In-room
DINING







Unwind & dine
IN COMFORT
& STYLE

This menu contains a curated selection
of our in-room dining offerings.

To place your order, scan the QR code.
Questions or prefer to order via phone?
Dial in-room dining ext.7370.

FAST & FRESH

Dishes with this symbol are delivered within 30 minutes.

Locally Sourced Gluten Dairy Crustaceans

Molluscs Celery
Vegetarian Tree Nuts Eggs Mustard Soya Lupin
Vegan Peanuts Fish Sesame Sulphites y\ Blue Zone®
Inspired

SPECIAL DIET?

Should you have any special dietary requirement or just have a personal craving,
kindly call In-Room Dining and we will do our very best to accommodate your wishes.

Consumer advisory: consuming raw or undercooked meat, poultry, eggs or seafood may increase your risk of illness.
All items sourced, stored and prepared per local legislation. Our menu features locally and sustainably sourced meats and seafood.

Applicable local sales tax, $5 delivery charge and 22% service charge will be added to your check.



BREAKFAST

The perfect start to your day | 6AM-11AM

Fruit Plate ® © O
Seasonal Fruit, Late Harvest Berries, Fresh Baked Pastries,
House Preserves, Agave

Whipped Yogurt Parfait ® @ © ©

Greek Yogurt, Flax Cracker, House Made Granola, Fresh Berries

Chia Seed Pudding ® © O X

Mango, Coconut Milk, Coconut Chips, Almonds, Lime Zest

Overnight Oats ©® © ©® O X
Hayden Flour Mill Oats, Almond Butter, Pepitas, Maple Syrup,
Banana, Gooseberries, Dark Chocolate, Oat Milk

Pistachio “Cronut” @ ©® © 0 O
Crispy Croissant Dough, Pistachio Sugar Dust,
Raspberry Preserves, Pistachio Butter

Avocado Toast @ © © @ X
Fresh Avocado, Crispy Chickpeas, Heirloom Tomato,
Chili Crunch, Arugula, Toasted Noble Sourdough

Heirloom Tomato Toast © @ © O @ X
Garbanzo Bean Purée, Heirloom Tomato, Marinated Olives,
Shaved Red Onion, Crow'’s Dairy Feta Cheese, Parsley Salad,
Toasted Noble Sourdough

Smoked Salmon Toast @ ©® O O © ©® X

Crow's Dairy Chévre Cheese, Cucumber, Dill, Everything Spice,
Pasture Raised Farm Hard-Boiled Egg, Caper Vinaigrette,
Herb Oil, Toasted Noble Sourdough

KIDS

20

24

23

26

Brunch Tasting Board ©® © © O ©® © 70
(Serves 2-3)

A Tasting of Chef's Ultimate Brunch Staples both Savory and Sweet;
Curated for your Culinary Enjoyment

Organic, Pasture Raised Farm Eggs
Shakshouka

Candied Bacon

Schreiner’s Pork Sausage 0
Heirloom Tomato

Pistachio “Cronut”

Fresh Baked Pastries

Acai Bowl

Mango Chia Seed Pudding
Vanilla Yogurt

Fresh Melon

Sun-Dried Fruit

House Made Preserves
Whipped Butter

= BREAKFAST
ON THE GO .

J
All items are delivered packaged to-go | 6AM-11AM

Included:
Juice, Coffee, or Tea | Fresh Fruit | Granola Bar

Choice of:

Bacon, Egg & Cheese ©® 0 0 ©®

Bacon, Pasture Raised Farm Egg, American Cheese,
Fresh Baked English Muffin

Sausage, Egg & Cheese ©® ©® 0 O
Schreiner’'s Pork Sausage, Pasture Raised Farm Egg,
American Cheese, Fresh Baked English Muffin

Egg & Cheese ©® 0 O

Pasture Raised Farm Egg, American Cheese,
Fresh Baked English Muffin

Breakfast for the little ones | 6AM-T1AM

12 Years & Under Only. Entrées Include a Child’s Beverage.

Oatmeal @ © @ X
AZ Oats, Raisins, Brown Sugar, Choice of Milk

Mini Parfait @ O

Vanilla Greek Yogurt, Fresh Berries

Egg & Cheese Omelet © O O
Pasture Raised Farm Eggs, Sharp Cheddar Cheese,
Crispy Yukon Gold Potatoes

