
SMASH BURGER SLIDERS* (3)                                		    18 
Creekstone Farms beef, American cheese, pickles, onions,
Locket sauce, brioche buns, topped with crispy fried shallots

WINGS (8)                                                                                     19 
mild, honey mustard, teriyaki, or spicy apricot
served with celery and smoked blue cheese dressing

CHARCUTERIE BOARD                                                                 26
aged gouda, idiazabal, truffle toma, prosciutto, soppressata, 
marinated olives, cornichon pickles, pickled onions, honeycomb, rustic bread

CRUSHED TOMATO MARGHERITA PIZZA           		    17 
hand crushed tomato sauce, basil, fresh mozzarella

FIG + PROSCIUTTO GORGONZOLA PIZZA                                   21 
roasted garlic puree, whipped ricotta, baby arugula, hot honey

RUSTIC ITALIAN PIZZA                                                                19 
sopressata, local Italian sausage, roasted red peppers, mozzarella

WILD MUSHROOM PIZZA                                                             20 
shiitake, portobella, cremini + oyster mushrooms, pesto, mozzarella,                    
truffle oil, baby arugula, red wine gastrique 

A P P E T I Z E R S  &  N E O P O L I T A N  P I Z Z A 

BACON & BLUE �   16
artisan romaine, smoked blue cheese dressing, Nueske’s bacon lardons, 
balsamic roasted tomato, radish, crispy shallots

+filet tips  14 | +chicken  12 | +salmon* 16
 

BLACKENED CHICKEN CAESAR�    19 
romaine, parmesan crisp, house-made caesar dressing

MEDITERRANEAN                                                                         18 
quinoa, baby arugula, house pickled beets, avocado, marinated tomatoes, 
beet hummus, balsamic onions, sunflower seeds, fried goat cheese, 
grilled lemon, champagne vinaigrette

+shrimp  12 | +chicken  12 | +salmon* 16

GRILLED SMOKED SALMON* �       27
mixed greens, marinated tomatoes, pee wee potatoes, balsamic onions,            
goat cheese, champagne vinaigrette

S A L A D S 

* THESE ITEMS MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. 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.

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS

HICKORY SMOKED ATLANTIC SALMON*       Mediterranean quinoa salad, garlic spinach, smoked tomato butter, basil oil                                          35

HOUSEMADE BUCATINI guanciale, onion confit, spicy tomato sauce, pecorino                                                                                                         28

PENNE POMODORO        house-made penne, roasted mushrooms, English peas, marinara, basil, evoo                                                                              26

5 OZ FILET MIGNON*       roasted garlic mashed potatoes, grilled asparagus, chianti jus                                                                                            42

C H I C K E N  PA I L L A R D angel hair pasta, roasted mushrooms, baby arugula, sun-dried tomatoes, lemon caper butter                                                         2 7

E N T R É E S

LOCKET BURGER* �   18
Creekstone Farms beef, Tillamook cheddar, lettuce, tomato, onion, Locket sauce, 

brioche bun, fries | Substitute a ‘Beyond Burger’ for $ 2.00

DECLAN’S B.L.T.�    17 
applewood bacon, lettuce, tomato, dijonnaise, toasted sourdough, fries 

TORN BURRATA + PROSCIUTTO                                                  15
panuozzo sandwich with baby arugula, pesto, balsamic glaze, fries

D.C. HOT CHICKEN �       16
fried chicken breast, mumbo sauce, pickles, chipotle aioli, vinegar slaw,              

brioche bun, fries

S A N D W I C H E S 

IN-ROOM

MIXED-GREENS SALAD    

LEMON GARLIC SPINACH                      

FRIES                                                                                                                                         

SWEET POTATO FRIES                                

GARLIC WHIPPED POTATOES                   

SMOKED GOUDA MAC & CHEESE

S I D E S
  8

12

8

  8

9

13

CHOCOLATE LAYERED CAKE 
chocolate cake, dark chocolate ganache, 
candied walnuts

KEY LIME PIE  

                    
toasted coconut crust, mojito reduction, 
raspberry coulis, meringue brulee

D E S S E R T S
  17

14
  

CHICKEN BITES with fries                                                                      

GRILLED SALMON with fries                                                              

CHEESE BURGER with fries                                                                

CAVATAPPI PASTA       with marinara or butter                                    

MARGHERITA PIZZA                                                                      

K I D S
  8

11

10

  7

12


