
IN-ROOM DINING MENU
SCAN QR CODE
FOR FULL MENU

TOP-RANKED RESTAURANTS & 
#1 RENO RESORT 11 YEARS STRAIGHT

ON



BREAKFAST
Continental
Selection of juice, your favorite morning pastry, fresh fruit cocktail and 
choice of coffee or tea   17

Honey-Kissed Yogurt Parfait
Vanilla yogurt, granola, fresh seasonal berries, honey   12

Sierra Breakfast *
Two eggs prepared to order with hash browns and toast, ham, bacon or 
sausage patties   21

Eggs Benedict *
Poached eggs and Canadian bacon on an English muffin with Hollandaise 
sauce and hash browns   21

Atlantis Omelet *
Choose three of the following items: Swiss, Cheddar or American cheese, 
spinach, onions, peppers, mushrooms, green chilis, sausage, ham or 
bacon. Served with hash browns and toast   22 
Add .75¢ for each additional item. Egg whites only on request.

Buttermilk Pancakes
Whipped butter and maple syrup   15  l  Short Stack   12
Add Strawberry or Blueberry topping for 1

Cinnamon French Toast
Powdered sugar and maple syrup   15

Assorted Cereals with Fresh Fruit 
Assorted Cold Cereals   8  |  With Fresh Fruit   10
Hot Oatmeal or Cream of Wheat   10  |  With Fresh Fruit   12

Ham, Bacon or Sausage   8
Hash Browns   6
One Egg   4
Two Eggs   6
Assorted Pastries & Muffins   7
Toast or English Muffin   6

Baked Potato   7
Coleslaw   5
French Fries   8
Fresh Rolls & Butter (2)   4
Garlic Bread (3)   6
Potato Salad   5
Steamed Vegetables   7

SIDE ORDERS

BEVERAGES
Milk   6
Non-Fat Milk  6
Chocolate Milk  6
Hot Chocolate   3-Cup Thermos   8
Acqua Panna Premium Bottled Water  6
S. Pellegrino Sparkling Bottled Water  6
Dasani Water  5
Soft Drinks (Coke, Diet Coke, Sprite, Squirt, 
Barq’s Root Beer and Fanta Orange)  5
Iced Tea  5  |  Liter  9  |  5-Cup Pitcher  13
Hot Tea   3-Cup   5   |   6-Cup   11
Lemonade  5
Monster Energy Drink   6

GOURMET BLEND COFFEE
The perfect wake-up call. Order your coffee 
the evening before and have your favorite 
morning beverage ready when you are.  
Decaffeinated available.

3-Cup Thermos   8  |  6-Cup Thermos   11

JUICES AND FRUITS
Fresh Orange Juice   9
Grapefruit, Tomato, Apple, Pineapple, or 
Cranberry Juice   7
Sliced Seasonal Melon   8
Fresh Berries or Strawberries in season   9



BEERS
Domestic
Budweiser, Bud Light, Coors, Coors Light, Miller Genuine Draft, Miller Lite and Michelob Ultra   9
Imported
Heineken, Stella Artois, Amstel Light and Corona   10
Craft and Premium Domestic
Sierra Nevada Pale Ale and Samuel Adams  10
Non-Alcoholic Beers
O’Doul’s   9

WINE LIST
Please enjoy a selection from our award-winning wine cellar.

Champagne & Sparkling Glass Bottle
Martini & Rossi, Asti, Piedmont ......................................................................................... 9 ....................... 30
Domaine Chandon, Brut, Napa ..........................................................................................14 ...................... 42
Moët & Chandon “Impérial,” Brut, Épernay, France ........................................................... 30 .................... 125
Schramsberg Cremant, Napa Valley ............................................................................................................. 75
Moët & Chandon “Dom Pérignon,” Épernay, France ...................................................................................350
 
White Wine
Frank Family, Chardonnay, Napa Valley ........................................................................................................ 75
Trefethen, Chardonnay, Napa Valley ............................................................................................................. 50
La Crema, Chardonnay, Sonoma Coast ..............................................................................13 ...................... 50
St. Supery, Sauvignon Blanc, Napa Valley ....................................................................... 11.50 ................... 45
Kenwood, Sauvignon Blanc, Sonoma County ............................................................................................... 30
Conundrum, White Blend, Napa Valley ......................................................................................................... 55
Chateau Ste. Michelle, Riesling, Columbia Valley .......................................................................................... 30
Santa Margherita, Pinot Grigio, Italy ............................................................................... 11.50 ................... 45
 
Rosé & Blush
Beringer, White Zinfandel .................................................................................................. 8 ....................... 30
 
