
in room dining
to place an order please Dial Ext 2132



breakfast
6am-11am



Light
Bread  
Choice of English Muffin, Buttermilk Biscuit, White, Whole Wheat or Rye Bread 
Accompanied by Preserves and Sweet Butter
Nutella or Peanut Butter Upon Request

Local Hand Rolled Bagel  
Cream Cheese
Choice of Plain, Everything or Sesame

Seasonal Fresh Fruit 
Citrus Coconut-Yogurt Dipping Sauce 

Probiotic Yogurt Parfait 
Dried Goji Berries, Raspberries, Flax Seeds, House Granola

Smoked Salmon & Local St. Petersburg Bagel 
Cream Cheese, Capers, Onions, Tomato, Lemon
Choice of Plain, Everything or Sesame Bagel

Steel Cut Irish Oatmeal  
Toasted Almonds, Dried Bananas, Strawberries, Maple Syrup

Cereal  
Choice of Kellogg's Brand Cereals
Choice of 2%, Soy, Oat or Almond Milk
Add Fresh Berries, Banana 

A $5 Delivery Fee and a 21% Staff Service Charge will be added to your check. The Staff Service Charge is distributed
entirely to the employee(s) providing the service; the $5 Delivery Fee is retained entirely by the Hotel. 

All prices, Staff Service Charges and Delivery Fees are subject to applicable taxes, currently 7%.
*Consuming raw or undercooked meats, eggs, seafood, and shellfish may increase your risk for foodborne illness,

especially if you have certain medical conditions. 



Classics
Lemon Ricotta Buttermilk Pancakes 
Blueberries, Lemon-Maple Syrup

The Classic Breakfast*  
Two Cage-Free Eggs Prepared to Your Preference
Choice of Applewood Smoked Bacon, Farmer’s Pork Sausage or Turkey Sausage
Choice of Breakfast Potatoes or Fruit 
Choice of White, Whole Wheat or Rye Toast 

Farmhouse Short Rib Breakfast Hash  
Braised Short Rib, Red Skin Potatoes, Sweet Peppers, Baby Kale, Poached Eggs, Chimichurri

Omelet  
Three Cage-Free Eggs or Egg Whites
Choice of Three Ingredients: 
Bacon, Pork Sausage, Ham, Turkey Sausage
Tomatoes, Bell Peppers, Onions, Spinach, Mushrooms
Feta, Gruyere, Cheddar 
Choice of Breakfast Potatoes or Fruit
Choice of White, Whole Wheat or Rye Toast 

Applewood Smoked Bacon 

Farmer’s Pork Sausage

Turkey Sausage

Kids’

Breakfast Potatoes

Seasonal Fresh Fruit Salad

Fresh Berry Bowl

Sides

Oatmeal  
Berries or Plain

Yogurt Parfait  
Berries

Silver Dollar Pancakes  
Whipped Butter, Maple Syrup

Scrambled Eggs 
Choice of Bacon, Chicken Sausage, or Pork Sausage Links

A $5 Delivery Fee and a 21% Staff Service Charge will be added to your check. The Staff Service Charge is distributed
entirely to the employee(s) providing the service; the $5 Delivery Fee is retained entirely by the Hotel. 

All prices, Staff Service Charges and Delivery Fees are subject to applicable taxes, currently 7%.
*Consuming raw or undercooked meats, eggs, seafood, and shellfish may increase your risk for foodborne illness,

especially if you have certain medical conditions. 



all day
11am-1am



Soup and Starters
Tomato Bisque 
Saltine Crackers 
Add Grilled Cheese  

Chicken Wings 
Tossed in Choice of Frank's RedHot, Barbeque or Chili Lime Sauce

Crispy Brussels 
Dulce-Cider Glaze, Smoked Almonds, Sweet Peppers

Toasted Sunflower Seed Romesco Dip  
Crudité, Sumac, Toasted Sourdough

salads
Add Grilled Chicken Breast  |  Sautéed Garlic Shrimp  |  Grilled Salmon 

Classic Caesar* 
Gem Lettuce, Garlic Croutons, Parmigiano Reggiano, White Anchovies

Florida Farmers Artisan Greens 
Mesclun Greens, Shaved Vegetables, Cherry Tomatoes, Cucumber, White Balsamic Vinaigrette

Smoked Turkey Cobb  
Mixed Greens, Tomato, Crispy Bacon, Avocado, Crumbled Blue Cheese, Boiled Egg, 
Red Wine Vinaigrette

Kids’
Chicken Tenders 
Choice of Fries, Fresh Fruit, or Vegetables

Grilled Cheese 
Choice of Fries, Fresh Fruit, or Vegetables

Grilled Chicken Breast  
Choice of Fries, Fresh Fruit, or Vegetables

Kids’ Cheeseburger Sliders 
Choice of Fries, Fresh Fruit, or Vegetables

A $5 Delivery Fee and a 21% Staff Service Charge will be added to your check. The Staff Service Charge is distributed
entirely to the employee(s) providing the service; the $5 Delivery Fee is retained entirely by the Hotel. 

