
IN-ROOM DELIVERY

All items are packaged to go for your convenience.

OPEN DAILY
7:00 a.m. to 9:00 p.m.

BREAKFAST SERVED DAILY
Available 7:00 a.m. to 2:00 p.m.

 = Vegan

$9.00 for delivery.

*Gratuity is not included*  

Please call ext. 33340 from your room phone
or

702.730.7474 from your personal phone.



BREAKFAST
Available until 2:00 p.m.

FRESH STARTS
AVOCADO TOAST 19 

heirloom tomatoes, radish, carrots, cucumber

GRANOLA & GREEK YOGURT 15
berries, honey

SMOKED SALMON BAGEL 19
sliced shallots, whipped cream cheese, capers

STEEL-CUT OATS 14
seasonal fruit compote

FRESH FRUIT 12 small / 17 large

SIDES
organic egg* 5

yogurt 5
salsa 3

bagel & cream cheese 6
white, sourdough, nine-grain, 

gluten-free toast 6
 

breakfast potatoes 8
berries 10

bacon, ham, sausage, 
chicken sausage 9

 

SPECIALTIES
THE CLASSIC* 28

two eggs any style, toast, breakfast potatoes  
choice of bacon, ham, sausage, chicken sausage

WAFFLE & BERRIES 21
with almond whipped cream

add chocolate sauce or berry compote +5

CHICKEN & WAFFLES 28
chives & vermont maple syrup

FRENCH TOAST 18
cinnamon crust, whipped cream

add chocolate sauce or berry compote +5

HAM, BACON & CHEDDAR OMELETTE* 24
breakfast potatoes and toast

MUSHROOM & SPINACH OMELETTE* 23
swiss cheese, herbs, breakfast potatoes and toast

STEAK & EGGS* 38
flat iron steak, two eggs any style  

breakfast potatoes and toast

VEGAN FRENCH TOAST 17 
cinnamon, vanilla, powdered sugar

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness



SOUP & SALAD
SEASONAL SOUP SELECTION 16

chef’s seasonal soup

BUTTERMILK CAESAR SALAD 18
parmesan & croutons

add chicken +8 | add salmon +12 | add shrimp +12

CLASSIC HOUSE SALAD 15
mixed greens, radish, cucumber

add chicken +8 | add salmon +12 | add shrimp +12

SIDES
salsa 3 | french fries 8

salad 8 | seasonal vegetables 10
fruit 12 | berries 10

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness



MAINS
CHARCUTERIE BOARD 36
chef’s selection of meats and cheeses

jam and whole grain mustard

THE PARK BURGER* 25
angus beef, cheddar cheese, herb aïoli

housemade pickles, butter lettuce
add fried egg +5 | add avocado +4 | add bacon +3

choice of fries or side salad

TURKEY CLUB 25
sliced turkey, bacon, lettuce, tomato, dijonnaise

choice of fries or side salad

CHICKEN SANDWICH 27
brie, caramelized onions, herb aïoli, ciabatta

flat iron steak +8
choice of fries or side salad

CRISPY CHICKEN TENDERS & FRIES 25
served with choice of bbq, ranch or blue cheese

CHICKEN WINGS & FRIES 24
choice of buffalo, bbq, or plain

PESTO PASTA 23
shaved parmigiano reggiano

add chicken +8 | add shrimp +12

SIMPLY SEARED CHICKEN 34
Salmon +5 | Flat Iron +8 

parmesan potato purée, roasted asparagus

SIDES
salsa 3 | french fries 8 | salad 8

seasonal vegetables 10 | fruit 12 | berries 10

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness



DESSERT
CHEESECAKE POT DE CRÈME 15

mixed berries, whipped cream

THE CHOCOLATE SENSATION 15
chocolate pudding, brownie bites, chocolate sauce

VEGAN STRAWBERRY SHORTCAKE 14 
vegan streusal, raspberry sorbet 

ASSORTED MACARONS 12
french macarons, edible flowers

BEVERAGES
HOT COFFEE BOX 20

house blend, decaf

DRAFT CAN LATTES 10
vanilla, mocha, or triple shot

HOT TEA BOX 20
lavender, earl grey, english breakfast,
green, chai, peppermint, chamomile

BOTTLED WATER
still (1 L) 9 / (16 oz.) 6.5

sparkling (1 L) 9

COCONUT WATER 8
SOFT DRINKS 6

pepsi, diet pepsi, sierra mist, 
root beer, ginger ale, lemonade

JUICE 9
orange, grapefruit, apple, pineapple, tomato

PRESSED JUICERY 15
sweet citrus: pineapple, apple, lemon, mint

greens: kale, spinach, romaine, parsley, 
 cucumber, celery, apple, lemon

orange turmeric: orange, apple, aloe vera,  
turmeric, lemon, black pepper

roots: apple, lemon, ginger, beet

KOMBUCHA 12
guava synergy, grape chia synergy

IMMUNITY SHOT 11
lemon juice, ginger, cayenne pepper

MILK
whole or fat free 5 | almond, oat, coconut, or soy 6 

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness



COCKTAILS
MIMOSA 17

KETEL ONE BLOODY MARY 18
KETEL ONE MOSCOW MULE 18

BEER
DOMESTIC
Bud Light 9.50
Miller Lite 9.50

Michelob Ultra 9.50
Coors Light 9.50
Budweiser 9.50

Bud Light Seltzer 10.50
Dogfish Head, IPA 10.50

Sam Adams 10.50
Blue Moon 10.50

IMPORT
Corona  10.50

Heineken 10.50
Stella Artois  10.50

Modelo Especial  10.50
Beck Non-Alcoholic 9.50

BEER BUCKETS
includes six beers

DOMESTIC 50
IMPORT 56
CRAFT 60

Health Warning! Drinking wine, beer and other alcoholic beverages during
pregnancy can cause birth defects.



SPIRITS
1 L

VODKA
KETEL ONE 140

TITO’S 160
GREY GOOSE 175

GIN
BOMBAY SAPPHIRE 170

WHISKEY & BOURBON
JACK DANIEL’S 150

BULLEIT BOURBON 190
WOODFORD RESERVE 210

TEQUILA
PATRÓN SILVER 230

CASAMIGOS REPOSADO 270
CASAMIGOS BLANCO 250

Health Warning! Drinking wine, beer and other alcoholic beverages during
pregnancy can cause birth defects.



WINE
glass / bottle

CHAMPAGNE & SPARKLING
Gambino, Prosecco, Veneto 55

Le Grand Courtâge, Brut, France 187mL 16
Le Grand Courtâge, Brut Rosé, France 187mL 16

Nicolas Feuillatte, Brut, France 160
Nicolas Feuillatte, Brut Rosé, France 160

Veuve Clicquot, Brut, France 200

WHITE
Santa Margherita, Pinot Grigio, Italy 14 / 52

Antinori “Bramìto”, Chardonnay, Italy 15 / 58
Kim Crawford, Sauvignon Blanc, New Zealand 14 / 45

Dr. Loosen, Riesling, Germany 15 / 55
Duckhorn, Sauvignon Blanc, California 95

ROSÉ
Whispering Angel 14 / 52

RED
Elouan, Pinot Noir, Oregon 15 / 56

Justin, Cabernet Sauvignon, Paso Robles 18 / 68
Duckhorn, Merlot, Napa 375mL 80

Napa Cellars, Merlot, Napa 90

Health Warning! Drinking wine, beer and other alcoholic beverages during
pregnancy can cause birth defects.




