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Available daily from 5:30 a.m. to 12:00 midnight
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In-Room Dining
BREAKFAST MENU

Available daily from 5:30 a.m. to 11:00 a.m.

TOUCH 6527

CHILLED JUICES
Orange, Grapefruit, Tomato, V-8,
Cranberry, Apple

CONTINENTAL BREAKFAST
Chilled Juice of Your Choice
Baker’s Basket of Pastries
Variety of Preserves with Natural Honey and Butter
Coffee, Tea or Decaffeinated Coffee

LIGHT START

FRESH FRUIT PLATE
A Six Fruit Medley, Fruit Bread

ASSORTMENT OF SEASONAL BERRIES

Fresh Cream & Brown Sugar

TEXAS RED RUBY GRAPEFRUIT
Grapefruit Segments, Strawberry & Brown Sugar

HOT OATMEAL
Brown Sugar, Honey & Dried Fruit

LIGHT START

Granola or Cold Cereals

WAFFLES & SPECIALTIES

THREE FLUFFY MALTED PANCAKES

Bacon, Ham or Sausage, Home-Fried Potatoes

BELGIAN STYLE WAFFLES

Sliced Strawberries, Fresh Whipped Cream,
Whipped Butter

CINNAMON SWIRL FRENCH TOAST
Bacon, Ham or Sausage, Maple Syrup &
European Sweet Butter

IRISH SMOKED SALMON
With Traditional Garnish and Your Choice of Bagel

EGGS & OMELETS
EGGS BENEDICT
TWO EGGS, ANY STYLE

THREE-EGG OMELET
With Choice of Bacon, Sausage, Ham, Green Onion,
Pepper, Mushroom, Cheese or Tomato

ALTERNATE OMELET
With Choice of Bacon, Sausage, Ham, Green Onion,
Pepper, Mushroom or Tomato

$3.75

$12.95

$9.95

$9.95

$5.95

$5.95

$5.50

$9.50

$9.95

$9.50

$11.95

$12.95
$6.95
$12.95

$13.95

All orders are subject to 21% service charge, state sales tax, plus $2.95 delivery charge.



NAT. ARLINGTON 8/10

In-Room Dining

BREAKFAST MENU

Available daily from 5:30 a.m. to 11:00 a.m.

TOUCH 6527

SIGNATURE BREAKFASTS

HEALTHY START
Granola or Cold Cereals, Sliced Fresh Fruit with
Bran Muffin & Yogurt

STEAK & EGGS
Two Large Eggs, Any Style, New York Strip Steak,
Breakfast Potatoes

THE VIRGINIAN

Two Large Eggs, Any Style, Bacon or Sausage,
Breakfast Potatoes, Toast or English Muffin

CORNED BEEF HASH
Two Eggs, Any Style

All Signature Breakfasts served with
Choice of Juice & Coffee, Tea or Milk

BEVERAGES

FRESHLY BREWED STARBUCKS COFFEE or
DECAFFEINATED in a POT Small $6.50

HOT TEA - REGULAR, DECAFFEINATED
& SELECTION of FLAVORED
TAZO TEAS Small $6.50

ICED TEA - UNSWEETENED

HOT CHOCOLATE with WHIPPED CREAM
MILK - REGULAR, SKIM, 2% or CHOCOLATE
VOSS STILL or SPARKLING WATER

BREAKFAST EXTRAS
CANADIAN BACON
CRISP BACON STRIPS
MAPLE SAUSAGE LINKS
GRILLED VIRGINIAN HAM
BREAKFAST POTATOES
BAGEL with CREAM CHEESE
YOGURT - PLAIN or FLAVORED
FRESH BAKERY BASKET
ENGLISH MUFFIN

$11.95

$16.95

$14.95

$13.95

Large $7.95

Large $7.95
$3.50
$3.95
$3.95
$3.95

$5.95
$4.95
$4.95
$5.95
$4.95
$4.95
$4.95
$6.95
$4.95

TOASTED WHITE, RYE or WHOLE WHEAT BREAD  $3.95

All orders are subject to 21% service charge, state sales tax, plus $2.95 delivery charge.



