
In-Room Dining Menu

A 22% gratuity and a $3 delivery charge will be added to your bill.

Menu items are subject to change according to availability. 



In-Room Dining 
Breakfast Menu

Shingle Creek
Continental 20
Danish, Croissant, Muffin, Fresh Fruit, 

Choice of Juice, and Choice of Coffee, 

Tea, or Milk

Cage-free Eggs
And Omelets

2 Cage-free Eggs (Any Style) 20
Hashbrowns, Applewood Bacon,

Sausage Links, Ham, Choice of White, 

Wheat, Rye Toast, or English Muffin

3 Egg Omelet
(Egg Beaters or Egg Whites
Available) 23
Choose Up to 5: Onion, Bell Pepper, 

Local Mushrooms, Tomatoes, Baby 

Spinach, Kale, White American, White 

Cheddar, Pepper Jack, Corn Beef Hash, 

Bacon, Pork Sausage, Chicken

Sausage, Ham

Breakfast Specialties

Smoked Salmon 21
Toasted Bagel, Sweet Red Onion,

Crème De Brie

Biscuits & Gravy 19
House-made Biscuits, Sausage Gravy,

2 Eggs, Hashbrowns

Eggs Benedict 22
2 Poached Eggs, Canadian Bacon, 
Grilled English Muffin, Hashbrowns, 
Hollandaise Sauce

Chef’s Breakfast 20
2 Eggs Any Style, Corned Beef Hash, 
Hashbrowns

Avocado Toast 20
Multigrain Toast, Radish, Goat Cheese, 
Boiled Eggs

Australian Wagyu Skirt Steak 30
Fried Eggs, Chimichurri, Hashbrowns

Fruits

Yogurt Parfait 14
House Granola, Honey, Berries

Strawberry-Banana Smoothie 7

Seasonal Fruit and Berry Plate 17

From The Griddle
Served with Butter, Maple Syrup and 
Your Choice of Bacon, Sausage Links, 
Ham, or Turkey Sausage Patties.

Buttermilk Pancakes 19

Crème Brûlée Brioche
French Toast 22

Belgian Waffle 8
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Hot & Cold Cereal
Add Strawberries, Blueberries,

or Sliced Banana 3

Grits 7

Oatmeal 8
Brown Sugar, Raisins, Cinnamon

Sides

Berries or Melon 7.50
Applewood Bacon 7
Pork Sausage Links 7
Chicken Sausage Links 7
Grilled Ham Steak 7
Hashbrowns 6.50
English Muffin 5
Toasted Bagel 8
Single Cage-free Egg 6
Toast 4
Yogurt 6

Bakery Basket 12
Danish, Croissant, Muffin

Assorted Whole Grain Cereals 7
Original Special K, Raisin Bran,

or Honey Nut Cheerios
Choice of Whole, 2%, Skim, Soy, or 
Almond Milk (+75¢)

Beverages

Coffee or Tea
Half Pot 14 | Full Pot 20

Milk 4.50
Whole, 2%, Skim, Soy, or Almond (+75¢)

Chilled Fruit Juice
Small 4.50 | Large 6

Florida Orange, Grapefruit, Tomato, 

Cranberry, Pineapple, or Apple

Iced Tea 4
Sweet or Unsweetened

Soft Drinks 4.50
Coke, Diet Coke, Coke Zero, Sprite, 

Lemonade, or Ginger Ale

Bottled Water 5.50

Fiji Water 6

Perrier 6

*Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk 
of foodborne illness, especially if you have
certain medical conditions. Please notify our 
staff if you have any food allergies.
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All-Day Dining Menu 
Served Daily From 11 A.M. - 10 P.M.

Soups and Starters

Chicken Noodle Soup 10

Tomato Basil Soup 10

New England Clam Chowder 14
Smoked Salmon, Grilled Pita,

Fresh Lemon

Chips & Salsa 12
Tortilla Chips, Del Pasado Fresh Salsa

Add Guacamole, Sour Cream, or

Three-Cheese Queso 5 (Each)

