THE NEW YW -

In-Room Dining All Day Menu

Enjoy Breakfast, Lunch, or Dinner
Offered Daily from 6:00 am - 11:00 pm

Please Press The Room Service Key on your Phone or Dial Ext. 5316.
For the high standard of service 15% Gratuity, Applicable Tax and $2.00 Delivery Charge
will Automatically be Added to Your Check.



Breakfast Menu
Offered Daily from 6:00 am - 11:30 am

Continental Breakfast

A choice of assorted fruit juices
Assorted Breakfast Pastries
Sweet Butter, Jams, Preserves

Freshly Brewed Coffee, Decaffeinated Coffee

or Tea

American Breakfast

A choice of Two Farm Fresh Eggs, Any Style

Bacon, Sausage, Ham, Turkey Sausage,
or Canadian Bacon

Oven Roasted Potatoes

Assorted Breakfast Pastries or Toast
Freshly Brewed Coffee, Decaf or Tea

Entrees

16

21

All Egg Entrees served with Preserves, Butter, Toast

and Oven Roasted Potatoes

Two Farm Fresh Eggs, Any Style
with Choice of Breakfast Meat and Toast

Eggs Benedict
Egg Omelet of Your Choice

10
12

15
15

Spinach, Peppers, Onions, Mushrooms, Tomatoes,

Bacon, Ham, Swiss, Cheddar.

Waffles or Pancakes
with Vermont Maple Syrup or Honey
Add Berries or Bananas

French Toast

Smoked Salmon Platter
with Bagel and Cream Cheese

Sides
Sausage, Bacon, Ham or Canadian Bacon,
Turkey Sausage, Oven Roasted Potatoes

Bakery Basket - Choice of Three
Muffin, Croissant, Danish, Brioche

Toasted Bagel with Cream Cheese

For the high standard of service 15% Gratuity, Applicable Tax and $2.00 Delivery Charge

will Automatically be Added to Your Check.

16

1.50
15
15

6
5

Hot & Cold Cereals

0ld Fashioned Hot Oatmeal

Brown Sugar, Raisins

Cereal Selection

Raisin Bran, Special K; Rice Krispies,
Frosted Flakes, Bran or Corn Flakes,
Granola, Shredded Wheat, All-Bran,
Wheaties or Cheerios

Add Berries or Bananas

For the Health Conscious
Granola with Seasonal Berries

Half Grapefruit or Seasonal Melon
Cottage Cheese

Assorted Sliced Fruit Plate
With seasonal fruit and berries

Plain or Fruit Yogurt

Beverages
Freshly Brewed Coffee
or Decaffeinated Coffee

Teas: English Breakrast (& Decaf), Jasmine,
Orange Pekoe, Earl Grey, Peppermint,
Chamomile, or Green Tea

Regular Milk or Fat Free Milk
Hot Chocolate

Fruit Juices

Fresh Orange or Grapefruit Juice,
Tomato, Apple, Prune, Grape, V-8,
Cranberry or Pineapple

1.50

14
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SOUPS HOT .
Onion Soup 9 Grilled Cheese Burger 16
Choice of Cheddar, Swiss, American Cheese
Chicken Noodle Soup 9 Add Bacon, Onions, Mushrooms
CoLD Grilled Salmon 20
Garden Salad 10 Basmati Rice, Haricots Verts, Red Curry Sauce
Mixed Greens, Tomatoes, Cucumber,
Carrots, Balsamic Vinaigrette Penne Bolognese 17
Caesar Salad 10 Grilled and Roasted Vegetables 18
Romaine, Croutons, Parmesan, Zucchini, Yellow Squash, Onions, Eggplant,
Garlic-Anchovy Dressing Tomatoes, Basmati Rice, Balsamic Drizzle
Add Grilled Chicken 5
Add Grilled Shrimp 8 Chicken Quesadilla 12
Salsa, Guacamole, Sour Cream,
Iceberg Wedge 10 Spicy Jack Cheese, Marinated Chicken
Blue Cheese, Tomatoes, Red Onion,
Blue Cheese Vinaigrette Grilled New York Strip Steak 32
Roasted Garlic Potatoes, Asparagus,
Cobb Salad 16 Cabernet Sauce
Chicken, Bacon, Avocado, Tomato,
Blue Cheese, Scallion, Roasted Chicken 20
Buttermilk-Tarragon Vinaigrette Potatoe Puree, Haricots Verts
Turkey Club 16
Turkey, Bacon, Lettuce, Tomato, Herb Mayo
Shrimp Cocktail 17
Jumbo Shrimp, Traditional Cocktail Sauce,
Fresh Lemon Desserts 10
Cookie plate Chocolate Cake
K',ds 10 Sides 7 Ice Cream Apple Pie a la Mode
Grilled Cheese Steamed Vegetables
: o Helmsley Sundae Cheese Cake
Penne Marinara Basmati Rice Hot Fudge, Nuts, .
: ) : , Fresh Fruit Plate
Chicken Fingers French Fries Whipped Cream, Cherry

