
FOR WHEN 
YOU WANT TO 
Stay In.

ROOM SERVICE
Available from 7 AM — 10 PM



BREAKFAST

CLASSICS

A LA CARTE

MONDAY-FRIDAY | 7AM-11AM, SATURDAY & SUNDAY | 7AM-12PM
EXTENSION 1204
A 20% GRATUITY IS ADDED TO ALL ROOM SERVICE ORDERS

PROVIDED 
BY

TWO EGGS, HASH BROWNS & TOAST  
Fresh eggs, crisp hash browns and one piece of toast
WITH BACON OR SAUSAGE + $3.00

BISCUITS & SAUSAGE GRAVY  
One fresh buttermilk biscuit smothered with sausage gravy served with two eggs, any style

CHICKEN FRIED STEAK WITH GRAVY 	 
A country fried steak smothered with sausage gravy, served with two fresh eggs, any style, 
crispy hash browns & one piece of toast

EGGS BENEDICT  
Two fresh poached eggs with Canadian bacon on a toasted English muffin with house-made 
hollandaise sauce and crispy hash browns

SMOTHERED BREAKFAST BURRITO 
Chorizo, scrambled eggs, onions, peppers, cheese and hash browns rolled into a flour tortilla 
and smothered with our green chili sauce, and topped with shredded cheese and sour cream

BUTTERMILK PANCAKES  
Three light, tender pancakes served with maple syrup
MAKE IT CHOCOLATE CHIP PANCAKES + $1.00

PANCAKES + EGGS 
Two fresh eggs, any style, with two pancakes and choice of bacon or sausage

THREE CHEESE OMELET  
Served with crispy hash browns and toast 		
Choose up to 3 additions each ADDITIONAL OPTIONS .50 EACH
DICED HAM, BACON, SAUSAGE, EXTRA CHEESE, ONIONS, PEPPERS, MUSHROOMS, FRESH SPINACH, FRESH TOMATO

CORNED BEEF HASH 
House-made corned beef with fried potatoes and onions, two eggs, any style, and one piece of toast.

STEAK TIPS & EGGS 
Steak tips served with two eggs, any style, and hash browns.

OPEN-FACED BREAKFAST MONTE CRISTO 	
Grilled ham & turkey, Swiss cheese, and a fried egg on top of French toast served with 
raspberry jam.

AVOCADO TOAST
Smashed avocado with lemon-infused EVOO & sea salt on multigrain toast served with a 
hard-boiled egg, marinated tomatoes, pickled red onions, and lemon-dressed arugula. 
ADD BACON + $3

BREAKFAST BOWL 	
Oven-roasted broccolini, marinated tomatoes, arugula, breakfast potatoes 
topped with two eggs, any style, basil pesto, and parmesan cheese.

ACAI BOWL
A non-fat Greek yogurt and berry acai mix, adorned with blueberries, raspberries, 
and shredded coconut.

BOWL OF CEREAL + MILK 			   3.50

SLICE OF TOAST + JELLY				   1.75 
WHITE OR WHEAT

SOURDOUGH OR RYE TOAST			   2.50

ENGLISH MUFFIN + JELLY 			   1.75

HASH BROWNS 				           3.00

ONE EGG 					     2.00

TWO BACON STRIPS			   3.25

TWO SAUSAGE PATTIES			   3.00

ONE PANCAKE + SYRUP			   2.50 
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13.00

13.00
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15.00

DRINKS 						       3.00 
Coffee, Milk, Orange Juice, Tomato Juice,  
Pineapple Juice, Cranberry Juice



LUNCH & DINNER

STARTERS BURGERS & 
SANDWICHES

GREENS

11 AM – 10 PM | EXTENSION 1204

A 20% GRATUITY IS ADDED TO ALL ROOM SERVICE ORDERS

PROVIDED 
BY

PADDY’S PRETZEL 					              	 14.50 
Soft, warm pretzel sticks sprinkled with 
sea salt.  Served with Guinness beer 
cheese sauce.

IRISH PILE O’NACHOS 				         		       13.00 
House-made kettle chips topped with 
corned beef, Guinness beer cheese sauce, 
and green onion.

JAMESON STEAK TIPS							      18.50 
CAB Beef Tips tossed with  
Jameson Whiskey Glaze.

SPINACH DIP 						        		    	 17.00 
Creamy blend of spinach, artichokes and cheeses 
served with Naan Bread dippers.

WINGS 								         		    	 17.00 
BUFFALO | BBQ | SWEET CHILI THAI | NAKED 
GARLIC PARMESAN | GOCHUJANG | DIABLO: REALLY HOT! 

Ten wings tossed in your favorite sauce. 
Served with celery, carrots, and ranch or 
blue cheese dressing for dipping.

CHIPS & SALSA 						              	 12.00
Paddy O’Neill’s classic salsa, served 
with tortilla chips.

QUESADILLA 						        		    	 10.25
Grilled quesadilla featuring chicken 
fajita strips, shredded mozzarella, 
Pico De Gallo, and a chipotle aioli.

SPICY CHEESE CURDS							      15.00
Spicy, breaded cheese curds served 
with your choice of dressing.

