
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
20% gratuity will be added for parties of 6 or more and distributed in its entirety to the staff. Our facility uses mixed-use fryers and grills. 

Soft Pretzel Sticks 4pc  
warm queso blanco / pico de gallo 

14 

Roasted Brussels Sprouts  13 
20yr sherry vinegar gastrique / pecans / goat cheese 

16 Loaded Crispy Potato Skins 4pc 
bacon / cheddar cheese / sour cream / scallions 

20 Signature Wings 8pc 
choice of sweet dry rub, buffalo, sweet chili or bbq 
celery / blue cheese dressing / fries 

House Chips & Leek Dip  10 
fresh chips / caramelized leek dip 

Hummus  13 
housemade hummus / carrot sticks / celery / cucumbers 
red & yellow peppers / chopped tomato garnish 
+ toasted pita chips 2 

Build-Your-Own Flatbread 

Shrimp Cocktail  17 
1/2 dozen boiled jumbo shrimp / housemade cocktail sauce 
Potato Pierogis  16 
aged cheddar cheese/ brown butter / sour cream 
caramelized onions 

Blanco Flatbread  18 
roasted garlic paste/ charred thyme/ aleppo pepper flakes 
mozzarella/ truffle oil                            

18 Tuscan Flatbread 
chicken / tuscan sauce / bacon / mozzarella / basil 
BBQ Chicken Flatbread 18 
chicken / bbq / sliced onion / mozzarella 

19 
choose sauce: tuscan sauce / red sauce/ choose toppings 
(limit 3): pepperoni / sausage / chicken bacon / mushroom 
spinach / peppers / onion / jalapeño banana peppers 

cauliflower crust and vegan cheese available for all flatbreads 

LARGE PLATES 
Fish + Chips 27 
wild-caught north atlantic cod / spicy 
slaw lemon / tartar sauce / fries 

Ribeye* 

Cedar Plank Salmon 

45 
10oz thick-cut grilled ribeye / caramelized shallots 
garlic whipped potatoes / black pepper demi glaze 
vegetable de jour

34 
garlic herb whipped potatoes / bulls blood micro 
greens / saffron nage / vegetable de jour

smoked white cheddar grits / tiger shrimp 
aromatics / bacon lardons / rich shrimp broth 
green onions 

Shrimp and Grits 30 

Duroc Frenched Pork Chop  32
double bone-in grilled pork chop / sweet potato 
purée / sour cherry pan sauce / vegetable de jour  

Herbed Pan Chicken 30
bone-in chicken breast / garlic whipped 
potatoes / herbed vin jus / vegetable de jour

Wild Mushroom Rigatoni  25 
penne / roasted forest mushroom medley / housemade 
pomodoro sauce / vegan mozzarella / basil / garlic toast

HANDHELDS 
gluten-free bun available 

Street Tacos 2pc 14 | 3pc 17 
choice of steak, chicken, shrimp or plant-based protein 
mango & habanero salsa / cilantro & lime crema 
corn tortillas available 

Cheeseburger* 20 
8oz angus burger / herb mayo / american cheese 
pickles / lto / brioche bun / fries 
+ bacon, egg, or avocado 3
+ sautéed mushroom & onions 2 

Impossible Burger  18
herb mushroom aioli / pickles / lto
brioche bun/ fries 

House Reuben 20 
overnight corned beef / cleveland kraut 
housemade thousand island / swiss / rye bread / fries 

Fish Sandwich 21 
wild-caught fried north atlantic cod / rémoulade 
pickles / lto / ciabatta bun / fries 

Hot Chicken 

Classic Club 

21 

21 

crispy spiced chicken / ghost pepper cheese / ranch 
bacon / pickles / lto / brioche bun / fries 

cured ham / smoked turkey / bacon / swiss cheese 
lettuce / tomato / mayo / toasted wheat bread / fries

