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Breakfast:  
Available from 6:30 am to 11:00 am 

 
Fresh Fruit Medley 
An Assortment of seven fresh, seasonal fruits      $5.00 
  
Assorted Cereals 
Choose from our selection of breakfast favorites served with milk   $5.00 
 
Hot Oatmeal 
Served with milk, brown sugar, honey and dried fruit medley   
 $5.00 
  
Fresh Seasonal Berries 
An assortment of fresh berries served with cream     $4.00 
 
All American 
Two eggs, prepared to your liking, seasoned breakfast potatoes and  
your choice of breakfast meat        $9.95 
 
Omelet 
A fluffy omelet prepared with the fresh ingredients of your choice and 
served with seasoned breakfast potatoes      $8.50 
   
French Toast 
Egg-bread dipped into a vanilla-cinnamon batter and pan-fried to perfection,  
served with breakfast syrup        $8.95 
 
Pancakes 
Delicious fluffy griddle-cakes, served with whipped butter and breakfast syrup $8.95 
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Beverages 
Coffee or Tea       $2.00 
Soda or Iced Tea      $2.00  
Juice        $2.50 
Hot Chocolate      $2.00 
Milk       $2.50 

 
 

Sides 
One Egg, Any Style     $4.50 
Seasoned Breakfast Potatoes     $3.50 
Toast, Croissant or Danish     $3.00 
Sausage, Bacon or Ham    $4.50 
Bagel and Cream Cheese     $4.00 
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All Day Dining Menu: 
Available from 11:00 am to 10:30 pm 

 
Starters 

 
Buffalo Chicken Wings 
Traditional hot wings, served with blue cheese dressing, carrots and celery 
 $9.95 
 
Chicken Fingers 
Tender strips of chicken, lightly breaded and deep-fried,  
served with honey mustard sauce       $8.95 
  
Gulf Shrimp Cocktail 
Jumbo shrimp, poached in chef’s special broth,  
served chilled with our cocktail sauce      
 $8.95 
 
Chicken and Black Bean Quesadilla 
Grilled chicken, roasted peppers and pepper jack cheese,  
folded into a flour tortilla and lightly grilled and 
accompanied by salsa and sour cream      $9.50 
 
House Salad 
Diced iceberg lettuce, tomatoes, carrots, cucumbers and cheddar cheese,  
served with raspberry poppy seed vinaigrette     
 $8.00 
 
Maryland Corn and Crab Chowder 
Maryland crab and fresh corn with light seasonings     $8.00 
 
French Onion Soup 
The classic, served with a parmesan garlic crouton, 
topped with provolone cheese        $7.00 
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Salads and Sandwiches 
 
Chicken Caesar Salad 
Grilled chicken and romaine hearts tossed with our Caesar dressing  
and shaved Parmesan cheese, topped with croutons     $9.50 
 
Tossed Cobb Salad 
Diced iceberg lettuce, chopped bacon, hard-boiled egg, tomatoes,  
crumbled bleu cheese and scallions, tossed with our  
raspberry poppy seed dressing       $9.50 
 
Designer Burger 
An 8 oz. Choice burger topped with onion rings and  
accompanied by lettuce, tomato, pickle and French fries    $8.50 
 
Grilled Chicken Focaccia Sandwich 
A boneless breast of chicken, marinated and grilled,  
served on a focaccia roll with roasted red peppers, Boursin cheese, 
lettuce, tomato and French fries       $9.50 
 
Philly Cheese Steak 
Seared Philly beef, grilled peppers and onions, and American cheese  
on a toasted hoagie roll, served with French fries     $8.25 
 
Crab Cake Sandwich 
Our special blend of lump crabmeat and seasonings,  
served on a Kaiser roll with lettuce and tomatoes     $12.50 
 
Sheraton Sourdough Club 
Smoked turkey with American cheese, bacon, lettuce, 
served on sourdough bread, served with French fries    
 $9.50 
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House Specialties 

 
Char-Grilled 12 oz. New York Strip Steak 
Prepared to your exact specifications and served with  
grilled seasonal vegetables and potato du jour,  
accompanied by fried onions        $24.50 
 
Chicken Marsala 
Tender chicken breast, sautéed with fresh mushrooms,  
served with pasta and a marsala demi glace      $21.50 
 
Tango Mango Salmon 
Grilled salmon, based with honey mustard sauce,  
crowned with mango and cucumber dill salsa     
 $21.00 
 
Chicken Alfredo 
Trimmed breast of chicken sautéed with  
classic Alfredo sauce and pasta       $18.00 
 
Vegetable Penne Primavera 
Vegetables sautéed with penne pasta in a  
light béchamel sauce with parmesan cheese      $17.00 
 
Dungeness Crab Cake 
Fresh Dungeness crab seasoned with  
a special blend of herbs and spices, pan-fried     
 $24.00 

From Our Pizza Oven 
 
Personal Pizza    $5.00 
Extra toppings $.50 
Medium 12”                     $12.00 
Extra toppings $1.00 
Large 16”                   
$14.00  
Extra toppings $1.50 

Toppings 
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Pepperoni, sausage, onion, green peppers, bacon, black olive, tomato, mushroom 

Wine 
 
White Wines                
Glass/Bottle 
Kendall- Jackson, Chardonnay      
 $7.00/$28.00 
Ecco-Domani, Pinot Grigio       $6.00/$21.00 
Luna di Luna, Pinot Grigio/Chardonnay     $6.00/$23.00 
 
Sparkling and Champagne 
Dom Perignon         NA/$225.00 
Martini and Rossi Asti Spumante      NA/$27.00 
 
Red Wine 
Gallo of Sonoma, Cabernet Sauvignon      NA/ 
$28.00 
Clos Du Bois, Merlot        $9.00/38.00 
Turning Leaf, Merlot        $5.50/$21.00 
 
Blush Wine  
Turning Leaf, White Zinfandel      
 $5.25/$20.00 
Beringer, White Zinfandel       $5.25/$20.00 
 


