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BREAKFAST | Available 7:30AM to 11:00AM

To order room service, please dial 6126 or 50 on your in-room telephone.

SALMON CAKE EGGS BENEDICT 31
Salmon Cakes, English Muffin, Capers, Red Onions, Hollandaise Sauce, Breakfast Potatoes

CRUNCHY FRENCH TOAST 22
Brioche Bread, Berry Jam, Maple Syrup, Powdered Sugar, Fresh Berries

CRISPY WAFFLES 21
Berry Jam, Agave Syrup, Powdered Sugar, Fresh Berries

BUTTERMILK PANCAKES 22
Berries, Maple Syrup, Powdered Sugar

HEALTHY SUNRISE 26
Wheat Toast, Turkey Bacon, Egg White, Avocado, Tomato Wedges

GRANOLA BOWL 19
Greek Yogurt, Fresh Fruit, Berry Jam, House Made Granola

BUILD YOUR OWN OMELET 26

(Choice Of Four) Bacon, Chicken Sausage, Ham, Sausage, Onions Mushrooms, Spinach, Peppers, Tomato, Cheese
Choice Of Southern Grits, Or Breakfast Potatoes

Choice Of Toast Or Biscuit

Each Additional Item +5

EGGS YOUR OWN WAY 26

Two Farm Fresh Eggs

Choice Of Bacon, Country Sausage Patties Or Chicken Apple Chicken
Choice Of Southern Grits, Or Breakfast Potatoes

Choice Of Toast Or Biscuit

STEAK & EGGS 42
Ribeye, Eggs, Red Potato Hash, Peppers, Gremolata
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ALL DAY DINING | Available 12:00PM to 11:00PM

SEASONAL SOUP DU JOUR CUP 13 | BOWL 18

CHARCUTERIE & FROMAGE 37
Seasonal Selection Of Cured Meat, Cheeses, Artisan Crackers, Olives

CLASSIC CAESAR SALAD 20
Romaine, Shaved Parmesan, Garlic Crouton, Caesar Dressing

GRASS-FED BURGER 26
Bibb Lettuce, Tomato, Red Onion, Dijon Aioli, Cheddar Cheese, Brioche Bun, Seasoned Fries

TURKEY CLUB 24
Bacon, Avocado, Dijon Aioli, Bibb Lettuce, Tomato, Swiss Cheese, Sourdough, Seasoned Fries

PESTO FLATBREAD 25
Pesto Cream Sauce, Roasted Tomato, Mozzarella Cheese, Kalamata Olives, Arugula, Olive Qil

BEEF TENDERLOIN FLATBREAD 26
Feta Cheese, Caramelized Onions, Olive QOil, Cherry Tomatoes, Balsamic Glaze, Mushrooms

ATLANTIC PAN-SEARED SALMON 49
Red Pepper Polenta, Saffron Vanilla Bean Sauce, Cucumber Onion Salad

SQUID INK SHRIMP PASTA 52
Spinach, Kalamata Olives, Shrimp, Vodka Sauce

JERK AIRLINE SMOKED CHICKEN BREAST 45
Almond Coconut Rice, Mango Relish, Broccolini, Chicken Demi

BRAISED SHORT RIBS 51
Garlic Mashed Potatoes, Broccolini, Short Rib Demi

CAULIFLOWER RICE 31
Cauliflower, Sautéed Bell Peppers, Dried Fruits, Succotash, Roasted Carrots, Saffron Coconut Lemon Sauce
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BEVERAGES

Orange, Tomato, Grapefruit, Apple, Cranberry, V8, Pineapple GLASS 5 | PITCHER 21
Milk 3.50

Soda 3.50

Still or Sparkling Water ©

Freshly Brewed Pot of Coffee 15

Regular or Decaffeinated

Tea GLASS 350 | PITCHER 12
Selection of Black, Green & Herbal Teas
Sweet or Unsweetened Tea GLASS 3.5 | PITCHER 21

BEER & CIDER

Draft 8
Ask server for availability

Domestic Bottle 8
Budweiser, Bud light, Michelob Ultra, Coors Light

Premium Bottle 8
Stella Artois, Guinness Stout, Heineken, Corona, Lagunitas, Sam Adams Boston Lager

Cider 8
Ask server for availability
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CHATEAU ELAN SPARKLING WINES

Brut Sparkling Wine GLASS 12 | BOTTLE 42
Moscato D'Asti D.O.C.G. GLASS 14 | BOTTLE 50
Dolce Rosso D.O.C.G. GLASS 14 | BOTTLE 50

WHITE WINE

Pinot Grigio Reserve GLASS 12 | BOTTLE 42
Chardonnay Reserve GLASS 12 | BOTTLE 42
Sauvignon Blanc Reserve GLASS 12 | BOTTLE 42
Rosé Reserve GLASS 12 | BOTTLE 42

RED WINE

Pinot Noir Reserve GLASS 15 | BOTTLE 54

Merlot Reserve GLASS 15 | BOTTLE 54

Scarlet Reserve GLASS 15 | BOTTLE 54

Velvet Reserve GLASS 15 | BOTTLE 54

Cabernet Sauvignon Reserve GLASS 18 | BOTTLE 60
The Roldec Fingerprint Collection GLASS 21 | BOTTLE 72
Malbec Fingerprint Collection GLASS 21 | BOTTLE 72
Tannat Fingerprint Collection GLASS 21 | BOTTLE 72
Mameli Fingerprint Collection GLASS 23 | BOTTLE 80

ROOM SERVICE WILL INCUR AN ADDITIONAL $10 DELIVERY CHARGE, 24% SERVICE CHARGE AND GEORGIA STATE TAX.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