Short Stack @ ©® O O 16
Buttermilk Flapjacks, Powdered Sugar Dust, Maple Syrup
Jr.Farm © © O O ©® 17

One Pasture Raised Farm Egg, Bacon or Sausage,
Crispy Yukon Gold Potato, Noble Toast
: Sourdough, White, Multigrain, English Muffin, Rye, Gluten Free




COMFORT FOOD

Flapjacks 22
Buttermilk Batter, Fresh Berries, Powdered Sugar Dust, Maple Syrup

Shrimp & Grits’ 26
Hayden Flour Mills’ Grits, Coffee-Rubbed Cheddar,

Sustainable Selva Shrimp, Blistered Tomato, Chili Oil,

Scallion, Pasture Raised Farm Eggs

HANDCRAFTED FAVORITES

Créme Brulée French Toast 24
Toasted Brioche, Vanilla Custard, Sugar Crust, Mixed Berries

Maple Oat Waffle 22
Hayden Flour Mill Einkorn Wheat, AZ Oats,

Maple-Pepita Granola, Banana Pudding, Caramelized Banana,

Vegan Vanilla Whipped Cream, Maple Syrup

Farm Breakfast’ 28
Pasture Raised Farm Eggs, Schreiner’'s Sausage
or Sugar-Cured Bacon, Crispy Yukon Gold Potato, Noble Toast

:: Sourdough, White, Multigrain, English Muffin, Rye, Gluten Free

Eggs Shakshouka’ Pad 24
Spiced Chickpea Ragout, Labneh, Chili Crunch, Avocado,
Crispy Pita, Poached Pasture Raised Farm Eggs

Ironwood Sammy’ ® 22
Pasture Raised Farm Eggs, Pork Shop's Canadian Bacon,

Cheddar Cheese, Arugula, Garlic Aioli, Hot House Tomato,

Fresh Baked Croissant, Crispy Yukon Gold Potato

Steak & Egg Burrito’ 24
Charred Tomatillo Salsa, Carne Asada, Crispy Yukon Gold Potato,
Cheddar Cheese, Pico De Gallo, Crema, Black Beans, Avocado,
Pasture Raised Farm Eggs

Local Omelet 23
Pasture Raised Farm Eggs, Chorizo, Poblano Pepper,

Caramelized Onion, Pico De Gallo, Cheddar Cheese,

Cilantro Chimichurri, Crispy Yukon Gold Potato

Field Omelet K 22
Pasture Raised Farm Egg Whites, Sun-Dried Tomatoes,

Steadfast Farm’s Kale, Crow's Dairy Feta Cheese, Red Incan Quinoa,
Piquillo Pepper, Fresh Fruit

SIDES

Chili Pork Chilaquiles’ 24
Slow Roasted Pork Shoulder, Poached Pasture Raised Farm Eggs,
Crispy Tortilla Chips, Chili Roja, Jack Cheese, Pico De Gallo,

Lime Crema, Cotija Cheese, Cilantro

Short Rib Benedict’ 27
Braised Short Rib, Caramelized Onions, Arugula,

White Cheddar, Parmesan, Gouda, Noble Brioche,

Poached Pasture Raised Farm Eggs, Rosemary Hollandaise

Bacon 9
Schreiner’s Pork Sausage 9
Sustainable Smoked Salmon 12
Schreiner’s Chicken Sausage 9
Turkey Bacon 8
Avocado X 7

Heirloom Tomato @ X 7
Fruit (Cup or Bowl) A 8/10
Berries (Cup or Bowl) X 10/15
One Pasture Raised Farm Egg” 4
Noble Toast 7

it Sourdough, White, Multigrain, English Muffin, Rye, Gluten Free




BEVERAGES

Invigorate your day with our selection of beverages | 24HR

Lot 35 Teas (sustainably Sourced) 9
English Breakfast, Jasmine, Earl Grey, Berry, Chamomile,
Peppermint, Green

Juice 7
Orange, Apple, Pineapple, Cranberry, Tomato

Coffee

Small Coffee Pot (Serves 1-2 People) 15
Large Coffee Pot (Serves 3-4 People) 24
Specialty Coffee 9

