
DINNER
IN-ROOM DINING MENU | $5 DELIVERY FEE

All sandwiches served with a petite salad with green garden dressing

SHORT RIB BÁNH MÌ
Nebraska bone-in Wagyu short rib | beef pâté | lightly pickled vegetables | jalapeño aioli | cilantro | French bread  20

DOUBLE SMASH-ISH BURGER
two 4 oz Nebraska Wagyu patties | dill-pickled onion | white American cheese | burger sauce | potato roll  15
add a 4 oz patty  3

FRIED CHICKEN SANDWICH
fried organic chicken thigh | gochujang honey | coleslaw | nori | potato roll  18

OUR REUBEN
corned beef | braised red cabbage | fried onions | white American cheese | pickles | onion roll  17

HOUSE SALAD
assorted mixed greens | seasonal vegetables | green garden dressing  14 
add chicken | beef | tofu  10

SEASONAL PASTA
pasta | rotating seasonal ingredients  14

FRIED CHICKEN BASKET
tomato and Parmesan seasoned | spicy buttermilk sauce  32
serves 2-3

RICOTTA TOAST
herbed focaccia | whipped ricotta | crispy artichokes | ham | peach  8

FISH THAT ARE CHIPS
fried trout | dill mayo | cucumber relish  12

LAMB
chili butter | feta | mint and pistachio | peach | naan  17

STUFFED TROUT
butterflied trout | Carolina Gold rice | foraged and farmed greens. Includes two sides.  40

8 OZ AMERICAN WAGYU COULOTTE
tender and richly marbled | potato butter | foraged mushrooms | seasonal vegetable  40

SIDES
SPRING CARROTS | sumac | yogurt  10
ROASTED CAULILINI | butter | chili | parm  10
CREAMED CORN | fresh sweet corn | turmeric  10
HEIRLOOM GRITS | thyme | lemon  10
PETITE SALAD | seasonal greens and produce | green garden dressing  6
HOUSE KETTLE FRIES | yogurt sauce | curry spice | fresh dill  6
ROASTED POTATO | queso | allium  8
GARDEN FRITTO MISTO | tempura vegetables | preserved lemon aioli  6

Thoroughly cooking foods of animal origin reduces the risk of foodborne illness. Parties of six or more are subject to an automatic 22% gratuity.
A 22% service charge will be applied to all room service orders.

20250725