Peel & Eat Gulf Shrimp
1/2 Pound 15 | 1 Pound 28

Horseradish Cocktail, Fresh Lemon

Shoyu Tuna Poke Bowl* 24
Bluefin Tuna, Sushi Rice, Jalapeño,

Onion, Cucumber, Shaved Scallion,

Seaweed, Sesame, Macadamia Nuts,

Bubu Arare

Salads
Add Grilled Chicken 8 | Grilled Shrimp 10 

| Seared Salmon 12

Caesar Salad 15
Romaine Hearts, Focaccia Croutons, 

Creamy Caesar, ShavedParmesan 

Cheese

Peach & Burrata Salad 17
Prosciutto, Spinach, Arugula, Cucum-

bers, Charred Corn, Lime Zest, Can-

died Pecans, Blueberries, Honey Lime 

Vinaigrette

Superfood Grain Bowl 17
Farro, Red Quinoa, Barley, Bulgar 

Wheat, Cucumber, Red Onion, Baby 

Heirloom Tomato, Kale, Crispy

Garbanzo Beans, Soft Goat Feta,

Lemon Tahini, Tzatziki, Grilled Pita

Wings and Tenders

Chicken Tenders 18
Served with Seasoned Fries, Choice of 

Honey Mustard, Ranch, or BBQ Sauce.

Chicken Wings
8 Piece 14 | 16 Piece 22 | 24 Piece 32

BBQ or Traditional Buffalo. Served with 

Celery and Blue Cheese or Ranch

4



Sandwiches and
Burgers
Served with a side of seasoned fries, 
side salad, or seasonal fruit cup.
Impossible Patties available for
substitution.

Grilled Angus Burger 20
Bacon, American Cheese, Lettuce,

Tomato, Red Onion, Toasted Brioche

Grilled Chicken Sandwich 20
Arugula, Bacon, Avocado, White Cheddar, 

Lemon Aioli, Pretzel Bun

Blackened Swordfish Sandwich 23
Caper and Dill Tartar, Arugula,

Brioche Bun

Pizzas

16” Cheese Pizza 21

16” Pepperoni Pizza 23

16” Sausage Pizza 23

16” Supreme Pizza 25
Pepperoni, Bacon, Sausage,
Mushrooms, Onion, Bell Peppers

16” Vegetable Pizza 24
Bell Peppers, Onion, Olives, Broccoli, 
Mushrooms

Beverages

Coffee or Tea
Half Pot 14 | Full Pot 20

Milk 4.50
Whole, 2%, Skim, Soy, or Almond (+75¢)

Chilled Fruit Juice 4.50
Florida Orange, Grapefruit, Tomato, 

Cranberry, Pineapple, or Apple

Red Bull 4.75
Regular or Sugar-Free

Iced Tea 4
Sweet or Unsweetened

Soft Drinks 4.50
Coke, Diet Coke, Coke Zero, Sprite, 

Lemonade, or Ginger Ale

Bottled Water 5.50

Fiji Water 6

Perrier 6

*Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk 
of foodborne illness, especially if you have
certain medical conditions. Please notify our 
staff if you have any food allergies.
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Cafe Specialties 
Served Daily From 5 P.M. - 10 P.M.

Dessert Menu 
Served Daily From 11 A.M. - 6:30 A.M.

Roasted Airline Chicken 30
Wild Mushroom Gnocchi, Garlic
Rosemary Au Jus

Miso-Glazed Salmon 36
Steamed Jasmine Rice, Baby Bok Choy, 
Snap Peas, Daikon

Filet Mignon 52
Whipped Yukon Potatoes, Roasted 
Baby Carrots, Jumbo Grilled Asparagus, 
Bordelaise Sauce

Fruit Tart 12.50
Sweet Butter Tart, Almond Frangipane, 
Seasonal Fruit Compote, Seasonal 
Fruit, Raspberry Coulis

Key Lime Cheesecake 12.50
Coconut-Pecan Graham Cracker Crust, 
Key Lime Cheesecake, Vanilla Bean 
Whipped Cream, Mango Coulis

Gluten-Free Dark Chocolate Cake 12.50
Chocolate Bundt Cake, Chocolate
Ganache, Chocolate Crispies,
Caramel Sauce

Caramel Peanut Butter Chocolate 
Torte 12.50
Caramel Cake, Chocolate Whipped
Ganache, Peanut Butter Nougat,
Peanut Butter Mousse, Salted Caramel 
Glaze

Cookie 4.50
Chocolate Chip, Macadamia Nut, or 
Oatmeal Raisin

Ben & Jerry’s Pint 10.50
Chocolate Chip, Fudge Brownie,
Half-Baked, or Chunky Monkey 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you 
have certain medical conditions. Please notify our staff if you have any food allergies.
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Late Night Dining Menu 
Served Daily From 10 P.M. - 6:30 A.M.