Latte, Cappuccino, Mocha, Americano, Matcha Latte

Cold Brew Coffee

Press Coffee 7
Shift Caffeine 8
2 Choice of Turbo Black, Driving Me Coconuts or Mint Condition

Health-Ade Kombucha 12
Pink Lady Apple, Ginger-Lemon, Pomegranate

Olipop 7
Crisp Apple, Cherry Cola, Cream Soda

COLD PRESSED JUICES

& SMOOTHIES

Cool off and re-energize | 24HR

Kale Crush 1
Kale, Cucumber, Green Apple, Ginger, Lemon

24 Karat 10

Steadfast Farm’s Carrot, Fuji Apple, Pineapple, Turmeric, Orange

Beets By “J” 10
Mixed Berries, Steadfast Farm'’s Beet, Red Apple, Grape, Cosmic Carrot

Orange or Grapefruit 10
Squeezed Fresh Daily

COCKTAILS

Mimosa 15
House Sparkling Wine, Fresh-Pressed Orange or Grapefruit Juice

6AM-1:30AM

Mimosa Flight 42

Orange Juice, Grapefruit Juice, 24 Karat Juice, Kale Tonic Juice

Bloody Mary 16
Vodka, Crafted Mix, House Made Charred Jalapefio Hot Sauce

Sunrise Spritz 16
Deep Eddy Pineapple Vodka, Aperol, Cava, Sparkling Water, Orange

Espresso Martini 18
Tito's Vodka, Local Cold Brew, Coffee Liqueur, Vanilla

Green Kale Smoothie 12
Kale, Spinach, Pineapple, Strawberry, Banana, Flax Seed, Chia Seed

Very Berry Smoothie 12
Mixed Berries, Greek Yogurt, Vanilla, Honey

Mango Coconut Smoothie 12
Mango, Greek Yogurt, Coconut Milk, Lime Juice, Agave

Peanut Butter Banana Smoothie 13
Peanut Butter, Greek Yogurt, Banana, Protein Powder, Honey




DRINKS

Refresh and unwind with a selection from the bar | 6AM-1:30AM

Sunrise Spritz 16
Deep Eddy Pineapple Vodka, Aperol, Cava,
Sparkling Water, Orange
AZ G&T 16
Suncliffe Arizona Dry Gin,
Big Marble Organic Tonic Water, Lime
Scottsdale Mule 16
Tito's Vodka, Prickly Pear, Lime,
Big Marble Organic Ginger Beer
Margarita 16
Lunazul Blanco Tequila, Lime, Agave
Espresso Martini 18
Tito's Vodka, Local Cold Brew, Coffee Liqueur, Vanilla
Negroni 18
Tanqueray Gin, Vermouth, Bitter Liqueur, Orange
Old Fashioned 18
Bulleit Bourbon Whiskey, Sugar, Bitters, Orange
Manhattan 18
Bulleit Rye Whiskey, Sweet Vermouth, Bitters
White Claw spiked Seltzer 10
Black Cherry | Lime
High Noon Vodka Seltzer 10
Pineapple | Passion Fruit
Long Drink Gin Seltzer 10
Traditional Citrus | Sugar Free Citrus | Peach
WINES alass Bole  LOCAL BEERS
Freixenet cava Brut | CATALONIA, ESP 14 70 Scottsdale Blonde «éisch (12 0z) 9
. Huss Brewing Company 4.8%
Moillard sparkling | BURGUNDY, FRA 17 85 ¢ v
. Valley Beer American Lager (16 0z.) 10
Prinz Salm Riesling | NAHE, GER 17 68 Wren House Brewing Company 4.6%
La Giana pinot Grigio | FRIULI, ITA 15 60 Crispy American Lager (16 0z) 10
. . The Shop Beer Co. 5.5%
Wai Wai sauvignon Blanc | MARLBOROUGH, NZL 16 64 .
Spellbinder Hazy 1PA (16 0z)) 10
Canyon Road chardonnay | CALIFORNIA, USA 13 52 Wren House Brewing Company 6.7%
Sonoma-Cutrer chardonnay | CALIFORNIA, USA 18 72 Wrenovation West Coast IPA (16 0z) 10
Wren House Brewing Company 6.5%
Domaine De La Mandeliére chablis | BURGUNDY, FRA 26 104 Lady Banks Gose Sour (16 07) 0
ViNnoO Rosé | COLUMBIA VALLEY, WA 14 56 Wren House Brewing Company 4%
Daou Rosé | PASO ROBLES, CA 17 68 Wren House seasonal Offering 10
Canyon Road Pinot Noir | CALIFORNIA, USA 13 52 DOMESTIC BEERS
Fable pinot Noir | CALIFORNIA | USA 16 64
Tyler Winery Sta. Rita Hills pinot Noir | sSANTA BARBARA, CA 23 7] Coors Light 9
Canyon Road cabernet Sauvignon | CALIFORNIA, USA 13 52 Michelob Ultra 9
Kind Stranger cabernet Sauvignon | WASHINGTON, USA 17 68 Bud Light 9
Peju Winery cabernet Sauvignon | NAPA VALLEY, CA 26 104 IMPORTED BEERS
Opolo Merlot | PASO ROBLES, CA 17 68
EF.'-..IE Stella Artois 9
= LOOKING TO EXPLORE OUR .
rom
A ?l@ RESERVE WINE LIST? Dos Equis °
&g'@ o1 Corona Light 9

