
 Vegan        Vegetarian        Dairy-free       Gluten-free
Please inform your server of any dietary restrictions as dishes can be modified.

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

Our carefully crafted in-room dining menu features some of our favorite offerings from Meridian Restaurant & Bar. To order, simply press the button on
your in-room phone. 20% gratuity will be added to your order. To encourage dining at your leisure, there are no additional fees for delivery. 

B R U N C H
available 8:00 am - 2:00 pm

Meridian Scramble
soft scrambled eggs, crème fraiche, dill, 

potato pancake, house-cured pork belly bacon 19

Baked French Toast
hazelnut praline, butter, maple syrup 19

Veggie Sausage Quiche
veggie sausage, spinach, roasted pepper, 

onion, cheddar, local greens 18

House-Cured Lox Plate
bagel, onion, capers, house pickles, herb cream cheese 25

Seasonal Berry Crepe
local Quark cheese, honey, seasonal berry sylt 20 

Oysters on the Half Shell*
local petite oysters, house mignonette 29

Focaccia Sandwich 
ham, turkey, salami, marinated

pepper and olive tapenade, potato chips 22

Vegetable Focaccia Sandwich
roasted vegetables, mushrooms, 

marinated pepper and olive tapenade, potato chips 20

S I D E S
Smoked Salmon or Lox 16

Seasonal Fresh Fruit 6
House-cured Pork Belly Bacon 7

Potato Pancakes 6
Plain Greek Yogurt and Seasonal Berries 12

Granola 6
Soft Scrambled Eggs 6
Citrus Berry Scone 7

Bagel: cream cheese or butter 4
                                      

Toast: rye, wheat, sourdough, gluten free 4
Biscuit: butter, seasonal berry sylt 4

S M A L L  P L A T E S
av﻿ailable 8:00 am - 2:00 pm

Beet and Arugula Salad
dried cranberry, spiced pepitas, pickled red onion, 

crumbled smoky bleu cheese, white balsamic vinaigrette
starter 16 / entree 26 / add salmon 20

Farro Salad
roasted cauliflower, delicata squash, arugula, 

pickled red onion, heirloom tomato, honey tahini vinaigrette
starter 14 / entree 24 / add salmon 20

Crab Cakes
chermoula aioli 38

Steamer Clams
local manilla clams, chorizo, shallots,

fennel, garlic, white wine, grilled focaccia 29

Meridian Clam Chowder
house-cured pork belly bacon, 

seasonally infused olive oil, grilled focaccia
cup 10 / bowl 19

NW Cured Meat and Cheese Plate
country-style olives, accoutrements 32

B E V E R A G E S

Mimosa 
fresh squeezed orange juice 15

Meridian Bloody Mary
house-made bloody mary mix 15

Fresh Squeezed Orange Juice 7

Juice 
cranberry, apple, grapefruit, tomato, pomegranate 5

Hot Tea 
choice of black, herbal, or green 5

Coffee 
cup 3 carafe 12

Espresso 7

Latté 9

Cappuccino 8




