
 

Room service breakfast is available  
to order daily from 7 AM – 11:30 AM 

 

Fresh Start 

Steel-Cut Oatmeal ** brown sugar, dried cranberries, shaved almonds 8  

Bryne Hollow Farm Organic Greek Yogurt** fresh berries, amber honey, granola 8 

Seasonal Fruit 7 

Mains 

Challah French Toast warm maple syrup, fresh berries, 10X sugar 11 
Platinum Breakfast* two eggs, choice of bacon, ham, pork or chicken sausage, toast 10 
Glenn’s Breakfast* two eggs, choice of bacon, pork or chicken sausage, potatoes, toast 15 
Luckie Omelet* egg whites, spinach, mushrooms, white cheddar, fresh fruit, toast 16 

Ala Carte 

Applewood Smoked Bacon, Ham, Chicken or Pork Sausage* 7 

Geechie Boy Mill White Cheddar Grits 5 

Breakfast Potatoes diced potatoes, caramelized red peppers & onions 5 

Toasted Bagel plain, asiago, blueberry, everything and cream cheese 5 

Juices & Coffee 

Orange, Grapefruit, Cranberry, Apple, Pineapple, Vegetable 3 
Milk whole, 2%, Soy 3 
Pot of Coffee 7 
Cappuccino or Latte 5 
Espresso 4 
 
 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,  
OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU 

HAVE CERTAIN MEDICAL CONDITIONS. 
** THIS ITEM CONTAINS NUTS. 

 
PLEASE NOTIFY US OF ANY ALLERGIES. 

 
18% GRATUITY AND $2.50 SERVICE FEE APPLIED TO ALL ORDERS 

  



 
 

Room service lunch & dinner is available  
to order daily from 11:30 AM to 11 PM 

 
 

Starters & Salads 

Coastal Crab Bisque croutons, sherry, parsley 8 
Pimento Cheese Fritters bacon jam, red pepper jelly 9 
Boiled Peanut Hummus** house pickles, feta, grilled flatbread 11 
Artisan Duck Flatbread goat cheese, beets, saba 16 
Garden Salad cucumber, tomato, radish, blush wine vinaigrette 10  
Grain Salad** C.G. rice, quinoa, kale, chickpeas, roasted baby beets & broccoli, 
cashews, feta, ginger dressing 14 
 

Mains 

Grilled Chicken Sandwich* Carolina BBQ, shredded lettuce, Duke’s mayonnaise 
pickles with choice of side 14 
Double Cheeseburger* American cheese, lettuce onions, sweet pickles, 
burger sauce with choice of side 16 
Shrimp & Grits* andouille sausage, tomato, fennel, Cajun spices, white wine 28 
Scottish Salmon* C.G rice, brussels sprouts, gochujang 28 
Georgia Chicken* airline breast, white cheddar grits, tomato, napa cabbage, 
hot honey sorghum 27 
Hanger Steak* hand cut truffle fries, gremolata, house made steak sauce 37 
 

Sides $6 
hand cut french fries, brussels sprouts, cassoulet 

 

Dessert $7 
Flourless Chocolate Torte raspberry sauce, whipped cream & strawberry 

 
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,  

OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU 
HAVE CERTAIN MEDICAL CONDITIONS. 

** THIS ITEM CONTAINS NUTS. 
 

PLEASE NOTIFY US OF ANY ALLERGIES. 
 

18% GRATUITY AND $2.50 SERVICE FEE APPLIED TO ALL ORDERS 
 