Your choice of French fries, sweet potato 
fries, house-made kettle chips or tater tots. 
SUBSTITUTE SIDE SALAD + 3.50 
GLUTEN FREE BUN AVAILABLE + 1

SINGLE LAYER CLUB 				       17.00 
Ham, turkey, bacon, Swiss cheese, avocado 
spread, sun dried tomato basil pesto, 
mayonnaise on toasted sourdough bread.

GRAND REUBEN 		        		     16.00 
Shaved corned beef, sauerkraut, Swiss 
cheese and Thousand Island on marble rye.

IRISHMAN BURGER 		       		     18.00 
Grilled burger or grilled chicken breast 
topped with Irish cheddar, corned beef, 
fried onion tanglers on a pretzel bun. 
Guinness beer cheese on the side.

CHICKEN CAESAR WRAP     		     13.00 
Romaine, chicken breast, tomatoes, Tuscan 
Caesar dressing, grated parmesan and 
croutons, wrapped in a spinach tortilla. 

DIABLO BURGER		       			     18.00 
Grilled burger topped with Pepper 
Jack cheese, fried Jalapeno’s, Sriracha 
mayonnaise, lettuce, tomato & onion on a 
pretzel bun.

JAMESON BURGER 		   			      18.00 
Grilled burger, bacon, Swiss cheese, 
sautéed onions & mushrooms with a 
Jameson glaze on a pretzel bun.

CHICKEN ELOTE SANDWICH		     14.00
Crispy chicken breast, Swiss cheese, Elote aioli, 
lettuce, and tomatoes – on a brioche bun.

O’NEILL BURGER					        	    14.50
Grilled burger, cheddar cheese, lettuce, 
tomato, red onion on brioche bun

Dressings: Ranch, Blue Cheese, Italian,  
French, Thousand Island, Balsamic Vinaigrette, or 
Caesar 
ADD PROTEIN: GRILLED CHICKEN BREAST 5 
CHICKEN TENDERS 4 • STEAK TIPS 7 
GRILLED SALMON 40Z 8.50

SIDE SALAD									         7.00 
Romaine & field green lettuce, tomato, red onion, 
cucumber, croutons, choice of dressing.

CLASSIC CAESAR							         10.00 
Romaine lettuce tossed in Caesar dressing with 
tomatoes, red onion, croutons, & fresh shaved 
Parmesan cheese.

CHEF SALAD 				       		                 16.00 
Romaine & field green lettuce topped with turkey, 
ham, crispy bacon, Swiss cheese, tomatoes, 
cucumber, red onion, hard boiled egg, roasted 
edamame, and choice of dressing.

ICEBERG WEDGE 						        12.00
Iceberg wedge topped with tomatoes, red
onion, bacon, blue cheese crumbles, our
house-made vinaigrette, & blue cheese
dressing with a balsamic drizzle.



LUNCH  
& DINNER

PIZZA DESSERT

WINE

BEER

OTHER DANDIES

11 AM – 10 PM | EXTENSION 1204

A 20% GRATUITY IS ADDED TO ALL ROOM SERVICE ORDERS

PROVIDED 
BY

GLUTEN FREE CRUST AVAILABLE + 1.75

MEATY 							        	    13.00 
Traditional red sauce, cheese blend, 
pepperoni, sausage, bacon, & ham.

REUBEN 								           13.00 
Corned beef brisket, sauerkraut, shredded 
mozzarella & 1000 Island Dressing.

SUPREME 							          14.00 
Traditional red sauce, cheese blend, 
sausage, pepperoni, bacon, red onion, 
sweet peppers & pepperoncini.

VEGGIE 								          10.00 
Alfredo sauce, peppers, onions, mushrooms, 
green olives, artichokes, & fresh spinach.

CHEESY 								            8.00

PEPPERONI 							            9.75

PRESIDENTIAL ICE CREAM 	    7.50 
Our signature ice cream. Two scoops 
of vanilla bean ice cream loaded with 
German chocolate cake and crushed 
salted pretzels. Created by our 
associate Nell Duffy and crafted by 
downtown’s Silver Lining Creamery.

WHITE WINE			        BY THE GLASS/BOTTLE

CHARDONNAY
   BOTA BOX						        7.00

SAUVIGNON BLANC       		        		
   BOTA BOX						        7.00

PINOT GRIGIO
   BOTA BOX						        7.00

MOSCATO
   FIORI						       7.00/20.00

RED WINE				        BY THE GLASS/BOTTLE

CABERNET						       
  BOTA BOX						        7.00
  JOSH 					     	 10.00/32.00

MERLOT
   CANYON ROAD 			      5.00/18.00

PINOT NOIR
   BOTA BOX						        7.00

O’NEILL’S FISH & CHIPS 			      15.00 
Deep-fried breaded cod served with French 
fries and tartar sauce.

IRISH POUTINE 						         14.00 
French fries, cheese curds, corned
beef, brown gravy, beer cheese drizzle,
& green onion

CHICKEN TENDERS				            16.00 
Fresh chicken tenderloins dipped in 
seasoned flour and deep fried. Served with 
French fries and ranch dressing.

FISH TACOS 						             12.00 
Deep fried cod, coleslaw, pickled onions or 
Korean style with kimchi and 
Gochujang aioli.

DOMESTICS 						         5.50 

IMPORTS 							          6.50
*Non-Alcoholic Selections Available