Red Wine
Rodney Strong, Pinot Noir, Russian River Valley .................................................................13 ...................... 50
Paul Hobbs - Vina Cobos “Felino,” Malbec, Mendoza, Argentina ................................................................... 55
Ruffino “Ducale,” Chianti Classico Riserva, Italy .......................................................................................... 50
Rodney Strong, Merlot, Sonoma County ......................................................................... 11.50 ................... 45
Duckhorn, Merlot, Napa Valley ..................................................................................................................... 75
Dry Creek, Merlot, Sonoma County.............................................................................................................. 55
Beringer, Cabernet Sauvignon, Knights Valley ....................................................................18 ...................... 70
Rombauer, Cabernet Sauvignon, Napa Valley ............................................................................................... 89
Jordan, Cabernet Sauvignon, Alexander Valley ............................................................................................115
Silver Oak, Cabernet Sauvignon, Alexander Valley ...................................................................................... 165
Seghesio, Zinfandel, Sonoma County .................................................................................12 ...................... 46
 
Featured Winery, Decoy by Duckhorn, California
Chardonnay, Cabernet Sauvignon, Merlot, Pinot Noir ....................................................... 12.50 ................... 48

20% gratuity, 6.00 service charge, and sales tax will be added to your order. Please allow extra time for special orders. 
Drinking alcoholic beverages during pregnancy may negatively impact the health of your unborn children. 

*The Washoe County Health Department advises that eating raw, undercooked animal foods or animal foods that are not otherwise processed 
to eliminate pathogens such as meat, poultry, eggs, milk, seafood or shellfish poses a significant risk to everyone, especially the elderly, young 
children under the age of four years, pregnant women, and other susceptible individuals with compromised immune systems. Thorough cook-

ing or processing of foods to eliminate pathogens reduces the risk of illness.

Chef’s choices for healthier dining.

TO ORDER, PLEASE TOUCH 3023



APPETIZERS
Jumbo Shrimp Cocktail
With lemon crown and cocktail sauce   23

Deep Fried Egg Rolls
With sweet & sour sauce and hot mustard   13

Chicken Tenders
Lightly breaded breast of chicken deep fried with Ranch dressing   17

Fruit and Cheese Plate
Selection of seasonal fruits and cheeses   19

Pot Stickers
Pork-filled Asian dumplings with ginger-soy sauce   15

Buffalo Wings
Spicy chicken wing with vegetable crudités and Ranch dressing   16

Onion Rings
Tempura battered, deep fried and served with Ranch dressing or BBQ sauce   11

Super Nachos
Sour cream, pico de gallo and guacamole on crisp tortilla chips with Cheddar and Jack cheeses.
Choice of Chicken or Beef   21

Chicken or Fish Tacos
Three tacos served with fresh pico de gallo, mango salsa, guacamole, and corn-flour tortillas   17

SALADS
Caesar Salad
Romaine lettuce, Parmesan cheese, croutons and Caesar dressing   15
With Chicken  21   |   With Shrimp  23   |   With Steak  25   |   With Salmon  27

House Salad
California greens, tomatoes, red onions, cucumbers and croutons   10

Fiesta Chicken Salad
Grilled chicken breast, fresh mixed greens, black beans, corn, avocado and feta cheese. 
Served with pico de gallo, guacamole and cilantro lime dressing   21

Roasted Beet and Goat Cheese Salad
Red and golden beets, mixed greens, Sonoma goat cheese, sliced fennel, mandarin oranges, 
caramelized walnuts, raspberry vinaigrette   18

Tomato and Mozzarella Salad
Vine-ripened tomatoes, fresh mozzarella, mixed greens, sliced red onions, EVOO, balsamic glaze   18

Dressing Choices:  Ranch, Thousand Island, Raspberry Walnut Vinaigrette, Bleu Cheese, 
   Orange Miso, and Fat-Free Italian.

SOUPS
Available 11 am to 11 pm

Soup of the Day
Housemade recipes   9

Clam Chowder
Original recipe served in a sourdough bread bowl.   13   |   Without bread bowl   10



Fillet of Pacific Salmon  33
Lightly marinated and delicately grilled, complemented with 
Hollandaise dill sauce. With choice of baked potato or rice   

Southern Fried Chicken  23
Three pieces of crisp and juicy fried chicken, mashed 
potatoes, gravy, biscuit and honey 

Chicken Broccoli Alfredo  21
Breast of chicken and broccoli sautéed with fettuccine 
noodles in a light cream sauce 

Charbroiled New York Steak *  42
Sautéed mushrooms and your choice of baked potato,  
rice pilaf or mashed potatoes   

ENTRÉES
All entrées include fresh rolls and butter from our award-winning bakery. May we suggest a selection of quality wines from our wine list. 

