
Vanil la  Creme Brulée

Chocolate Cake

Peach & Blueberry Galette

STARTERS

SALADS

the Century Room

SOMETHING  SWEET   |   10

since 1917

ENTREES

Bread Basket   5
kalamata ol ive  & french baguette

Bread Pudding
(v)  -  Denotes  Vegetarian (g)  -  Denotes  Gluten Free

An 18% service  charge  may be added to  part ies  of  8  or  more .
 Consuming raw or  uncooked meats ,  poultry,  seafood,  she l l f i sh  or  eggs

may increase  your r i sk  of  foodborne i l lness

SOUP   |   10
Tomato Bisque

c iabatta crost ini ,  goat  cheese ,  chives  & sour cream

French Onion
gruyere  cheese ,  chives  & crost ini

Spicy Garlic  Shrimp   18
creamy guaj i l lo ,  c i lantro,  garl ic  bread 

Cheese & Charcuterie Board   31
gruyere ,  f ive  year aged cheddar,  goat  and

gorgonzola cheese ,  salami,  mortadel la ,  blood

orange jam, dry fruit ,  crackers

Burrata Caprese Crostini    18
heir loom tomatoes ,  balsamic g laze

Crispy Artichokes   14
choice  of  garl ic  or  spicy aiol i

Southwest Crispy Chicken Salad   21
bel l  peppers ,  b lack beans ,  avocado,  charred

corn,  tort i l la  s tr ips ,  creamy chipot le  dress ing

Baby Spinach Salad   21
s l iced strawberries ,  mandarin oranges ,  shaved egg ,

candied pecans ,  red onion,  wonton str ips

strawberry dress ing

Signature Caesar Salad   14
gri l led crost ini ,  house-made dress ing

add chicken:  10        add l ingcod:  10

add shrimp:  12        add salmon:  12

Classic Wedge Salad (g)   14
bleu cheese  dress ing,  cherry tomatoes ,  red onion,  bacon

Bacon Avocado Burger  18
brioche bun,  gouda cheese ,  baby iceberg lettuce ,

tomato,  red onion,  garl ic  aio l i ,  f r ies

Braised Boneless  Short Ribs   32
creamy mashed potatoes ,  broccol ini ,  

cabernet  reduct ion

Filet  Mignon (g)    45
6oz f i le t  mignon,  mashed potatoes ,  baby carrots ,

asparagus ,  sauteed mushrooms,  cabernet  reduct ion

Ribeye (g)    45
12oz  r ibeye,  roasted f ingerl ing potatoes ,

asparagus,  baby carrots ,  sauteed onions ,

mushrooms,  gorgonzola cream sauce

Tropical  Gril led Chicken   24
basmati  r ice ,  roasted salsa,  asparagus ,  baby corn,

carrots ,  mango pineapple  re l i sh

Shrimp Scampi   36
fet tuccini  pasta,  white  wine lemon butter  sauce ,

capers ,  parmesan cheese ,  garl ic  bread

Citrus Salmon   36
r isotto ,  baby corn,  asparagus ,  carrots ,  ruby red

grapefruit ,  b lood orange,  red onion,  be l l  peppers ,

lemon di l l  beurre  blanc

Shrimp Ceviche  21
pico de  gal lo ,  l ime,  mini  tostadas

Pistachio Crusted Halibut   49
l emon r isotto ,  broccol ini ,  baby carrots ,  

l emon kiwi  beurre  blanc

Spicy Ahi Tuna Crispy Rice Bites    26
avocado,  seaweed,  ja lepeno,  scal l ions

 ter iyaki ,  sp icy mayo

Crispy Artichoke Tacos  (v ,g)    24
topped with pico  de  gal lo ,  micro greens ,  

creamy avocado salsa .   

Frisee  salad with a lemon oi l  avocado dress ing

Chicken Saltimbocca   32
pan-seared chicken wrapped in prosc iutto ,

heir loom cherry tomatoes ,  fresh basi l ,

c i l i eg ine  mozzarel la


