle Sour Cream & a Large Grilled Tortilla  
….Add Two Eggs any Style        $11 
 

Coconut-Macadamia French Toast       $13 
Thick Sliced Italian Bread with Toa ted Coconut & Crushed Macadamia Nuts Finished with 
Sliced Bananas, Pineapple & Strawberries 
          

All Egg Dishes can Be Prepared with Egg Whites or Egg Beaters. 
 

A LA CARTE 
 

BEVERAGES 
Orange, Grapefruit, Cranberry, Apple, Tomato Juices     $5.00 
Selection of Herbal Tea or Hot Cocoa      $3.00 
Starbuck’s Coffee (Regula  or Decaf) serves 4       $9.00 
Milk – Whole, 2%, Skim or Chocolate milk      $2.50 
Soy Milk          $3.00 
 

SIDES 
Toasted Bagel with Cream Cheese       $5.00 
Side of Sour Dough, Wheat, or Rye Toast, or an English Muffin     $3.00 
Oatmeal Topped with Raisins & Brown Sugar      $5.00 
Fresh Seasonal Fruits & Berries                                                                                                                       $5.00 
Yogurt                                                                                                   $4.00 
House Breakfast Potatoes        $4.00 
Two Eggs Any Style         $5.00 
Side of Applewood Smoked Bacon, Country Maple Sausage,    $5.00 
 

Please inform your server in advance of any dietary/ allergy concerns 
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
18% GRATUITY AND A $2.50 DELIVERY FEE WILL BE ADDED TO YOUR BILL 



  

MONDAY - WEDNESDAY 
4-10 PM 

Appetizers and Salads
Warm Spinach & Artichoke Dip    $12   
Sweet & spicy peppers blended with Italian cheeses then baked with a Parmesan crust. Served with crisp 
pita, tortilla chips & fresh vegetables 
Roasted Garlic  &Chickpea Hummus  $10   
A blend of spiced chickpeas, roasted garlic, sesame seed paste, & herbs. Served with crisp pita, tortilla 
chips & vegetables 
Trio of House made Salsas & Tortilla Chips        $10   
Please choose 3:  
House blend; Pico de Gallo; Tomatillo; Black bean & Tomato; Roasted Corn & Pablano 
Tortilla Chips, Southwestern Style Guacamole & House made Salsa                $10  
(please choose 1 salsa from above) 
Wild Game Chili   $8 
Shredded jack cheese, pickled jalapenos &chipotle sour cream 
Carnitas  Posole                       $8  
Guacamole, sliced radish, shredded lettuce & warm flour tortilla 
Chopped Caesar Salad    $11 
Romaine hearts tossed in our own Caesar dressing with croutons & Parmesan cheese   
Santa Fe Salad   $10 
Organic mixed greens, roasted corn, spiced black beans, jack cheese, diced tomato & tortilla strips served 
with a side of chipotle ranch dressing         

Entrees
Latin Spiced Half Roasted Chicken   $18 
Doused with a chipotle-lime vinaigrette served with spiced black beans & mixed greens 
Shredded Pork & Green Chili Burrito  $12 
Homemade shredded pork, black beans, jack cheese, diced tomatoes & cabbage smothered with our own 
green tomatillo sauce.  Served with spiced black beans. 

 
THURSDAY - SUNDAY 

4-10 PM 
Appetizers and Salads 

Soup of the Day                                     $8 
Grand Chicken Wings                     $11 
Tossed in Louisiana Style Hot Sauce & served with Celery Sticks and Ranch Dressing 
Warm Spinach and Artichoke Dip                   $10 
Served with Crisp Pita Bread, Tortilla Chips & Carrots & Celery 
Guacamole, Salsa & Tri-Colored Tortilla Chips                    $10 
Southwestern Style Guacamole, House Made Fire Roasted Salsa & Fresh Tortilla Chips 
Heart of Romaine Caesar Salad                   $11 
Traditional Caesar Dressing tossed with Croutons and Parmesan Cheese                                     
With Grilled Chicken                                                               $16 

Entrees and Sandwiches 
8 oz Sterling Colorado Filet Mignon                 $45 
Seasonal Preparation 
Grilled Organic Salmon                   $26 
Spiced Black Bean-Corn &Tomato Salsa with an Avocado Puree & Baby Heirloom Tomatoes 
Caribbean Jerk Chicken Sandwich                  $15 
Spicy Jerk Marinade, Pineapple Salsa & Jerked Mayo on a Toasted Roll   
Austin Blue’s St. Louis Style Ribs   
Smothered with Sweet Baby Ray’s BBQ Sauce & Served with Mashed Potatoes & Coleslaw 
Full Rack   $29  ½ rack   $18   
The House Burger                   $13 
8 oz Sterling Colorado Beef with Aged Cheddar, Lettuce, Tomatoes and Onion on a Toasted Bun 
With Bacon                        add $ 3.00 

Sandwiches are served with Potato Chips 
French Fries, Coleslaw or fresh Fruit can be substituted for an additional $2.50 

Beer Battered Onion Rings for an additional $4 
 

Family Packs  
Pizza Party Pack-Serves 2                   $22 
One Large 16” Pizza and two 20oz Sodas. Choose one: Four Cheese or Pepperoni 
Family Style Pizza Party Pack - Serves 4                 $35 
One Large 16” Pizza accompanied by large Bowl of Pasta & Marinara with Meatballs, large Caesar Salad 
and four 20oz Sodas.   
St. Louis Style Ribs, - Serves 4                  $48 
2 Full Rack of Ribs served with house Barbecue Sauce, Coleslaw and Mashed Potatoes, Four Biscuits  
and Four 20oz Sodas 

 
Desserts 

Chef’s Daily Selection s                       $8 
 

Please inform your server in advance of any dietary/ allergy concerns 
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.
 

18% GRATUITY AND A $2.50 DELIVERY FEE WILL BE ADDED TO YOUR BILL 


	PLEASE DIAL 6188 FOR SERVICE
	IRDDinnerMenu_S10-11.pdf
	Warm Spinach & Artichoke Dip    $12
	Sweet & spicy peppers blended with Italian cheeses then bake
	Roasted Garlic  &Chickpea Hummus  $10
	Trio of House made Salsas & Tortilla Chips        $10
	Please choose 3:
	Wild Game Chili   $8
	Chopped Caesar Salad    $11
	Santa Fe Salad   $10




	Warm Spinach and Artichoke Dip                   $10
	Guacamole, Salsa & Tri-Colored Tortilla Chips               

	Caribbean Jerk Chicken Sandwich                  $15
	Spicy Jerk Marinade, Pineapple Salsa & Jerked Mayo on a Toas
	Austin Blue’s St. Louis Style Ribs
	Full Rack   $29  ½ rack   $18
	Desserts





