
 Vegan      Vegetarian      Dairy-free     Gluten-free 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness. 

S T A Y  I N
 S E A S O N A L  T R E A T S

Share a sampling of Meridian favorites, perfect for your 
pre-or-post dinner cravings. To order simply press the button on 
your in-room phone. 20% gratuity will be added to your order. 

Wine and Cheese Board 64
Semillon 2018 Reininger Birch Creek, WA 

artisan cheese board featuring local cheese and fresh fruit

 
Marinated and Pickled Vegetable Plate 14

spiced hazelnuts, whole grain mustard, house-made focaccia crostini

 
Taste of Oregon Spirits Flight  27

tasting notes accompany your spirits flight
Craft FWD Pacific Northwest Vodka - Headwind Vodka, Portland, OR 

New Deal Gin No. 1 - New Deal Distillery, Portland, OR
Reserve Rye Whiskey - Crater Lake Spirits, Bend, OR

 Nocino -  Stone Barn Brandyworks, Portland, OR 

 
Brick House Vineyards Wine Flight 27

tasting notes accompany your wine flight 
2018 Chardonnay “Ribbon Ridge”, 2019 Pinot Noir “Ribbon Ridge”, 

2018 Pinot Noir “Select”, 2019 Gamay Noir

 
Oregon Pinot Noir Wine Flight & Sweet Treats 40

tasting notes accompany your wine flight 
2019 Elk Cove La Sirene Willamette Valley, OR

2019 Anne Amie Winemakers Selection Carlton, OR 
2019 Brick House “Ribbon Ridge” Newburg, OR
2018 Bethel Heights Estate Eola-Amity Hills, OR

and a seasonal dessert 

 
Hot & Spicy Night Cap 27

one Mexican Hot Chocolate cocktail featuring 
Ancho Reyes Chile Liqueur, house infused tequila, 

hot chocolate, cinnamon simple, Aztec chocolate bitters, 
whip cream and a seasonal dessert

 
Spiced Apple Nightcap 28

one Spiced Apple Martini featuring Madagascar
Vanilla 360 vodka, Dom Benedictine, cinnamon simple,
apple cider, Angostura bitters and a seasonal dessert

Cookies and Milk 15
two malted milks and a plate of fresh baked cookies