In-Room Dining

ALL DAY

Available from 11:00 a.m. to 12:00 midnight
TOUCH 6527

STARTERS
JUMBO SHRIMP COCKTAIL $13.95

GRILLED CHICKEN or BEEF QUESADILLAS $10.95

Guacamole, Sour Cream and Pico de Gallo

ANTIPASTO PLATTER $10.95
Sliced Prosciutto Ham, Fresh Grilled Zucchini, Yellow Squash,
Bermuda Onions, Sweet Red Bell Peppers, Marinated Artichoke Hearts,
Olives, Fresh Mozzarella over Mixed Greens drizzled with a Balsamic Glaze

BUFFALO CHICKEN WINGS $9.95
Traditional Bleu Cheese Dressing,
Crisp Celery Sticks and Carrots

CAESAR SALAD $7.95
Crisp Romaine Leaves with a Grilled Herb Crouton
and Classic Caesar Salad Dressing

CRISP GARDEN GREENS $8.95
Choice of Dressing

FROM OUR KETTLE - SOUP of the DAY $6.95

SALAD ENTREES

GRAND CAESAR SALAD $10.95
With Jumbo Shrimp $16.95
With Grilled Chicken Breast $15.95
With Fajita Steak $15.95

GRILLED PEAR & GORGONZOLA SALAD $10.95

Mixed Greens, Cucumbers, Tomatoes, Strawberries, Croutons,
Bermuda Onions and Caramelized Walnuts tossed in a Raspberry
Vinaigrette, topped with Grilled Pears and Gorgonzola Cheese

With Jumbo Shrimp $16.95
With Grilled Chicken Breast $15.95
With Fajita Steak $15.95
COBB SALAD $15.95

Crisp Iceberg Lettuce, Grilled Chicken Breast, Crisp Smoked
Bacon with Avocado, Plum Tomatoes, Stilton Bleu Cheese,
Hard Boiled Eggs and Choice of Dressing

NAPOLEON CRAB SALAD $14.95
Jumbo Lump Crabmeat, Fresh Avocado, Tomatoes, Cilantro,
Wonton Crisps and Red Pepper Aioli

All orders are subject to 21% service charge, state sales tax, plus $2.95 delivery charge.
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In-Room Dining

ALL DAY

Available from 11:00 a.m. to 12:00 midnight
TOUCH 6527

SANDWICHES

THE VERY BEST BURGER*
Half Pound of Choice Beef grilled to your specification,
served with Applewood Smoked Bacon and topped with
Battered Onion Rings, Lettuce, Tomato and
Kosher Pickle

CHESAPEAKE CRAB CAKE BETWEEN THE BUN*
Broiled or fried on a Kaiser Roll with Housemade Remoulade,
Asian Slaw and French Fries

NATIONAL SOURDOUGH CLUB
Smoked Turkey Breast on Country Sourdough Bread with Bacon,
Swiss Cheese, Avocado, Tomato, Lettuce and Mayonnaise,
served with French Fries and Kosher Pickle

CAPRESE PANINI
Fresh Mozzarella, Sliced Tomato and Basil pressed and
grilled until golden crisp on a Ciabatta Roll, served with
French Fries or Side Salad

GRILLED CHICKEN BREAST PANINI
Tomato, Grilled Onion and Asiago Cheese, served with
French Fries or Side Salad

PHILLY CHEESE STEAK PANINI
Philly Steak sautéed with Onions, topped with Provolone
Cheese and grilled on a Ciabatta Roll, served with
French Fries or Side Salad

$13.95

$14.95

$12.95

$10.95

$11.95

$10.95

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk

of foodborne illness, especially if you have certain medical conditions.

All orders are subject to 21% service charge, state sales tax, plus $2.95 delivery charge.



In-Room Dining

ALL DAY

Available from 11:00 a.m. to 12:00 midnight

TOUCH 6527
ENTREES
CHEF’S SELECTION PASTA OF THE DAY Priced Daily
SEAFOOD PAELLA* $20.95

Saffron Rice, Shrimp, Fresh Fish, Green Lip Mussels, Sweet Peas
and Artichoke Hearts simmered in a Clam Broth

ROASTED HALF CHICKEN* $19.95
Served with Yukon Gold Mashed Potatoes and Vegetable Medley

14 oz. RIBEYE* $22.95
Grilled to your specifications, topped with Gorgonzola Butter
and served with Yukon Gold Mashed Potatoes and Vegetable Medley

FISH and CHIPS* $19.95
Fried Cod Fish with Tempura Batter and Pommes Frites,
served with Dijon Aioli and Lemon Garlic Mayonnaise

BRAISED LAMB SHANK $18.95

Slow Braised Lamb Foreshank served with a Polenta Cake
and Vegetable Medley

DESSERT SELECTION

DECADENT CHOCOLATE LAYERED CAKE $6.95
CARAMEL APPLE PIE $6.95
HOMEMADE STRAWBERRY SHORTCAKE $5.95
NY STYLE CHEESECAKE $6.95

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions.