Appetizers

Chicken Noodle Soup 10

Tomato Basil Soup 10

Chips & Salsa 12
Tortilla Chips, Del Pasado Fresh Salsa

Add Guacamole, Sour Cream, or

Three-Cheese Queso 5 (Each)

Chicken Tenders 18
Served with Seasoned Fries, Choice of 

Honey Mustard, Ranch, or BBQ Sauce

Chicken Wings
8 Piece 14 | 16 Piece 22 | 24 Piece 32

BBQ or Traditional Buffalo. Served with 

Celery and Blue Cheese or Ranch

Sandwiches
Served With A Side of Seasoned Fries, 

Side Salad, or Seasonal Fruit Cup. 

Impossible Patties Available for 

Substitution.

Turkey Club 17
Sliced Turkey, Pecan-Smoked Bacon, 

Bibb Lettuce, Tomato, Mayonnaise

Grilled Angus Burger 21
Bacon, American Cheese, Lettuce, 

Tomato, Red Onion, Toasted Brioche

Salads
Add Grilled Chicken 8 | 

Grilled Shrimp 10 | Seared Salmon 12

Caesar Salad 15
Romaine Hearts, Focaccia Croutons, 

Creamy Caesar Dressing, Shaved

Parmesan Cheese

Peach & Burrata Salad 17
Prosciutto, Spinach, Arugula, Cucumbers, 

Charred Corn, Lime Zest, Candied Pecans, 

Blueberries, Honey Lime Vinaigrette

Pizzas

16” Cheese Pizza 21

16” Pepperoni Pizza 23

16” Sausage Pizza 23

16” Supreme Pizza 25
Pepperoni, Bacon, Sausage,

Mushrooms, Onion, Bell Peppers

16” Vegetable Pizza 24
Bell Peppers, Onion, Olives, Broccoli, 

Mushrooms
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Egg Entrées
Served with Hashbrowns and Choice of 

White Toast, Wheat Bread, Rye Bread, or 

an English Muffin.

Chef’s Breakfast 20
2 Eggs Any Style, Corned Beef Hash

Omelet 22
(Egg Beaters or Egg Whites Available)

Choose Up to 3: Onion, Bell Pepper, Local 

Mushrooms, Tomatoes, Baby Spinach, 

Kale, White American, White Cheddar, 

Pepper Jack Cheese, Corned Beef 

Hash, Bacon, Pork Sausage,

Chicken Sausage, Ham

Each Additional Item 1.50

Beverages

Coffee or Tea
Half Pot 14 | Full Pot 20

Milk 4.50
Whole, 2%, Skim, Soy, or Almond (+75¢)

Chilled Fruit Juice 4.50
Florida Orange, Grapefruit, Tomato, 

Cranberry, Pineapple, or Apple

Red Bull 4.75
Regular or Sugar-Free

Iced Tea 4
Sweet or Unsweetened

Soft Drinks 4.50
Coke, Diet Coke, Coke Zero, Sprite, 

Lemonade, or Ginger Ale

Bottled Water 5.50

Fiji Water 6

Perrier 6

*Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk 
of foodborne illness, especially if you have
certain medical conditions. Please notify our 
staff if you have any food allergies.
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Beer, Wine, and Spirits

Beer

Domestic Beer 8.50
Bud Light

Coors Light

Yuengling

Miller Lite

Michelob Ultra

Imported Beer 9.50
Corona

Stella Artois

Corona Light

Heineken

Mini Liquor 50ml

Grey Goose Vodka 15

Bacardi Superior Rum 11

Tanqueray Gin 13

Crown Royal Whiskey 14

Jack Daniels Whiskey 12

Patron Silver Tequila 16

Captain Morgan Spiced Rum 11

Johnnie Walker Red Scotch 12

Fireball Whiskey 10

Maker’s Mark Bourbon 15

Wine By The Glass

White Wine
Sonoma Cutrer Chardonnay 16

Santa Margherita Pinot Grigio 16

Thomas Schmitt Riesling 13

La Marca Prosecco Split 14

Red Wine
Roth Cabernet 16

Belle Glos Pinot Noir 21

Tahuan Malbec 13

Wine By The Bottle

Champagne And Sparkling Wine
La Marca Prosecco 55

Billecart-salmon Champagne 79

Veuve Clicquot Yellow Label 140

White Wine
Honig Sauvignon Blanc 54

Santa Margherita Pinot Grigio 60

Sonoma Cutrer Chardonnay 67

Cakebread Chardonnay 120

Red Wine
Belle Glos Pinot Noir 80

Paraduxx “Z” by Duckhorn 135

Cakebread Cabernet 180
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