SOUP + SALADS 
+ grilled chicken 10 | + grilled shrimp, salmon or steak 12 

Cobb Salad  
 16 

spring mix lettuce 
hard-boiled eggs / colby jack cheese 

cucumbers / tomato / bacon 
red onion / house ranch dressing 

Chef Lenny’s Daily Soup 7 
+ a soup to a large salad for 3 

1/2 salad 8 

Farro & Roasted Roots Salad 
 18 

romaine / spring mix / herbed farro 
roasted beets / squash / onions 

gorgonzola / orange-maple vinaigrette

Caesar Salad 16 
romaine / parmesan / croutons 

caesar dressing 
1/2 salad 8 

 1/2 salad 9 

Asian Chicken Salad  
 28 

spring mix  lettuce / toasted 
cashews/ red peppers/ shredded 

carrots/ green onion/ tuxedo 
sesame seeds/ crispy wontons 

cilantro sesame ginger 
vinaigrette 

1/2 Salad 16

SWEETS 
5
5 

7

Crème Brûlée 
torched demerara sugar / whipped cream 
strawberry 

10 
7
5

Chocolate, Strawberry Or 
Vanilla Ice Cream

5 

make it a sundae with chocolate syrup 
whipped cream / cherry 2 

Berries and Cake
grilled pound cake / fresh macerated 
berries / orange accented simple 
syrup / whipped cream

NY Cheesecake 
blueberry-thyme compote / whipped cream 

Triple-Chocolate Mousse Cake
layers of cream / chocolate mousse & cake  
whipped cream / chocolate drizzle 

 Vegetarian   Gluten-Free   Vegan  Well-Being 

SIDE ITEMS 
Fries 
Seasonal Fruit 

Vegetable du Jour  

Brussels Sprouts 
Sweet Potato Tots 

SHAREABLES + SMALL PLATES 

12 12 

12 



SPECIALTY COCKTAILS 
Sip the Elements—a Cocktail Experience Inspired by Nature. At Sonesta Hotels & Resorts, every detail is thoughtfully curated—including our branded cocktails, which embody 

the natural elements that shape the world around us. From bold and fiery to smooth and refreshing, each drink is cra­ed to reflect a unique energy, enhancing the guest 
experience one sip at a time. 

16Lavender Bliss 
Tito’s Handmade Vodka / HipStirs 
Lavender Haze Syrup / Lemon Juice 
Sugar Rim 

17Espresso Eclipse Martini 
Chopin Potato Vodka 
BrootLegg Cold Brew Coffee / Kahlúa 
Caffè Borghetti Espresso Liqueur 

Golden Orchard Mule
16Jack Daniel’s Tennessee Whiskey 

Liquid Alchemist Apple Spice Syrup
Fever-Tree Ginger Beer / Lime 

Golden Horizon 17
Patrón Silver / Licor 43 
Liquid Alchemist Passion Fruit Syrup 
Lime Juice 

Fiesta Glow Spicy Margarita
Hornitos Reposado Tequila
Liquid Alchemist Spicy Simple Syrup 
Lime Juice

16

Botanical Blush Lady 16
Hendrick’s Gin / Cointreau
Fever-Tree Pink Grapefruit Soda 
Lemon 

Breeze & Botanicals Mojito 17

Timeless Old Fashioned 
Maker’s Mark Bourbon
HipStirs Old Fashioned Syrup / Orange

16

Bacardí Añejo Cuatro Rum 
Liquid Alchemist Simple Syrup 
Lime Juice / Club Soda / Mint 

Ask your server about 
additional flavors from Liquid 

Alchemist! 

ZERO-PROOF COCKTAILS    14 
Buzz-Free Lavender Bliss 
Ritual Zero Proof Gin Alternative
HipStirs Lavender Haze Syrup
Lemon Juice / Sugar Rim

Discover Passion
Ritual Zero Proof Rum Alternative
Liquid Alchemist Passion Fruit Syrup
Lemon Juice / Sugar Rim 

Faux Fiesta Glow Spicy Margarita 
Ritual Zero Proof Agave Spirit Alternative
Liquid Alchemist Spicy simple Syrup
Lime Juice

WINES 
6OZ 9OZ BTL 

Bubbles | Listed from sweetest to least sweet 

La Marca PROSECCO, Italy 
J Vineyards California Cuvée SPARKLING, California 

Sweet and Off-Dry White and Rose Wines | Listed from milder to stronger 

Hermann J. Wiemer RIESLING, Seneca Lake, New York

La Vieille Ferme ROSE, Rhone, France

Marisco THE NED PINOT GRIS, Marlborough, New Zealand

Santa Margherita PINOT GRIGIO, Alto Adige, Italy 

Lighter Intensity, Terroir-Driven White Wines | Listed from sweetest to least sweet 

