
CONTINENTAL BREAKFAST    15
fruit muffin, black pepper biscuit, yogurt, granola, coffee or tea

AMERICAN BREAKFAST                  18
2 eggs, bacon or sausage, buttermilk biscuit,
potato rosti, choice of  orange juice, coffee or tea

BUTTERMILK BISCUIT SANDWICH        10
sausage, egg and cheese
bacon, egg and cheese
egg and cheese

BUTTERMILK WAFFLES           14
market fruit, yogurt

YOGURT & GRANOLA BOWL                   10
seasonal fruit & nuts

FRUIT PLATE            5
mixed market fruit

CARROT CAKE OATMEAL           12
cocoa nib granola

ROASTED VEGETABLE FRITATA           14
market vegetables, cheese, salad

BREAKFAST
7AM - 11AM

ROOM SERVICE



COFFEE
alternative milk - skim / oat / almond

drip coffee            4
iced coffee
coffee carafe 24oz           10

TEA

black             3
white             3
green 3
herbal 3

JUICE

apple            5
orange            5  

All In-Room Dining orders include a $5.00 delivery fee and 
20% gratuity. Orders may take 30 - 45 minutes

There is a $3.00 convenience fee for separate guest requests including ice, 
glassware, and silverware

ROOM SERVICE



SNACKS

CRAB-SPICED POTATO CHIPS baltimore style           10
SPICY CHEESE benne crackers              7

PLATES

GREEN SALAD 
butter milk dressing / shaved roots gf, v           14
add fried chicken 8 add market fish 10

CHICKEN AND DUMPLINGS            14 
confit chicken / vegetables / chicken

ROSEDA DOUBLE STACK BURGER           18 
lettuce / pickles / cheese / chips
add bacon 2

NASHVILLE HOT CHICKEN SANDWICH           18 
buttermilk / B&B pickles / chips

ALL DAY MENU
11 AM - 10 PM DAILY

Consuming raw or undercooked meats, poultry, seafood, shellfish, 
eggs or unpasteurized milk may increase your risk of  food borne illness.

Please inform us of  any allergies or dietary restrictions.

ROOM SERVICE



All In-Room Dining orders include a $5.00 delivery fee and 
20% gratuity. Orders may take 30 - 45 minutes

There is a $3.00 convenience fee for separate guest requests including ice, 
glassware, and silverware

LARGE

VARIOUS VEGETABLES rice / salsa verde gf, v            21

BLACKENED CATFISH  
hoppin john /hot sauce butter / B&B onions             30

BBQ’D MEATLOAF potato puree / asparagus / beef  jus 22

DESSERTS

CHOCOLATE-CHIP COOKIES             4

Consuming raw or undercooked meats, poultry, seafood, shellfish, 
eggs or unpasteurized milk may increase your risk of  food borne illness.

Please inform us of  any allergies or dietary restrictions.

ROOM SERVICE



BEER
Miller High Life, Lager (4.6%)             5
Denizen's 'Animal' Hazy IPA (5.4%)              7
Union Craft Brewing 'Cold Pro', Gose Sour (4%)             7

WINE
Alto Limay, Pinot Noir, 2018 (Patagonia, Argentina)     15/60
Thibaut Janisson 'Virginia Fizz' Sparkling Wine     15/60 
    (Charlottesville, Virginia)
Frog's Leap, 'Stone and Shale', Chardonnay, 2019     15/60
    (Napa valley, California)

BAR

ROOM SERVICE




