Colin Lloyd—regency room chef
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Stephen demarco—executive chef

Regency she crab soup spiced sherry cream, a touch of Chesapeake, lump crab garnish 8.70
Hotel Roanoke peanut soup our traditional classic sampling 4.00 full serving 6.40
Soup n’ Grilled Cheese Bar Choose from our three daily soups and select one sandwich 14.60
Fig Manchego Grilled Cheese (V) grandmas’ fig spread, manchego cheese, arugula, asiago bread
Smoked pulled pork grilled cheese shredded pork, caramelized onion, provolone cheese, thick hearty bread
Margherita oval pizza house made tomato sauce, fresh mozzarella and torn basil 12.40

Roasted beet & scallop red and yellow beet carpaccio, pan seared scallops, goat cheese, house made granola, spinach, lemon dijon vinaigrette 15.20
Fall harvest salad (V) roasted butternut squash, toasted pecan, kale, spinach, pear, dried cherry, blue cheese, pumpkin goddess 12.60
Smoked Appalachian Trout Caesar crisp romaine and green leaf lettuces, fried lemon garlic croutons, parmesan crisps, house made
caesar dressing 13.20

The Cobb local baby greens, grilled chicken, bacon, local tomatoes, boiled egg, avocado, swiss cheese, crumbles blue, champagne vinaigrette 13.80

BLT Panini apple wood smoked bacon, shredded lettuce, thick cut tomato, provolone cheese, garden herb aioli, farmhouse white bread, seasoned fries 12.70
The hotel Roanoke burger melted blue cheese, applewood smoked bacon, crispy onions, toasted brioche, seasoned fries 12.80
Chicken and Apple Brie panini grilled chicken, apple, brie cheese, arugula, maple honey mustard, seasoned fries 12.60
Regency Club roasted turkey, Virginia ham, salami, swiss, lettuce, tomato, dijonnasise, smoked bacon, toasted wheat, sweet potato fries, chipotle aioli 14.20
Hearty Cuban style Quesadilla pulled pork, Virginia ham, sliced pickle, shredded lettuce, spicy whole grain mustard aioli 12.60
Crab cake sandwich lump crabmeat, Chesapeake spice, brioche bun, remoulade, sweet potato fries, chipotle aioli 15.30

Hotel Roanoke dessert tree select your own trio of desserts from our lunch buffet selection 6.00

House made sorbet & ice cream trio of scoops 6.10
We are proud supporters of our local business and our partners so we may bring you the freshest, most local ingredients possible.
*Allsteade Farms *Caromont Farms *Goodwin Creek * Mountain View *Cavalier Produce , *Orchard Farms *Grandmas Jellies & Preserves

A service charge of 20% will be added to parties of 8 or more
Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food borne illness
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