
Ê¥¥�Ù®Ä¦ çÖÝ��½� �Ä� �ÊÄò�Ä®�Äã ®Ä‐ÙÊÊÃ �®Ä®Ä¦ �çÙ®Ä¦ ùÊçÙ ò®Ý®ã.  Ö½��Ý� �Ä¹Êù ã«�Ý� ¥�òÊÙ®ã�Ý  

¥ÙÊÃ �ø��çã®ò� �«�¥ Ýã�Ö«�Ä ��Ã�Ù�Ê �Ä� ÊçÙ �ç½®Ä�Ùù ã��Ã ®Ä ã«� �ÊÃ¥ÊÙã Ê¥ ùÊçÙ ÙÊÊÃ.  

¥ÊÙ ÃÊÙ� ®Ä¥ÊÙÃ�ã®ÊÄ ÊÙ ãÊ Ö½��� ùÊçÙ ÊÙ��Ù, �®�½ "8360" ¥ÙÊÃ ùÊçÙ ÙÊÊÃ Ö«ÊÄ�.  

ROOM SERVICE MENU                              PLEASE DIAL 8360 

THE SHENANDOAH BREAKFAST           21. 

ãóÊ �¦¦Ý �Äù Ýãù½�, ÝÃÊ»�� ���ÊÄ ÝãÙ®ÖÝ, �ÊçÄãÙù Ý�çÝ�¦�, �Ù��»¥�Ýã ÖÊã�ãÊ, �«�ÙÙ�� ãÊÃ�ãÊ,  

¦Ù®½½�� �ÝÖ�Ù�¦çÝ, Ãç¥¥®Ä, ¹�Ã �Ä� �çãã�Ù. Ý�Ùò�� ó®ã« ÊÙ�Ä¦� ¹ç®��, �Ê¥¥�� ÊÙ «Êã ã��. (¦¥ ó®ã«Êçã Ãç¥¥®Ä) 

(ãçÙ»�ù Ý�çÝ�¦� �Ä� ãçÙ»�ù ���ÊÄ �ò�®½��½� ¥ÊÙ Ýç�Ýã®ãçã®ÊÄ) 

 

WAFFLE ÊÙ FRENCH TOAST          15. 

ÖÊó��Ù�� Ýç¦�Ù, ��ÙÙ®�Ý, ó«®ÖÖ�� �Ù��Ã, «ÊçÝ� Ã��� Ý��ÝÊÄ�½ ¹�Ã, ó�ÙÃ Ã�Ö½� ÝùÙçÖ  

 

HRCC BENEDICT             20. 

ã«� �½�ÝÝ®� ó®ã« � ãó®Ýã – ó� �«�Ä¦� ã«®Ý ÖÙ�Ý�Äã�ã®ÊÄ Ý��ÝÊÄ�½½ù – ùÊçÙ «ÊÝã ó®½½ �½��ÊÙ�ã� 

 

BREAKFAST BURRITO            15. 

Ý�Ù�Ã�½�� �¦¦Ý, �Ä�Êç®½½� Ý�çÝ�¦�, Ö�ÖÖ�Ù¹��» �«��Ý�, Ö®�Ê �� ¦�½½Ê 

 

CREAMY OATMEAL (òÄ) 

Ã�Ö½� ÝãÙ�ó��ÙÙ®�Ý, Ý®�� Ê¥ �çãã�Ù, �ÙÊóÄ Ýç¦�Ù          11. 

 

THREE EGG OMELETS             17. 

ùÊçÙ �«Ê®�� Ê¥ ®Ä¦Ù��®�ÄãÝ: �Ä�Êç®½½� Ý�çÝ�¦�, «�Ã, ���ÊÄ, Ý�çÝ�¦�, ÝÖ®Ä��«, ÊÄ®ÊÄ, ÃçÝ«ÙÊÊÃ, ãÊÃ�ãÊ,  

Ö�ÖÖ�ÙÝ, �«����Ù, Ýó®ÝÝ �«��Ý�, Ý�Ùò�� ó®ã« �Ù��»¥�Ýã ÖÊã�ãÊ, �«Ê®�� Ê¥ ãÊ�Ýã, «ÊçÝ� Ã��� Ý��ÝÊÄ�½ ¹�Ã. 

 

REGENCY SPECIALTY BREAKFAST BOWL         16. 

�Êó½ Ê¥ ó«®ã� ÝãÊÄ� ¦ÙÊçÄ� ¦Ù®ãÝ ó®ã« ò�Ù®ÊçÝ ãÊÖÖ®Ä¦Ý, ùÊçÙ «ÊÝã ��Ä �½��ÊÙ�ã� 

 

FROM THE BAKERY—THE REGENCY CONTINENTAL         17. 

ùÊçÙ �«Ê®�� Ê¥ ¥Ù�Ý« ÊÙ Ä�ãçÙ�½ ¹ç®��Ý ó®ã« ¥Ùç®ã �Êó½, ùÊ¦çÙã ¦Ù�ÄÊ½�, Ãç¥¥®Ä, �ÙÊ®ÝÝ�ÄãÝ,  

�Ù��»¥�Ýã �Ù���Ý, �çãã�Ù �Ä� ¹�Ã, �«Ê®�� Ê¥ ��ò�Ù�¦�: �Ê¥¥��, ã�� ÊÙ Ã®½».  

