Room Service Hours

Sunday-Thursday 7am-10pm
Friday-Saturday 7am-11pm
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IN-ROOM
DINING

Call ext. 3000

GEORGE MARTIN'S

GRILLFIRE

Breakfast items served from 7:00am-11:00am

BREAKFAST

Served from 11:00am

SNACKS & SALADS

Simply Cinnamon French Toast
warm apple compote 12

Fruit & Yogurt Plate
Greek yogurt, fresh melon, berries,
granola crumble & honey drizzle 13

Buttermilk Pancakes 12

Egg White Frittata
oven baked w/ spinach, tomatoes,
goat cheese & herbs 14

Chesapeake Omelet
fresh lump crab, Swiss cheese,
chipotle aioli 18

Three Cheese Omelet 12

Western Omelet
ham, peppers, cheddar, onions 13

SIDES

Ham, Bacon, Sausage,
or Turkey Sausage 5

Two Eggs (any style) 6
Home Fries 5

Toast
(white, wheat, rye, English Muffin) 3

BEVERAGES

Juice apple, orange, cranberry,
grapefruit 5

Coffee service fortwo 8
Tea service fortwo 6
Soda: Sprite, Coke, Diet Coke 5
Bottled Water flat or sparking 9

ACCOMPANIMENTS

Creamed Spinach 7
Vegetable of the Day 7
Mashed Potatoes 6
French Fries 6
Saffron Basmati Rice 6

Service charge 2.50

Chili Pop Shrimp tossed in a sweet & spicy chili sauce 12

Avocado Shrimp Toast
grilled ciabatta, crushed avocado, marinated shrimp 14

Brussel Sprouts jalaperios, garlic, ginger, sweet soy glaze 11
Mesquite Grilled Jumbo Chicken Wings Buffalo or Memphis BBQ 12

Iceberg Wedge
chopped tomatoes, bacon, bleu cheese, creamy herb & balsamic drizzle 11

Caesar Salad parmesan crumble, anchovy & garlic Caesar dressing 12

Spinach & Apple Salad
pecans, goat cheese, roasted shallot vinaigrette 13

SALAD ADDITIONS:
grilled chicken 5,

SANDWICHES & BURGERS

The GM Steak Burger” short rib, brisket & sirloin blend on brioche roll 15
Herb Grilled Breast of Chicken
honey mustard, lettuce, tomato & onion 13

Additions: (52ea.) cheddar, Swiss, bleu cheese, roasted mushrooms,
caramelized onions, applewood bacon

sliced steak 7, grilled shrimp 6, grilled salmon 6

Marinated Steak Sandwich™ caramelized onions, Swiss 19
Crab Cake BLT 60z fresh lump crab on brioche w/ tartar 19

ENTREES

Lobster & Shrimp Fettuccine
chardonnay, roasted garlic & tomato cream 29

Jumbo Lump Crab Cakes
Mexican style street corn w/ lime & Cotija cheese 29

Horseradish, Bacon & Cheddar Crusted Meatloaf
roasted mushrooms, pan gravy & mashed potatoes 21

Chicken Chesapeake all-natural French breast, crab imperial, Hollandaise
sauce, sweet potato wedges 28

Center-Cut Filet Mignon™
80z, jumbo onion rings & one accompaniment 36

NY Strip Steak™ 140z, jumbo onion rings & one accompaniment 36

Grilled Atlantic Salmon® 25, Swordfish™ 27, Simple Shrimp Skewers* 25
saffron basmati rice & choice of: chili glazed or simply grilled

DESSERTS

NY Style Cheesecake 3 Flourless Chocolate Torte 8
Apple Crisp 9 Brownie Sundae 10

Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk of foodborneillness, especially if you have certain medical conditions.
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