
DINNER

SIDES

Striped Sea Bass Crudo                                   16 
Grapefruit, Fresno Chili, Pickled Fermented Black Bean

Dumplings                                                     12
Pork, Shitake Mushroom, Ginger Scallion, Chili Crisp, Soy Sesame

Bread & Butter                                        12
Milk Bread Loaf, Dried Shrimp & Pimenton Cultured Butter

Little Gem Salad                    15
Sunflower Seeds, Tempura Crispies, Scallion-Ginger Dressing 
Add Chicken Breast +6, Skirt Steak +8, Tempura Veggies +4

Burrata                                                    18                         
Heirloom Tomatoes, Salsa Macha, Bonito Vinegar

Salt & Pepper Cauliflower                   16  
Cashew Cream, Pickled Jalapeno (vegan)

Pappardelle                            22 
Gochujang Ragu, Parmesan Cheese

Tofu Ban Mi                                         14
Pickled Vegetables, Vegan Jalapeno Mayo

Korean Fried Chicken & Fries                 14
Carolina Gold Barbecue Sauce

Double Cheese Burger                                      18                                         
American Cheese, Pickled Red Onion, Crinkle Cut Fries

Skirt Steak Frites                                               28 
Yuzu Mayonette

All In-Room Dining orders include a $5.00 delivery fee and 20% gratuity.
Orders may take 35 - 45 minutes

5PM - 830PM
Tuesday - Saturday

Crinkle Cut Fries                                            6
 
Pomme Purée                                                       8                        
            
Seasonal Vegetables                                          4

DESSERT

Strawberry                                                         10
Strawberry Ice Cream, White Chocolate, Pretzels



DRINKS
COCKTAILS 

Take Oaxaca on the Wild Side                       16                         
Mezcal, Tequila, Manzanilla, Passionfruit, Black Pepper, Cilantro 
Gamsaan Cocktail Co. “Harmony”              16                         
Rum, Pandan, Coriander, Pineapple, Almond, Citrus         
Negroni Coast                                                    16                         
Gin, Thai Basil, Coconut, Campari, Sweet Vermouth

WINE

Sparkling                                                          
Champagne Grand Cru, Extra Brut, Tellier, France NV   
            
White
Pinot Grigio, Bruno Verdi Oltrepo, Italy 2021                                 
Sauvignon Blanc, Jean Collet St. Bris, France 2020                                 
Red                                                                      
Barbera d’Alba, De Forville, Italy 2020                                               
Pinot Noir, Ryme, California 2020                                                    
Cabernet Sauvignon, De Martino Estate, Chile 2020                        

BEER

Golden State Mighty Cider                               7
Urban Family Guava Dawn Sour Ale              8
Trumer Brauerei Berkeley Pils                        7
Alvarado St. Mai Tai Tropical IPA (16oz)          9
Fort Point Natural Magic Hazy IPA                 7                  

NON-ALCOHOLIC

Sparkling Wine                                                  14
Chenin Blanc, Chateau Ish, Denmark
Rose Blend, Chateau Ish, Germany

Coke, Diet Coke, Sprite, Iced Tea,                   4
Lemon Aid                                              
Cup of  Coffee                                                  5
Coffee Thermos for Two                                    8
Hot Tea                                                                  5
English Breakfast, Early Grey, Green, Lemon

All In-Room Dining orders include a $5.00 delivery fee and 20% gratuity.
Orders may take 35 - 45 minutes

GL / BT          
16 / 64   

15 / 60  
18 / 72     

15 / 60
22 / 85
19 / 76