:/(f-"i;.

For the high standard of service 15% Gratuity, Applicable Tax and $2.00 Delivery
Charge will Automatically be Added to Your Check.



Beer, Wine and Champagnes

Champagne & Sparkling Wine
BY THE GLASS / BY THE BOTTLE

Louis Roederer 17 / 100
NV Brut Tradition, Reims FR
J Cuvee 12/60

Brut, NV, Sonoma CA

HALF BOTTLES

303 Nicolas Feuillatte 25

Brut NV, Epernay, FR (187mi/Split)

304 Veuve Clicquot 56

“Yellow Label” Brut NV. Reims FR

Paul Goerg 52

NV Blanc de Blanc, ‘1er’ Cru. Vertus, FR

U GRE
BY THE GLASS / BY THE BOTTLE

101 Chardonnay 14 / 56

Carpe Diem Fire Peak Vineyard, 2007 Edna Valley, CA
102 Chardonnay 12/ 44

Raymond Vineyards “R Collection”, 2007 Monterey, CA
103 Pinot Grigio Vielo Friuli 12/ 40

2007 S. Giorgio Della Richinvelda, ITA

104 Sauvignon Blanc 11/ 40

3-Stones 2007 Marlborough, NZ

105 Sancerre 14 / 56

Guy Saget, “Selection Premieres” 2007 Loire Valley, FR
106 Rosé 14/ 44

Domaine Ott Les Domainers 2008 Céte de Provence, FR

HALF BOTTLES

051 Chardonnay 40

Trefethen, 2007 Napa Valley, CA

052 Pinot Grigio 25

Lageder (Bio-Dynamic), 2008 Trentino-Alto-Adige, ITA
053 Sauvignon Blanc 30

Duckhorn, 2008 Napa Valley, CA

Red Wines
BY THE GLASS / BY THE BOTTLE

107 Merlot 12/ 40

Lyeth, Boisst Family Estate Grown, Napa Valley, CA
108 Pinot Noir 14 /52

R. Stuart and Company, “BlG Fire” 2007 Oregan
109 Cabernet Sauvignon 12 / 48

B.R. Cohn “Silver Label”, 2006 Napa Valley, CA
110 Cabernet Sauvignon 14 / 60

Carpe Diem 2006 Napa Valley, CA

111 Zinfandel 12/ 50

Marietta 2007 Sonoma Valley, CA

HALF BOTTLES

054 Cabernet Sauvignon 38

Lancaster Estate, 2001 Alexander Valley, CA
055 Merlot 36

Swanson, 2005 Estate Grown, Napa Valley, CA
056 Pinot Noir 30

Drouhin, “Laforet”, 2006 Bourgogne, FR

Domestic/Imported Beers

Domestic Beers 9
Budweiser, Bud Light, Miller Lite,
Michelob Ultra

Non-alcoholic Beer 8
Beck’s Haake

Imported Beer 10

Amstel Light, Corona, Heineken, (
Heineken Light, Stella Artois \
Mixed Drinks and Cocktails 14 and up \_,
For the high standard of service 15% Gratuity,
Applicable Tax and $2.00 Delivery Charge will
Automatically be Added to Your Check.

Must be 21 Years of Age to Purchase Alcoholic
Beverages.




