
 
 
 
 
 

 
 
 
 
 
 
 
 

In Room Delivery 
Beginning at 5PM 
Dial “0” to Order 

$6 Delivery Fee 
 

v = vegan     veg = vegetarian   gf = gluten free 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or 

eggs may increase your risk of foodborne illness 

 

 

 

 

 

Farmers Market Flatbread   veg   14 

fresh mozzarella, roasted heirloom cherry tomatoes, red onion, 
pesto, aged balsamic glaze, la brea naan flatbread crust 

 
Rainbow Harvest Salad   veg, gf   16 

organic arugula, quinoa, herb goat cheese, roasted corn, 
julienned carrots, organic heirloom cherry tomatoes,  

watermelon radish, lemon vinaigrette 
 

Mediterranean Salad   veg, gf   14 

spinach, arugula, persian cucumbers, kalamata olives, 
peppadew peppers, organic heirloom cherry tomatoes, red 

onions, feta cheese, oregano vinaigrette 

Chicken Teriyaki Bowl   gf   18 

teriyaki marinated grilled chicken breast, brown rice, quinoa, 
green beans, mushrooms, avocado, toasted sesame seeds 

 

Caribbean Shrimp & Black Bean Bowl   gf   20 

marinated shrimp, brown rice, black beans, mango salsa, spicy 
Jamaican pepper sauce, plantain chips 

Organic Turkey Burger   16 

blend of spinach, parmesan cheese & organic ground turkey, 
shaved red onion, organic arugula, lemon & herb aioli, 
multigrain bun, served with a house kale salad or fries 

Jakes Chophouse Burger   18 
blend of organic ground brisket and chuck, butter lettuce, 
tomato, shaved red onion, homemade pickles, and jakes 

signature sauce, multigrain bun, served with a house kale salad 
or fries 

 
Tandoori Chicken   gf   28 

marinated tandoori chicken, lemon, arugula, ricotta, harissa 
yogurt, naan bread 

 
Tomato & Basil Wild Mahi Mahi   gf   36 

pan seared wild mahi mahi, blistered organic heirloom cherry 
tomatoes, white wine & basil, roasted brussel sprouts, hazelnut 

gremolata 
 

*Beef Filet Mignon   gf   48 
8oz black angus filet mignon, sautéed spinach, roasted 

fingerling potatoes, red wine demi, garlic chips 
 
 

Dessert    
Warm Apple Tart   veg    8 

served with vanilla bean ice cream   
 

Flourless chocolate cake   veg   8 
topped with whipped vanilla greek yogurt    

 
 

Non-Alcoholic Beverage 
Coffee & Tea   4 

regular or decaf coffee 
assorted organic herbal teas 

 
Bottled Beverage   4 

pure leaf tea, pepsi, diet pepsi, sierra mist, 2% milk, tropicana 
orange juice, tropicana cranberry juice, aqua panna still water, 

san pellegrino sparkling water 
 

Wine 
White Wine 

hess shirttail ranch’, unoaked chardonnay 15 glass / 58 bottle 
kung fu girl, riesling   13 glass / 50 bottle 

j. vineyards, pinot gris   14 glass / 54 bottle 
 

Red Wine 
z. alexander brown, cabernet sauvignon 15 glass / 58 bottle 

a to z, pinot noir 14 glass / 54 bottle 
boom boom, syrah 13 glass / 50 bottle 

 
Beer 

Domestic Bottled Beer 7/ Bucket of 5 for 30 
bud light, budweiser, coors light, blue moon 

samuel adams- boston lager 8/ bucket of 5 for 35 
 

Import Bottled Beer 8/ Bucket of 5 for 35 
Corona extra, heineken, stella artois 

 
Craft bottled beer 

mother earth- cali creamin cream ale 8 
left hand- nitro milk stout 9 

dales- pale ale 8 
einstock- icelandic white ale 8 

Crafthaus- Silver State Blonde Ale 8 
lovelady brewing- 9th island pineapple sour 8 

crafthaus- resinate IPA 8 
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