[=]%

SCAN QR CODE

Wine by the glass is served in measure of 50z. (150ml) or 4.25 oz. (125ml) for sparkling wine.

Full selection is available on the app.



LUNCH & DINNER

Indulge in signature dishes | TTAM-11PM

Sandwiches Served with a Choice of Fruit, House Chips, or Kennebec Fries.

Noble Grilled Cheese @ ©® O 21 Agrodolce Squash Risotto © ® O ©® O X 28
Three-Cheese Blend, Caramelized Onion, Noble Sourdough Butternut Cream, Fried Kale, Arborio Rice,
N Harvest Pepita-Cranberry Macha, Crow’s Dairy Goat Cheese
Falafel Bowl @ @ © O X 22
Labneh, Charred Eggplant Baba Ganoush, Cucumber, Blackened Salmon" © O & & X 35
Tomato, Shaved Heirloom Carrot, Pickled Onion, Sustainable Kvargy Salmon, Roasted Brussels Sprouts,
Picked Herbs, House Made Pita Crispy Leeks, Pistachio Gremolata, Beurre Blanc, Charred Lemon
Turkey BLT © © O 0 © 23 Pork Suggo Mafaldine @ © O O ® © 32
Honey Cured Bacon, Hot Herb-Roasted Turkey Breast, Schreiner's Fennel Pork Sausage, Sonoran Pasta Company
Swiss Cheese, Arugula, Tomato Jam, Garlic Aioli, Mafaldine Pasta, Garlic Cream, Black Kale, White Wine,
House Made Hearth Bread Parmesan, Toasted Noble Crumb
Chicken Brie Melt @ © 0 O 25 Steak & Potato © 0 O 42
Organic Chicken Breast, Whipped Brie, 8 0z. C.A.B. Sirloin Beef, House Made Japanese “Long Fries,”
Shaved Pink Lady Apple, Pork Shop Smoked Pork Loin, Parmesan, Red Pepper Chimichurri, Garlic Aioli
Castelfranco Radicchio, Whole Grain Mustard Aioli, Noble Bun
Double Smash Burger @ © 0 O © 25
Brisket Chuck Blend, Cheddar, Tomato, Charred Onion,
Bread & Butter Pickles, Lettuce, Secret Sauce, Noble Bun
Add Bacon @ +2 | Sub Impossible Burger & +2
Garlic Hummus © © © © © X 18
Crispy Chickpea, Preserved Vegetable, Olive,
House Made Stone Bread
Aleppo-Parmesan Onion Rings @ © O 15
Pimento Dip, Parmesan, Fennel Pollen, Picked Herbs
Lemon-Charred Broccoli © O X 16
Mimolette Cheese, Crispy Garlic, Crushed Chili, Preserved Lemon
Dukkah Roasted Carrots © O 0 @ X 16
Charred Farm Carrots, Labneh, Crispy Garlic, Pistachio Dukkah,
Coriander-Quinoa Crumb, Mint
Popcorn Chicken © 0 O © 18
Smoked Bleu Cheese, Arbol Chili Glaze, Scallion
Tuna Crudo & Burrata: ® @00 C © 25
Sustainable Tuna, Local Citrus, Burrata Cheese, Chili Crunch QOil,
Scallion, Pistachio, Charred Noble Bread
Warm House Rolls © © 0 © 12
Garlic Butter, Parmesan, Flaked Sea Salt, Herbs
= Make it a Charcuterie Board
ARTISAN MEATS & +14
Shaved Hot Coppa, Finocchiona Fennel Salami, Spanish Chorizo
FARMSTEAD CHEESES @ O +12
Mimolette Cheddar, Jasper Hill “Hazen” Blue,
Beehive Coffee-Rubbed Cheddar
CROW'S DAIRY CHEESE @ © O & +8
Onion Jam, Spiced Pecans
PIMENTODIP @ O O +7

