
IN ROOM DINING 
For our room service Breakfast menu, please see door tag. Breakfast available 7:30am – 10:00am. 

ALL DAY MENU 

AVAILABLE 11:30am - 9pm Sunday - Thursday 
11am - 10pm Friday & Saturday 

ONION SOUP GRATINÉE   18  
crispy shallot, thyme crouton, aged Gruyère 

BRUSSELS SPROUTS    18  
charred, house made herb agrodolce, chipotle aioli 

ROMAINE HEARTS “CAESAR”    17  
classic Caesar dressing, parmigiano-reggiano, anchovy, 
toasted sourdough "crouton" 

WILLOW SALAD 17 
baby mixed greens, heirloom tomatoes, 
shaved vegetables, roasted shallot-balsamic vinaigrette 

TUNA TARTARE   27  
peppered romesco, squid ink tuile, avocado, 
pickled mustard seeds, micro greens 

MIRBEAU BURGER   28 
8 oz CAB burger, brioche bun, Gruyère, 
portobello mushroom, caramelized onion, truffle aioli, 
fresh cut parmesan truffle fries 

D E S S E R T S 

AVAILABLE 11:30am - 9pm Sunday - Thursday 
11:30am - 10pm Friday & Saturday 

ASSORTED CHEESES 21 
three rotating cheeses, candied walnuts, 
fruit compote, local honey, toast 

PRALINE CHEESECAKE 18 
flourless chocolate cake, hazelnut cheesecake, 
chocolate mousse, praline whip cream, 
cocoa nib streusel 

CHOCOLATE CHIP COOKIES 18 
dozen mini cookies baked fresh to order 
*please allow 40 minutes

ICE CREAM AND SORBET 14 
rotational selection 

E N T R È E S 

AVAILABLE 5pm - 9pm Sunday - Thursday 
5pm- 10pm Friday & Saturday 

VEGAN QUINOA "TAGINE"  32      
tri-colored harissa quinoa, spice-roasted carrots, cauliflower, 
sweet potatoes, green tahini sauce 

MIRBEAU PAN ROASTED SALMON 42  
couscous, marinated olives, roasted grapes, confit artichoke purée, 
dill crème fraîche, preserved lemon 

HERB BRINED STATLER CHICKEN BREAST  40    
petite organic maple yams, leek-infused cream, haricots verts, 
fresh thyme-white wine pan jus 

STEAK FRITES   50 
grilled 12oz NY strip steak, charred tomato blue cheese butter, 
crisped lemon mixed greens, fresh cut Parmesan truffle fries 

Fall 2023 

Consuming raw or undercooked meats, poultry, seafood, shellfish or egg may increase your risk of food born illness. 
Please inform your server if a person in your party has a food allergy. 

Please note that a $5 tray fee and a 20% service charge will be applied to all orders. 

C O F F E E & T E A 

LAVAZZA COFFEE 8 
LAVAZZA ESPRESSO 9 

MACCHIATO 8 
AMERICANO 8 
CAPPUCINO 9 

LATTE  9 

HARNEY & SONS TEA 8 

J U I C E S 

NATALIE’S ORANGE 9 
NATALIE’S GRAPEFRUIT 9 

NATALIE’S CARROT-GINGER 9 
TOMATO 8 

PINEAPPLE 8 
CRANBERRY 8 

SOFT DRINKS 

PEPSI 5 
DIET PEPSI 5 

SIERRA MIST 5 
CLUB SODA 5 

GINGER BEER 7 
TONIC 5 