Bulletin Place SAUVIGNON BLANC, South Eastern Australia 

Mohua SAUVIGNON BLANC, Marlborough, New Zealand 

Fuller Intensity, Fruit-Forward White Wines | Listed from sweetest to least sweet 

Chalk Hill CHARDONNAY, Russian River Valley, California 

Chalone CHARDONNAY, California 

Light Intensity, Fruit-Forward Red Wine | Listed from sweetest to least sweet

Carmel Road PINOT NOIR, Monterey, California 

Medium Intensity, Fruit-Forward Red Wines | Listed from milder to stronger 

Orin Swi� Advice from John  MERLOT, California 

Antigal Uno MALBEC, Mendoza, Argentina 

Cline Farmhouse Red, RED BLEND, California 

Siduri Pinot Noir, Willamett Valley, Oregon

The Critic CABERNET SAUVIGNON, Napa Valley, California 

Medium Intensity, Terroir-Driven Red Wine | Listed from milder to stronger

William Hill, MERLOT, California 
Auspicion CABERNET SAUVIGNON, California 

WINES BY THE BOTTLE 
Bubbles | Listed from milder to stronger 

Lanson Champagne  BRUT SPARKLING, France 120

Decoy Limited by Duckhorn Limited BRUT SPARKLING ROSÉ, California 57 

Lighter Intensity, Terroir-Driven White Wine 

Pazo Cilleiro ALBARIÑO, Rías Baixas, Galicia, Spain 

Mer Soleil  CHARDONNAY UNOAKED, Monterey County, California  

54 

68 

Full Intensity, Fruit-Forward Red Wine 

J. Lohr Pure Paso PROPRIETARY RED, Paso Robles, California 

Duckhorn CABERNET SAUVIGNON, Napa Valley, California 

Belle Glos PINOT NOIR, Arroyo Seco, California 

64 

80

68

110

14

14

14

14 19 50

19 25 63

14

17

15 21 51 

DRAFT BEERS 
Seasonal Draft 

Year-Round Draft 

ABV 

ABV 

9 Columbus Brewing, IPA 
Grapefruit + orange + piney hops 

6.3% 

Jackie O’s Mystic Mama, IPA
Tropical + citrus notes  satiating 
bitterness 

9 7% 

Michelob Ultra, Light Beer 
Light citrus + crisp + refreshing 

74.2% 

Modelo Especial, Mexican Lager 
Orange blossom + honey + maize 

8 4.4% 

BrootLegg, Cold Brew Coffee 7N/A 

Samuel Adams varies 9 
Bell’s 5.8% 9 

5.8% Za�ig Brewing 9 
Great Lakes Brewing Company varies 9 
McKenzie’s Hard Cider 5% 9 
Wolf’s Ridge Brewing varies 9 
Seventh Son Brewing 5.9% 9 

CIDERS/SELTZERS 
ABV 

Angry Orchard Crisp Apple Cider 5% 
Truly Wild Berry Vodka Seltzer 5% 
High Noon Hard Seltzer 4.5% 

8 
7
7 

BOTTLES/CANS 
Imported ABV 

Corona Extra    4.6%  

Corona Premier    4%  

Heineken    5%  

Heineken 0.0  0% 

Peroni    5%  

Stella Artois    5%  

Domestic ABV 

Blue Moon    5.4%  

Bud Light    5%  

Budweiser    5%  

Coors Light    4.2%  

Michelob Ultra    4.2%  

Miller Lite    4.2%  

Yuengling    4.5%  

Craft ABV 

Voodoo Ranger Imperial IPA 9%  

8 

8 

8 

6 

8 

8 

7 

7 

7 

7 

7 

7 

7 

8 

19 50 
18 23 60

19 50

14 19 50

16 21 52

19 50

16 22 52

19 25 63

19 50
15 21 51

23 53
15 21 51
16 22 52

19 25 63