Piquillo Pepper Jam, Scallion, Everything Spice




SIGNATURE ENTREES

4PM-11PM

PANTRY STAPLES

Lobster Scampi 39
House Made Pasta, Butter-Poached Lobster, Sambal Chili,
Tomato, Parmesan, Tobiko, White Wine, Herb Butter

Braised Short Rib 42
Press Coffee Braised Short Rib, Charred Honey-Garlic Heirloom
Carrots, Heritage Cheddar GCrits, Pistachio Gremolata, Natural Jus

Fried Chicken 36
Buttermilk-Dredged Mary’s Organic Chicken Breast,
Butter-Whipped Potato, Gouda Mac & Cheese,

Braised Greens, Chicken Gravy

Beef Tenderloin Filet 60
7 oz. C.A.B. Tenderloin, Wild Mushrooms, Yukon Gold Potato Pave,
Creamed Spinach, Bacon Jam, Red Wine Jus

PROTEINS:
Herb-Grilled Chicken +9 | Sustainable Shrimp®

Chicken Noodle Soup ®
House Chicken Bone Broth, Hearty Vegetables,
Pulled Chicken, Herbs, House Made Pasta

AZ Farmer Salad ® X

Steadfast Farm'’s Baby Lettuce, Heirloom Tomato,

Hearts Of Palm, Chayote Squash, Avocado, Fried Shallots,
Sesame, Green Goddess Dressing

Black Kale Caesar Salad ®

Black Kale, Shaved Fennel, Crispy Chickpeas,
Marinated Cucumber, Dill, Parmesan,
Charred Noble Bread Crumb, Caesar Dressing

The Wedge Salad
Iceberg Lettuce, Sugar-Cured Bacon, Sun-Dried Tomato,
Shaved Carrot, Radish, Chive, Smoked Bleu Cheese Dressing

+16 | Sustainable Salmon’

14

22

20

21

Harvest Chop Salad A

Rocket Lettuce, Shaved Pear, Celery, Wild Rice, Cranberries,
Cabbage, Roasted Squash, Crow’s Dairy Feta, Spiced Pecans,
Maple-Sherry Vinaigrette

23

SIDEES

+14 | Black Garlic Glazed Tempeh

+12 | Prime Sirloin” +15

The perfect complement awaits | TTAM-11PM

HARISSA CHICKPEA SALAD K 8
Cilantro Chimichurri, Sesame

CLASSIC CAESAR 8
Romaine Lettuce, Parmesan, Noble Bread Crumb,
House Caesar Dressing

CHARRED BRUSSELS SPROUTS bad 10
Pepita-Cranberry Macha, Chives, Goat Cheese

GOUDA MAC & CHEESE 10
Cavatappi Pasta, Gouda Fondue, Garlic Parmesan Crumbs

KENNEBEC FRIES 8
Herbs, Sea Salt

GARLIC-WHIPPED POTATO 8
Cultured Cream, Chive



STONE HEARTH FLATBREADS

TMAM-11PM

Fontina & Mozzarella © © 0 ©® 19

San Marzano Tomato, Parmesan, Dried Oregano
Pepperoni & Hot Honey ©® © O © 23

Fontina, Mozzarella, Parmesan, San Marzano Tomato,
Spanish Chorizo, Steadfast Farm Hot Honey, Thyme

KIDS

Heirloom Tomato & Parmesan © © © O © 22
Tomato Pesto, Heirloom Tomato, Shaved Red Onion,
Cured Olives, Basil

