
Dinner
In-Room Dining Menu | $5 Delivery Fee

20260109

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.

Snacks and Petite Plates
Bread Service 
popcorn rolls | truffle butter  10

Ricotta Toast 
herb ricotta | grilled focaccia | pumpkin marmalade | ham | arugula | pistachio cheese  12

Kale Salad 
apple | Parmesan crumb | squash | roasted garlic–pumpkin dressing  12

Seasonal Pasta 
white pumpkin Alfredo | kale | garlic  16

Lobster Roll Duo 
cold-water lobster tail | roe | real wasabi  26

Mains
Arbor Bowl 
mixed grains and legumes | roasted mushrooms | seasonal vegetables | avocado |  
greens | vinaigrette  18 
add chicken | beef | tofu  10

Broccoli and Cheese Risotto 
aged cheddar | Parmesan  24

Braised Short Rib 
whipped potatoes | truffle jus | mirepoix  28

Pork Schnitzel 
mustard cream | arugula | parsnip purée  30

Steaks
8 oz American Wagyu Coulotte 
whipped potatoes | seasonal vegetables  40

12 oz Grass-Fed Ribeye 
whipped potatoes | seasonal vegetables  50

Sides
Roasted Winter Vegetables | butter | salt  8
Brussels Sprouts | Parmesan cheese  10
Petite Salad | seasonal greens and produce | green garden dressing  6
Tallow Fries | black garlic aioli | Parmesan  6
Whipped Potatoes | chives | gravy  10