Include a house salad with any entrée for an additional 5

Chicken Parmesan  26
Lightly breaded chicken breast with our housemade marinara 
sauce and mozzarella cheese. Served with a side of fettuccine   

Cape Cod-Style Fish & Chips  25
Select cod fillet in a tempura batter with steak fries, coleslaw 
and tartar sauce

Golden Fried Prawns  26
Delicately breaded and deep fried prawns with our tangy 
cocktail sauce. Choice of baked potato, rice or steak fries

Meat Packing District  21
Pepperoni, Canadian bacon, salami, Italian sausage, 
housemade pizza sauce, whole milk mozzarella     

Tribeca  21
Pepperoni, Italian sausage, salami, mushrooms, onions, 
black olives, and bell peppers, housemade pizza sauce, 
whole milk mozzarella   

Times Square  18
Grilled chicken, red onions, roasted garlic, garlic alfredo 
sauce, fresh basil

Sugar Hill  18
Grilled chicken, Sweet Baby Ray’s BBQ sauce, green onions, 
smoked gouda 

Little Italy  16
Trio of whole milk mozzarella, fontina, and parmesan 
cheeses, choice of garlic cream sauce or housemade  
pizza sauce 

CLASSIC NEW YORK STYLE PIZZAS
Available 11am to 10pm. Please allow 30 minutes for delivery. Include a house salad with any pizza for an additional 5

East Village  18
Spinach, mushrooms, black olives, onions, fresh tomatoes, 
roasted garlic, EVOO, whole milk mozzarella, and  
parmesan cheeses   

SoHo  16
Fresh vine-ripened tomatoes, whole milk mozzarella,  
sweet basil   

Central Park  19
Grilled chicken, artichoke hearts, Kalamata olives, red onions, 
roasted red peppers, pesto, whole milk mozzarella   

Gramercy  19
Pepperoni, housemade pizza sauce, whole milk mozzarella
  

Build Your Own  16
12” with choice of sauce and mozzarella
Extra Cheese  2   |  Meat  3  |  Veggies  1 

Vanilla Ice Cream Sundae
Smothered with strawberry, chocolate or hot fudge topping, 
whipped cream, nuts and a cherry on top   10

Ice Cream
Two creamy scoops – chocolate, vanilla or strawberry   8

Banana Split
Vanilla, chocolate and strawberry ice cream in a banana boat 
with nuts, whipped cream and a cherry on top   13

New York Cheesecake
Rich, creamy and indulgent!   10
With blueberry or strawberry sauce   11
 

AWARD-WINNING DESSERTS
Old Fashioned Carrot Cake
Grated carrots, raisins, spices and honey, with rich cream 
cheese frosting   10   

Chocolate Treasures Cake
Chocolate cake layered with chocolate mousse,  
covered in a rich dark chocolate ganache   10

Milkshakes
Choice of chocolate, vanilla or strawberry   9

Cookies & Milk
One half dozen freshly baked cookies and milk   13



Buffalo Chicken Wrap
Breaded chicken tenders tossed in Buffalo sauce, tomato, jack cheese, 
and ranch dressing   19

Southwest Vegetarian Wrap
Lettuce, tomatoes, avocado, black beans, corn, bell peppers, 
Monterey Jack cheese, chipotle ranch dressing, spinach tortilla   18

Chicken Caesar Wrap
Grilled marinated breast of chicken, romaine lettuce, red onions and 
grated Parmesan tossed in a Caesar dressing   19

Turkey Bacon Wrap
Thinly sliced smoked turkey breast, crisp bacon, lettuce, tomato and avocado  
with ranch dressing   19

Executive Club (Choice of bread)

Triple decker of shaved smoked turkey, crisp bacon, avocado, 
tomato and Jack cheese   20

BLT (Choice of bread)

Smoked bacon, lettuce and tomato with mayonnaise   17

Turkey Delight (Choice of bread)

Thinly sliced smoked turkey, Swiss cheese, avocado, lettuce and tomato   18

French Dip 
Tender roast beef on a French roll with au jus   20 

New York Steak
Charbroiled to order and served on a French roll   24

Grilled Ham & Cheese
Thinly sliced ham with American cheese on choice of bread  17 
Cheese only  13

SANDWICHES
Includes choice of steak fries, potato salad or coleslaw. 

Add a house salad for an additional 5.00

WRAPS
Choose your favorite wrap in a spinach tortilla. 

Includes a choice of steak fries, coleslaw, potato salad or fresh fruit cup.

The Burger *
12oz patty  18  |  With cheese   19

Western Burger *
Bacon, onion rings, cheddar cheese and barbeque sauce   21

Mushroom Swiss Burger *
Grilled Mushrooms, Swiss cheese, and Ranch-dijonnaise dressing   20

Ortega Burger *
Ortega peppers, Monterey jack cheese, and chipotle dressing   20

The Impossible 
Impossible™ burger patty, non-dairy cheese, avocado, lettuce, tomato and onion   18

BURGERS
With lettuce, tomato and red onions. Choice of ciabatta, sesame or onion bun and choice of steak fries, 

potato salad or coleslaw. Substitute Chicken Breast, Turkey Patty, or ImpossibleTM Patty on request.


