
Breakfast
IN-ROOM DINING MENU

Breakfast Sando- $11

fried egg, yellow cheese, bacon, potato roll, crispy 

potatoes

The Classic- $14

two eggs, bacon or sausage, potatoes, toast

Farm Egg Omelette- $13

mushrooms, spinach, goat cheese, roasted tomatoes

Sweet Cream Pancakes- $11

maple syrup, butter

Greek Yogurt Bowl - $9

almond granola, local honey, mixed berries

Sides

Bacon- $5

Sausage- $5

Two Eggs- $5

Fruit Cup- $6

Crispy Potatoes - $4

Beverages

Orange Juice - $4

Iced Tea - $4

House Coffee - $3.50

Cold Brew - $3.50

Espresso - $3.50

Few more choices?

Scan the QR Code 

for our full menu.
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Starters
Butcher Board - $19

octopus conserva with castelvetrano relish country 

pate with onion jam beef pancetta toast, mustard, 

pickles

Crispy Pork Belly - $14

chile verde, cilantro, lime, corn nuts

Wedge Salad - $13

buttermilk vinaigrette, nueskes bacon, cherry tomato, 

bay bleu cheese 

Valley Salad- $14
avocado, goat cheese, pistachio, pickled beet, green 
goddess vinaigrette

Supper Time
Crispy Chicken Breast- $28

potato purée, carrot, wild mushroom, sambal 

Smoked Duck Breast - $32

blackberry-cabernet reduction, chicories, savory grits

Seared Salmon- $31

spinach gnocchi, english peas, shaved fennel

From The Grill
Pork Porterhouse - $6

dijon cream, petite greens

10oz Flatiron - $6

porcini rub, bordelaise, onion-shimeji jam

8oz Filet Mignon - $6

béarnaise, arugula

Looking for a bit more? The fine folks at Mary Eddy’s are 
happy to create a culinary revelation guaranteed to wow. 
Whether you’re surprising a locavore, chocoholic, beer lover, 
or someone in-between, the Mary Eddy’s team can help with 
special requests.

Contact the front desk by Pressing 0 on your in-room phone.
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Beverages
IN-ROOM DINING MENU

Cocktails

Mary Eddy’s Martini - $12

Japanese House - $10

Lily Collins - $10

Sunset Witch - $12

Mr Sandman - $12

Beer

Stonecloud Lite - $6

Vanessa House 401k - $7

Lively Amber Lager - $7

Roughtail ERWO - $8

Neff Astronaut Cookies - $9

Wine

s. blanc Blanchet Pouilly-Fumé ‘Silice’ 2019 $74

riesling Loewen 2018 $58

pinot noir Montsecano ‘Refugio’ 2019 $56

carignan Birichino ‘Car Car Glou Glou’ 2021 $64

grenache blend Mas De Gourgonnier 2018 $68

chardonnay Moreau-Naudet 2018 $114

cabernet sauvignon Mount Eden Estate 2011 $260

Few more choices?

Scan the QR Code 

for our full menu.

* Must be 21 to order.
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