
R O O M  S E R V I C E  M E N U

$14

$34

Glass (6 oz) Bottle

$64

$140

$75

$18

$21

$16

$65

$90

$60

$16

$15

$15

$64

$60

$60

$20

$26

$16

$75

$110

$64

WINE

Bubbles
Prosecco DOC, Jelo, Venice, Italy

Brut, Taittinger NV, Champagne, France

Ruinart, Blanc de Blancs, Champagne, France, 375ml

White
Blanc de Malbec, Vincentin, Mendoza, Argentina

Chardonnay, Post & Beam, Napa Valley, California, USA            

Pinot Grigio, Bertani, Veneto, Italy

Rosé
Rosé, AIX, Provence, France

Rosé Blend, Meiomi, Sonoma, California, USA

Rosé Blend, Studio by Miraval, Provence, France

Red
Pinot Noir, Inscription, Willamette Valley, Oregon, USA        

Cabernet Sauvignon, Clos Du Val, Napa Valley, California, USA 

Bordeaux Blend, Clarendelle, Bordeaux, France

Our full wine list, featuring over 150 varietals, is available upon request.

We strive to source all of our fish and seafood from sustainable sources. Our trusted fruit and vegetable suppliers work closely with local 
producers for all seasonal produce. Consumption of raw or undercooked food may increase your risk of foodborne illness.

Breakfast, lunch & dinner 
Open daily at 7 a.m.

Cocktails & bar bites 
Open daily at 2 p.m.

Coffee, pastries & light bites 
Open Monday - Friday

7:00 a.m. to 2:30 p.m.



$4 

$6

$10

$12

$12

BREAKFAST | Available 6:30 a.m. to 11:00 a.m.

Classics
Avocado toast, grilled country bread, radish, 
onion, lime, cilantro V 
Add on: egg $3

The Pembroke French toast, Grand Marnier, 
brown sugar, berries V

Buttermilk pancakes, berries, crème fraîche, 
maple syrup V
Omelet, three eggs with choice of spinach, 
onion, tomato, mushroom, Gruyère cheese, ham

Two eggs, sunny-side up, over easy, scrambled, 
poached, hard boiled or scrambled egg whites, 
with an English muffin, white, wheat or gluten-free 
bread and one side V 

Smoked salmon bagel, everything bagel, 
dill cream cheese, red onion, crispy capers

Steak & eggs, two eggs your way, herb butter, 
potato croquette

$15 

$20 

$18 

$20 

$16  

$20 

$32 

$6

$6

$6

$6

$10

$8

$4

V  Vegetarian  |  VG  Vegan  |  GF  Gluten-Free 
Dial 0 on your guestroom telephone to place your order.

All in-room dining orders incur a $5 delivery charge, applicable taxes and 18% service charge.

V  Vegetarian  |  VG  Vegan  |  GF  Gluten-Free 
Dial 0 on your guestroom telephone to place your order.

All in-room dining orders incur a $5 delivery charge, applicable taxes and 18% service charge.

ALL DAY DINING | Available 11:00 a.m. to 11:00 p.m.

$24

$20

$18

$22

$12

$16

$20

$40

$30

$10

$12

Pomme frites VG

Pomme purée V

Truffle fries V

$10

$10

$15

$20 

$20

$30

$22

A La Carte
Croissant | Pain au chocolat | English muffin 
White toast | Wheat toast | Gluten-free bread V  

Cheerios | Corn Flakes | Raisin Bran V 

Seasonal berry bowl VG GF

Greek yogurt, homemade granola, berries, 
banana, honey V

Steel cut Irish oatmeal, brown sugar, blueberries, 
banana, golden raisins VG

Sides
Applewood bacon
Turkey bacon
Pork sausage
Virginia ham

Smoked salmon

Avocado VG

Potato croquette  V

Superfood salad, baby kale, Brussels sprouts, 
quinoa two ways, blueberries, toasted sunflower 
seeds, avocado, sweet herb vinaigrette VG GF

The Pembroke Caesar salad, Parmesan, brioche 
croutons, homemade Caesar dressing V

Add: chicken $11 | grilled shrimp $14 
grilled salmon $15 | steak $18

Dupont prime aged burger, lettuce, 
homemade ketchup, french fries

Bazaar falafel, red pepper hummus, pickled 
onions, cucumber tzatziki, pita V

Pappardelle, lamb ragu, fennel, chili

Pasta, tomato basil sauce VG

Sautéed spinach VG     
Grilled asparagus VG

Starters & Salads
Red pepper hummus, pita VG

Soup du jour VG

Artisanal cheese board V

Charcuterie board
Maryland crab cake, summer rocket, saffron aioli V

Sandwiches
Turkey wrap, avocado, tomato, lettuce, honey 
mustard, french fries

Grilled chicken sandwich, lettuce, tomato, 
avocado, garlic aioli, french fries

Entrées
Pan seared blackened salmon, Tabouleh salad, 

lemon caper butter V
Steak frites, herb butter, french fries

Sides

$28 

$36

$12

$12

Pizza, cheese or pepperoni

Pasta, butter and cheese or tomato basil sauce V

$10

$12

$16

$10

$5

$10

CHILDREN’S MENU
Grilled cheese sandwich, french fries V 

Chicken fingers, french fries

Beef sliders, two sliders, white cheddar, french fries

DESSERTS
Freshly baked cookies, one chocolate chip, 
one oatmeal raisin 

LATE NIGHT FOOD | Available 11:00 p.m. to 6:30 a.m.

$5

$5

$9

$5

$5

$9

$9

$5 

$7

$7

$5

$5

$18 

$20

$22 

$24

$8

$8

$9

$18

$20  

$20

$18

$22 

$24

Gourmet brownies 

Ice cream or sorbet, by the scoop V

Turkey wrap, avocado, lettuce, tomato, honey 
mustard, french fries

Grilled chicken sandwich, lettuce, tomato, 
avocado, garlic aioli, french fries

Dupont prime aged burger, lettuce, 
homemade ketchup, french fries

Regular or Decaf coffee
Espresso
Americano | Cappuccino | Latte | Macchiato 
Hot chocolate
Tea 
Barry’s Irish Tea | Chamomile | English Breakfast  
Earl Grey | Darjeeling | Grand Jasmine | Imperial Chai 
Sencha Ariake Green | Vert a la Menthe | Rooibos

With tea and coffee, please select your choice of whole milk, 
2% milk, skim milk, almond milk, oat milk or soy milk

Lagunitas IPA

Chimay

Manhattan 
Rye, Carpano Antica, Angostura bitters

Negroni
Monkey 47 gin, Campari, Cocchi di Torino

Superfood salad, baby kale, Brussels sprouts, quinoa 
two ways, blueberries, toasted sunflower seeds, 
avocado, sweet herb vinaigrette VG GF

The Pembroke Caesar salad, Parmesan, brioche 
croutons, homemade Caesar dressing V

Add: chicken $9

NON ALCOHOLIC BEVERAGES
Apple | Cranberry | Orange juice

Grapefruit | Tomato juice

Orange | Grapefruit juice, fresh squeezed

Iced tea
Coca Cola | Diet Coke | Sprite | Ginger Ale 

Acqua Panna (750 ml)

San Pellegrino  (750 ml)

BEER
Peroni

Stella Artois

COCKTAILS
Espresso Martini 
Vodka, Kahlua, freshly brewed coffee

French 75
Citrus gin, prosecco


