
available from 11:00 am to 12:00 am

Selection of Toast      
White, wheat, Multigrain, Sourdough, Rye,  
English Muffin, Gluten Free

Bagels       
Sesame Seed, Plain, Everything, Cinnamon Raisin, 
Low Fat or Regular Cream Cheese

    Double Espresso                               

Rishi Tea                           
 Hot Chocolate                           

Breakfast
available  from 6:00AM until 11:00AM

DIAL 2300 for assistance

JUIces 12oz

15
min Barista

Fruits and Grains

From the Bakery

Eggs, Eggs, Eggs

Two Eggs Any Style       
Choice of Home fries, Hash Browns or Grits

Sliced Seasonal Fruit                        

Ruby Red Grapefruit                           

Steel Cut Oatmeal      
Raisins, Brown Sugar, Skim Milk, 
bananas or strawberries 

Granola Parfait      
Granola, Honey-Yogurt, Seasonal Berries

Selection of Dry cereal      
Bananas or Strawberries

park 75 superfood fruit and grain    
Chia Seeds, Oats, Almond Milk,  Goji Berries, 
Seasonal Berries, Pumpkin Seeds

Earl Grey, English Breakfast, Chamomile Medley, 
Jasmine Green, Blueberry Hibiscus, Masala Chai, Jade 
Oolong, Peach Blossom,  Peppermint, Turmeric Ginger

    7

        LaVazza Coffee (regular or decaf) 
       
      

Espresso

“Fun Night, Rough Morning” 
 Dates, Blueberry, Spinach, Coconut Water      

“Green Goodness”
 Kale, Green Apple, Pineapple, Ginger    

Freshly Squeezed Orange or Grapefruit JUICE                                              

Orange, Apple, Cranberry, Grapefruit, 
Tomato, Carrot, v-8, Pineapple JUICE                                  

19

16

Eggs Benedict
Choice of Smoked Salmon or Canadian Bacon, English Muffin, 
Poached Eggs, Hollandaise served with Home Fries

Three Egg Omelette                     
Choice of Fillings to Include: 
Herbs, Mushrooms, Onions, Tomatoes, Bacon, Peppers, 
Cheddar Cheese, Goat Cheese, Ham, Smoked Salmon, Spinach
Served with Home Fries

griddle & More
OMG! French Toast
Triple Cream Cheese, Seasonal Berries, 
Berry Compote, Powdered Sugar

Belgian Waffle
Seasonal Berries, Whipped Cream, Vermont Maple Syrup

Triple Stack Buttermilk Pancakes
Vermont Maple Syrup, Whipped Cream, Powdered Sugar

Cornmeal Pancakes
Blueberry Compote, Lemon Curd, Powdered Sugar

8

8

10

   8

12

13

17

11

13

  13

     13

 17

8

 24

Corned Beef Hash and Poached Eggs
Medium Diced Corned Beef, Crisp Potatoes, Peppers, 
Onions, Whole Grain Mustard Hollandaise

Egg White Frittata
Asparagus, Herbs, Tomatoes, Potatoes, Low Fat Mozzarella

19

Lobster and Eggs
Poached Maine Lobster, Scrambled Eggs, 
Mascarpone, Tarragon, served with Home Fries

 36

sides

House Smoked Salmon
Tomato, Caper Berries, Cucumber, 
Cream Cheese, red onion, Choice of Bagel

Chicken Schnitzel Biscuit 
House-Made Pimiento Cheese, Local Honey, served With Home Fries

Tofu Scramble
Turmeric Tofu, Vegan Cheese, Tender Bulgur, Sauteed Kale 

Hash Browns              7
Home Fries                  7
Plain or Cheddar Grits    

Applewood Smoked Bacon        
Turkey Bacon                                     
Country Sausage Links                   
Chicken Apple Sausage                   

8
   8

  10

10

8

15
min

15
min

15
min

18

16

18

20

23

17

17

21

7

small pot (2 mugs)
large pot  (3 mugs)

11
15

Fresh Baked Breakfast Pastry

10
10
10

available from 11:00 am to 12:00 AM midnight
a 22% service charge and $5.00 Administration fee will be added to your check  

Snacks and Starters

Soup of the day
Today’s Chef Inspired Soup Selection

HomeStyle Chicken Noodle Soup

Vidalia Onion Soup
Sourdough Toast, Broiled Swiss and Gruyere

Maine Crab Toast
Avocado Mousse, Rooftop Garden Herbs, Radish

Smoked Chicken Wings
Tossed in Hot Sauce, Alabama 
White Sauce, Celery, Carrot

Head-on Georgia Shrimp Cocktail
Savannah Shrimp,  Cocktail Sauce, Grilled Lemon 

Charcuterie Plate
Chef’s selection of 3 Cured Meats & 3 Cheeses, 
Lavash, and Traditional Garnishes

Today’s Crudo
Chef inspired seasonal raw creation

Salads 

Baby Spinach Salad
Seasonal Berries, Cucumber, Goat Cheese, 
Spiced georgia Pecans, Tarragon Vinaigrette

Young Kale Caesar
Parmesan, Croutons, Sunflower Seeds, Anchovy Dressing

Asian Cobb Salad
Chilled Teriyaki Chicken, Napa Cabbage, Carrot, 
Peppers, Toasted Peanut, Sesame Soy vinaigrette

