
G U E S T  L U N C H  M E N U

Fried Yucca Chips
A classic Latin snack served with a trio of house sauces; 

plum BBQ, spicy aioli, and Neosho River ranch 7.

Artisanal Cheese Plate
An ever-changing menu of the fi nest cheeses from 

Oklahoma and the rest of the world 12.

Oklahoma Bison Meatloaf Sammich
Free-range local bison sandwich with house slaw, pickled 

vegetables and pommes frites 9.

Shrimp & Oyster Po-Boy
Hand breaded, lightly fried and served on a hoagie with 

slaw, house remoulade and pommes frites 8.

Grilled Chicken Pasta
Grilled chicken breast over angel hair pasta with spinach 

and basil pesto 11.

Grilled Vegetable Mufalletta Sandwich
Grilled veggies with olive tapenade and mozzarella, blue 
cheese crumbles on herbed fl atbread; choice of spring 
greens with walnut vinaigrette or pommes frittes. 11.

Grilled Cheese and Soup of the Day
Foccacia grilled cheese sandwich with a cup of the day’s 

soup 6.

Sandwich du Jour
The chef’s daily fresh creation served with house slaw 

and pommes frites 8.

Arugula & Fennel
Shaved fennel with sweet spinach and baby arugula, 
served with  blue berries and walnut vinaigrette; sm 

4.5/lg 7.

Add a soup or salad 4.5

Dessert
Ask your concierge for today’s selection of fi ne house-

made confections

Beverages (2.)
Fair trade coffee, Numi hot tea, ice tea

Coke, Diet Coke, Sprite, Dr. Pepper, Diet Dr. Pepper
San Pelligrino (liter) 6. 

Full wine, spirits and beer menu available
A room service gratuity of 20%

will be added to all orders
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