All prices, Staff Service Charges and Delivery Fees are subject to applicable taxes, currently 7%.
*Consuming raw or undercooked meats, eggs, seafood, and shellfish may increase your risk for foodborne illness,

especially if you have certain medical conditions. Caesar Salad contains raw egg.



mains
Prime Rib Beef Cheeseburger*   
Pickles, Tomato, Lettuce, Onion, Burger Sauce, Cheddar
Choice of French Fries, Sweet Potato Fries or Artisan Greens
Add Applewood Smoked Bacon
Available with Impossible Patty

Grilled Chicken Wrap 
Chilled Grilled Chicken, Applewood Smoked Bacon, Jack Cheese, Garlic Mayo, Avocado, 
Tomato, Lettuce, Whole Wheat Wrap
Choice of French Fries, Sweet Potato Fries or Artisan Greens

House Pasta 
Pomodoro, Garden Herbs, Wilted Kale, Bell Peppers, Roasted Tomatoes, Parmesan
Add Grilled Chicken Breast   |  Sautéed Garlic Shrimp   |  Grilled Salmon  

Pan-Seared Herb Chicken 
Roasted Root Vegetable-Brussels Hash, Roasted Garlic Chicken Jus

Cioppino  
Sea Bass, Shrimp, Crushed Tomatoes, Saffron Broth, Sourdough

Red Wine Braised Short Rib  
Whipped Yukon Potatoes, Heirloom Carrots, Vine Roasted Tomatoes, Pan Jus

1925 Steak Frites*  
14 oz NY Striploin Steak, Frites, Cabernet Reduction, Charred Cipollini Onions

Sides
Truffle Fries
Garlic Aioli 

French Fries

Artisan Greens

Roasted Asparagus

Sweet Potato Fries 
Chipotle Mayo

Whipped Yukon Potatoes  

A $5 Delivery Fee and a 21% Staff Service Charge will be added to your check. The Staff Service Charge is distributed
entirely to the employee(s) providing the service; the $5 Delivery Fee is retained entirely by the Hotel. 

All prices, Staff Service Charges and Delivery Fees are subject to applicable taxes, currently 7%.
*Consuming raw or undercooked meats, eggs, seafood, and shellfish may increase your risk for foodborne illness,

especially if you have certain medical conditions. 



desserts 



Chocolate Devil’s Cake 
Praline Chocolate Mousse, Chocolate Caramel Sauce, Raspberries

Old Fashioned New York Cheesecake  
Strawberry Compote, Chantilly Cream

Key Lime Tart 
Blueberry Jam, Crème Fraiche

Ice Cream 
Vanilla or Chocolate

Sorbet 
Lemon or Raspberry

Desserts

A $5 Delivery Fee and a 21% Staff Service Charge will be added to your check. The Staff Service Charge is distributed
entirely to the employee(s) providing the service; the $5 Delivery Fee is retained entirely by the Hotel. 

All prices, Staff Service Charges and Delivery Fees are subject to applicable taxes, currently 7%.
*Consuming raw or undercooked meats, eggs, seafood, and shellfish may increase your risk for foodborne illness,

especially if you have certain medical conditions. 



beverages



Cold 
Still or Sparkling Water 

Iced Tea

Juice  
Orange, Grapefruit, Cranberry, Apple, Pineapple, Tomato

Milk 
2%, Soy, Oat or Almond Milk

Soft Drinks  
Pepsi, Diet Pepsi, Starry, Mt. Dew, Diet Mt. Dew, Dr. Pepper

Bloody Mary  

Mimosa 

Hot
La Colombe Coffee  
Regular, Decaffeinated

Espresso  

Latte 

Cappuccino 

Hot Tea   
Assorted Selections 

Hot Chocolate  

A $5 Delivery Fee and a 21% Staff Service Charge will be added to your check. The Staff Service Charge is distributed
entirely to the employee(s) providing the service; the $5 Delivery Fee is retained entirely by the Hotel. 

All prices, Staff Service Charges and Delivery Fees are subject to applicable taxes, currently 7%.
*Consuming raw or undercooked meats, eggs, seafood, and shellfish may increase your risk for foodborne illness,

especially if you have certain medical conditions. 



Wines

Jeio, Prosecco DOC                                                                                         
Italy
                                                                                            
Taittinger, Champagne, Brut, "La Française"                                                                 
France  
                                          
Veuve Clicquot, Champagne, Brut, "Yellow Label"                                                      
France 
                                 
Peyrassol La Croix, Rosé                                                                                  
Provence

Pighin, Pinot Grigio, Friuli-Venezia-Giulia                                                    
Italy 

Groth, Sauvignon Blanc                                                                                    
Napa Valley, California 

Goldschmidt Vineyards “Singing Tree”, Chardonnay                               
Russian River Valley, California

Rombauer, Chardonnay                                                                                                       
Carneros, California

Four Graces, Pinot Noir                                                                                   
Willamette Valley, Oregon

Tapestry, Red Blend                                                                                          
Paso Robles, California

Chateau Ste. Michelle “Mimi”                                                                          
Columbia Valley, Washington

Robert Mondavi Winery, Cabernet Sauvignon                                              
Napa Valley, California                                                                  

 

WHITE

Red

SPARKLING/ROSÉ

Beer
Bud Light  
Heineken  
Michelob Ultra 
Miller Lite 
Samuel Adams Boston Lager 

Modelo Especial  
Stella Artois  
Cigar City Jai Alai IPA  
3 Daughters Beach Blonde Ale 

A $5 Delivery Fee and a 21% Staff Service Charge will be added to your check. The Staff Service Charge is distributed
entirely to the employee(s) providing the service; the $5 Delivery Fee is retained entirely by the Hotel. 

All prices, Staff Service Charges and Delivery Fees are subject to applicable taxes, currently 7%.
*Consuming raw or undercooked meats, eggs, seafood, and shellfish may increase your risk for foodborne illness,

especially if you have certain medical conditions. 
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