Ancient Grain Salad
Quinoa, Freekah, Arugula, Seasonal Melon, 
Lime-Mint Vinaigrette (add speck +10)

Sandwiches 

Local Pulled Pork BBQ Sandwich
Smoked Georgia Pork Butt, FSHA BBQ Sauce, 
Apple-Kale Slaw, Pretzel Bun

House Ground Beef or Turkey Burger
American Cheese, dijonnaise, Charred Onion, 
Applewood Smoked Bacon

Lobster Banh Mi
Vietnamese Baguette, Poached Lobster, Pickled -
Vegetables, Mayo, Cilantro, Jalapeno

Chicken Schnitzel Club
Sourdough, Bacon, Pimiento cheese, 
Lettuce, Tomato, Avocado Spread

Smoked Turkey and Apple
Multigrain, Pesto, Local Apple, Alfalfa sprouts 

Grilled Mushroom Panini
Arugula, Roasted Garlic Aioli

Pizza and Pasta

Margherita Thin Crust Pizza
Roma tomatoes, Fresh Mozzarella, Basil, Pesto

Meat Lovers Thin Crust Pizza
Pepperoni, Italian Sausage, Black Forest Ham, 
Mozzarella, Tomato Sauce

Chicken Fettuccine Alfredo
Traditional Parmesan Cream Sauce, Basil, 
Organic Chicken

Garganelli Puttanesca
Traditional Tomato-Olive Sauce, Basil, Parmesan, 
(Chicken+10, Shrimp+14) 

ALL day
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12

13
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21

m / p
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sierra nevada, IPA, Asheville, North Carolina 7

Domaine du Pré Semelé, sancerre, 
Loire Valley 17 / 77

Row Eleven Pinot Noir, Russian River Valley 18 / 81

Cantina Andriano, Pinot Grigio, Alto Adige, Italy 11 / 53 

Night on Ponce, IPA, Three Taverns, Decatur 7

Iconoclast, Chardonnay, Russian River

Domaine du Pré Semelé, sancerre, Loire Valley 17 / 77

15
min

all items on this menu are cooked to order.special requests gladly accommodated. consuming raw or undercooked meats ,
poultry, seafood, shellfish, or eggs increase your risk of food borne illness, especially if you have certain medical conditions.

16 / 72

Grilled 6 oz Beef Tenderloin
Herb Roasted Marble Potatoes, Seasonal Vegetable, 
Red wine Demi Sauce

Crisp Skin Organic Chicken
Quince, Chestnut, Brussels sprouts

Grilled Scottish Salmon
Seasonal Vegetable Ragout, Chimichurri , 
Georgia Olive Oil

Grilled 12 oz Pork Chop
Buttermilk Whipped Potatoes, Marinated Kale Salad, 
Dates, Asher Bleu Cheese, Pumpkin Seed Vinaigrette

Fish of the Moment
Ask our Room Service Coordinator  For Today’s Offering

15
minsides

48
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30

38
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  Selection of House-baked Cookies

Desserts all 11 each

Salted Chocolate Cheesecake
PRETZEL GRAHAM CRACKER,
TOFFEE POPCORN

Peaches N' Cream Shortcake
WHITE CHOCOLATE CROQUANT,
BLACKBERRY CREAM

Best Blueberry pie
lemon curd

Bourbon PB&J cake
STRAWBERRY JAM, CARAMEL SAUCE

Espresso Creme Brulee 
CHOCOLATE SAUCE, CHANTILLY CREAM

Selection of House-made Ice Cream
chocolate shard

Selection of House-made Sorbet
SEASONAL BERRIES, EDIBLE FLOWERS

kids menu 

breakfast served with a choice of beverage

silver dollar pancakes
bacon or sausage 

all 11 eachcold cereal selection 
strawberries or bananas 

eggs cooked the way you like ‘em 
bacon or sausage

all day served with a choice of beverage and dessert 
all 12 each

chicken soup

kraft     macaroni & cheese

grilled cheese sandwich + french fries

pepperoni + cheese brick oven pizza

hamburger + french fries

chicken tenders + french fries,
honey mustard, served crispy or grilled

desserts 

Confetti Rice crispy Treat

Ice Cream Cookie Cup Sundae + 
chocolate sauce

Chocolate Brownie + whipped cream

15
min

 Delivered in 15 minutes 

        for single item

Iconoclast, Cabernet Sauvignon, Napa Valley 

Row Eleven, Pinot Noir, Russian River Valley 

Domaine du Pré Semelé, sancerre, Loire Valley

Iconoclast, Cabernet Sauvignon, Napa Valley

15
min

15
min

French Fries
Served with Garlic Aioli and Ketchup

Baked Potato
Russet Potato Roasted with Butter and Sea Salt 

Mashed Potatoes
Buttermilk whipped Potatoes

Spice Roasted Cauliflower
Moroccan Spiced with Golden Raisins, Capers, Mint

Chef’s Garden Vegetable of the Moment
Chef Inspired Daily vegetable Preparation

Broccoli, Asparagus, or Spinach
Available Steamed, Sauteed with Garlic and
Georgia Olive Oil, or Char-Grilled

10

10

10

11

14

10

18  /  81

20  /  90

17  /  77

18  /  81

bar margot delights

Cappuccino, Latte, or Mocha     (add a shot +4.00)

iced coffee     7

available from 5:00 pm to midnight

entreés

ALL day DIAL 2300 for assistance

©
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