All orders are subject to 21% service charge, state sales tax, plus $2.95 delivery charge.
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In-Room Dining

ALL DAY

Available from 11:00 a.m. to 12:00 midnight
TOUCH 6527

CHILDREN’S MENU
FROM OUR KETTLE, SOUP OF THE DAY

CARROT and CELERY STICKS

ENTREES

CHICKEN FINGERS
Barbecue or Honey Mustard Sauce

MACARONI and CHEESE
GRILLED CHEESE SANDWICH
1/4 LB ALL BEEF HOT DOG

NATIONAL BURGER
Your Choice of Cheese

EXTRAS
ONION RINGS

FRENCH FRIES
MIXED SALAD

ASSORTED CUT FRUIT

All orders are subject to 21% service charge, state sales tax, plus $2.95 delivery charge.

$6.95

$4.95

$7.95

$7.95
$6.95
$5.95

$7.95

$5.95
$4.95
$5.95

$5.95



In-Room Dining

WINE SELECTIONS

Our wines are listed progressively and grouped by varietal. Wines within each varietal are listed in a simple
progression starting with those that are mild in taste, progressing to wines that are drier and stronger.

Bin#
100
101
102
103
104

110

120
121

130
131
132

140
141

150
151
152
153
154
155
156
157
158
159

SPARKLING / CHAMPAGNE
Chandon, “Brut Classic”, California (187ml)
Chandon, “Brut Classic”, California
Moet & Chandon, “Imperial”, Champagne, France
Piper-Heindrick, “Cuvée” Brut, Champagne, France (187ml)

Piper-Heindrick, “Cuvée” Brut, Champagne, France

WHITE ZINFANDEL

Beringer, California

RIESLING
Bex, Germany

Hogue, Washington

PINOT GRIGIO / PINOT GRIS
Beringer, California Collection, California
Stellina di Notte, Pinot Grigio, Italy
Maso Canali, Italy

SAUVIGNON BLANC
Brancott, Marlborough, New Zealand

Rodney Strong, “Charlotte’s Home”, Sonoma County, California

CHARDONNAY
Bonterra, Organically Grown Grapes, Mendocino County, California
Redwood Creek, California
Chalone, Monterey County, California
Mirassou, California
Robert Mondavi Private Selection, California
Sonoma-Cutrer, Russian River Ranches, California
Beringer, Founders’ Estate, California
Kendall-Jackson, “Vintner’s Reserve”, California
Newton, California
Rodney Strong, Chalk Hill Estate, California

Glass

5.95

9.95

6.95

7.95

5.95

7.95

9.95

All orders are subject to 19% service charge, state sales tax, plus $2.50 delivery charge.

Bottle
15.95
40.95
88.95
30.95
92.95

17.95

22.95
30.95

20.95
24.95
51.95

29.95
30.95

30.95
17.95
29.95
22.95
25.95
45.95
24.95
30.95
49.95
37.95



In-Room Dining

WINE SELECTIONS

The wines are listed progressively and grouped by varietal. Wines within each varietal are listed in a simple
progression starting with those that are mild in taste, progressing to wines that are drier and stronger.

Bin# PINOT NOIR Glass Bottle

160  Mark West, California 25.95
161  Mirassou, California 7.95 30.95
162 Rodney Strong, Russian River Valley, California 43.95
163  La Crema, California 52.95
164 A By Acacia, California 34.95

MERLOT
170  Blackstone, California 22.95
171 Red Rock, California 29.95
172 Beringer, “Founders’ Estate”, California 6.95 20.95
173 Redwood Creek, California 5.95 17.95
174  Chateau St. Jean, California 29.95
SHIRAZ

180  Rosemount, Diamond Label, Australia 6.95 19.95
181  Jacob’s Creek Reserve, Australia 30.95

CABERNET SAUVIGNON

190  Avalon, California 23.95
191  Redwood Creek, California 5.95 17.95
192 Beringer, Founders’ Estate, California 6.95 18.95
193 Clos du Bois Classic, California 30.95
194  Kendall-Jackson, “Vintner’s Reserve”, California 41.95
195  Silver Palm, California 32.95
196  Louis M. Martini, Sonoma County 30.95
197  Franciscan Oakville Estate, California 48.95
198  Rodney Strong, Alexander Valley Reserve, California 53.95
199  Beringer, Knights Valley, California 79.95
ZINFANDEL
200  Rosenblum, Vintner’s Cuvee, California 27.95
201  Ravenswood, California 9.95 29.95

SHER 8/10  CLEVELAND MENU PRINTING INC. “SINCE 1930"

All orders are subject to 21% service charge, state sales tax, plus $2.95 delivery charge.