Potato & Bacon ® © O ©& 22
Confit Yukon Gold Potato, Smoked Bacon, Leeks,
Rosemary Bechamel, Parmesan, Chili Flake

Something for the little ones | TTAM-11PM

12 Years & Under Only. Entrées Include a Child’s Beverage & Served with Kennebec Fries or Fruit.

Jr. Cheeseburger @ ©® 0 O @ 16

American Cheese, Soft Bun

Chicken Tenders © @ 16
Breaded Tenders, Ketchup, Ranch

Grilled Cheese © 0 @ 14

Butter-Toasted White Bread, American Cheese

SWEET TREATS

Chicken Breast 16
6 0z. Organic Chicken Breast

Macaroni & Cheese ©® 0 @ 16
Sharp Cheddar, Cavatappi Pasta

Turkey Wrap © 0 ©@ ©® 15
Spinach Tortilla, Turkey, Cheddar Cheese

Indulge in comfort | TTAM-11PM

Cinnamon Basque Cheesecake ©® 0 O & 14
Cinnamon Swirl, Vanilla Bean Chantilly

Sticky Date Pudding ©® O O 15
Caramelized Pineapple, Buttermilk Ice Cream

Caramel Apple Pie © 14
Vegan Vanilla Gelato, Ginger Caramel

Chocolate Crunch Cake ® © O @ O 14

Malted Toffee, Whipped Ganache, Chocolate Pretzels




LATE NIGHT Cursted tosatisy | TPM-AM

SHAREABLES PANTRY STAPLES
Garlic Hummus ® © © © © X 18 Chicken Noodle Soup @ O © 14
Crispy Chickpea, Preserved Vegetable, Olive, House Chicken Bone Broth, Hearty Vegetables,
House Made Stone Bread Pulled Chicken, Herbs, House Made Pasta
Buffalo Chicken Wings O O 19 AZFarmerSalad © © © @ X 22
Buttermilk Dressing Steadfast Farm'’s Baby Lettuce, Heirloom Tomato,
:: Choice of Traditional, BBQ, or Spice Rubbed Hearts Of Palm, Chayote Squash, Avocado, )
Fried Shallots, Sesame, Green Goddess Dressing
HANDCRAFTED FAVORITES PROTEINS:
Herb-Crilled Chicken +9

Sandwiches Served with a Choice of Fruit, House Chips, Sustainable Shrimp’ o +16
or Kennebec Fries. Sustainable Salmon™ & +14

R . Black Garlic Glazed Tempeh 0 +12
Chicken Brie Melt © © 0 O 25 Brime Sirloin’ s
Organic Chicken Breast, Whipped Brie,
Shaved Pink Lady Apple, Pork Shop Smoked Pork Loin,
Castelfranco Radicchio, Whole Grain Mustard Aioli, DESSERTS
Noble Bun
Double Smash Burger © © 0 0 © 25 Chocolate Crunch Cake ©® 0 © @ O 14
Brisket Chuck Blend, Cheddar, Tomato, Charred Onion, Malted Toffee, Whipped Ganache,
Bread & Butter Pickles, Lettuce, Secret Sauce, Noble Bun Chocolate Pretzels

Add Bacon @ +2 | Sub Impossible Burger & +2 Ice Cream or Sorbet 17

Pork Suggo Mafaldine @ © O 0 ® © 22 Pint of Vanilla, Chocolate or Sorbet
Schreiner’'s Fennel Pork Sausage, Sonoran Pasta

Company Mafaldine Pasta, Garlic Cream, Black Kale,

White Wine, Parmesan, Toasted Noble Crumb

MINI BAR Stay in & go all out | 24HR

Soft Beverages 5
Gatorade 6
Red Bull 7
Small Water 5
Large Water 10
Premium Spirits 16
Death & Co Moonsail Fizz 16
Death & Co Ranger Buck 16
Golden Rule Cocktails 16
Nomadica White Wine (Two Servings) @ 24
Nomadica Sparkling Wine (Two servings) @ 24
Nomadica Chardonnay Wine (Two Servings) © 24
Nomadica Rosé Wine (Two Servings) © 24
Nomadica Red Blend Wine (Two Servings) @ 24
Imported & Local Beers 9

Artisanal Luxury Goods Snacks 12