 BREAKFAST                             M O N - F RI   6 : 3 0 A M  - 1 0 : 3 O A M    SA T  &  SU N  7 : 0 0 A M  - 1 0 : 30 A M

 AFTERNOON & EVENING SERVICE             4 : 0 0 P M  -  1 1 : 0 0 P M   DA I L Y

SEAFOOD BISQUE (GF)           14. 
Ý«�ÙÙù ó®Ä�, �Ù��Ã, Ý«Ù®ÃÖ ¦�ÙÄ®Ý« 
 
PEANUT SOUP (GF, VN)           9. 
«Êã�½ ÙÊ�ÄÊ»� «�®Ù½ÊÊÃ Ù��®Ö� 
 
CHEFS CUTTING BOARD           26. 
Ý�½��ã®ÊÄ Ê¥ �çÙ�� Ã��ãÝ, �Ùã®Ý�Ä �«��Ý�Ý, �ÙçÝãù �Ù���, �ÊÄ�®Ã�ÄãÝ, ½Ê��½ ¹�Ã 
 
PEPPERONI PIZZA            16.  
�Ùã®Ý�Ä Êò�½ �ÙçÝã, ãÊÃ�ãÊ, ÃÊþþ�Ù�½½�, ��Ý®½ 
 
CHICKEN TENDERS           16. 
Ý�½��ã ¥ÙÊÃ ��Ù��Øç� ÊÙ Ù�Ä�« �®Ö. Ý�Ùò�� ó®ã« ¥Ù�Ä�« ¥Ù®�Ý 
 
CHICKEN QUESADILLA            15. 
¦Ù®½½�� �«®�»�Ä, �«����Ù �«��Ý�, Ö®�Ê �� ¦�½½Ê, ÝÊçÙ �Ù��Ã 
 (¦½çã�Ä ¥Ù�� ãÊÙã®½½� çÖÊÄ Ù�Øç�Ýã) 

¦Ù�ãç®ãù Ι Ý�Ùò®�� �«�Ù¦�: φτ% Ê¥ ã«� ¥ÊÊ� �Ä� ��ò�Ù�¦� ãÊã�½ ó®½½ �� ����� ãÊ ùÊçÙ ���ÊçÄã �Ä� ¥ç½½ù �®ÝãÙ®�çã�� �Ý ¦Ù�ãç®ãù ãÊ ã«� Ý�Ùò�ÙÝ.   

�Ä ���®ã®ÊÄ�½ $χ.ωτ ®Ä‐ÙÊÊÃ �«�Ù¦� Ö½çÝ �ÖÖ½®���½� Ý�½�Ý ã�ø ó®½½ �½ÝÊ �� ����� ãÊ ùÊçÙ ���ÊçÄã.  

�ÊÄÝçÃ®Ä¦ Ù�ó �Ä� çÄ��Ù�ÊÊ»�� Ã��ã, ÖÊç½ãÙù, Ý��¥ÊÊ�, Ý«�½½¥®Ý« �Ä� �¦¦Ý Ã�ù ®Ä�Ù��Ý� ùÊçÙ Ù®Ý» Ê¥ ¥ÊÊ� �ÊÙÄ� ®½½Ä�ÝÝ. 



REGENCY HOUSE SALAD (V,GF)           12. 
          ó®Äã�Ù ¦Ù��ÄÝ, ��ÙÙÊã, �ÖÖ½�, ó�½Äçã, Ù��®Ý«, �Ù�Ä��ÙÙù ò®Ä�®¦Ù�ãã�      
      
CAESAR  SALAD (�ÊÄã�®ÄÝ Ý��¥ÊÊ�)         14. 
          ÙÊÃ�®Ä�, Ýó®ÝÝ �«�Ù�, Ö�Ä��ãã�, ¦Ù®½½�� �Ùã®Ý�Ä �Ý®�¦Ê �Ù��� 
          ó®ã« ¦Ù®½½�� �«®�»�Ä �Ù��Ýã     18. 
 

THE HRCC COBB SALAD            18. 
          Ã®ø�� ¦Ù��ÄÝ, Ý½®��� ãçÙ»�ù, ���ÊÄ, ãÊÃ�ãÊ�Ý, �Ê®½�� �¦¦, �òÊ���Ê, Ýó®ÝÝ �Ä� �½�ç �«��Ý�Ý 
 

THE HOTEL ROANOKE BURGER          20. 
          ãÊ�Ýã�� �Ù®Ê�«� �çÄ, Ã�½ã�� �½�ç, �ÖÖ½�óÊÊ� ÝÃÊ»�� ���ÊÄ, �Ù®ÝÖù ÊÄ®ÊÄÝ, Ý��ÝÊÄ�� ¥Ù�Ä�« ¥Ù®�Ý 
 

GRILLED CHICKEN SANDWICH           18. 
          ���ÊÄ, Ö�ÖÖ�Ù¹��» �«��Ý�, ½�ããç��, ãÊÃ�ãÊ, Ù�Ä�« �Ù�ÝÝ®Ä¦, Ý��ÝÊÄ�� ¥Ù�Ä�« ¥Ù®�Ý 
 

HARVEST MUSHROOM BOWL (V, GF)         22. 
          Ý�çã��� ó«Ê½� Ý«®ã�»� ÃçÝ«ÙÊÊÃÝ, ÝÖ�¦«�ãã® ÝØç�Ý«, ÖçÃÖ»®Ä ÖçÙ��, ãÊ�Ýã�� Ö�Ö®ã�Ý 
 

REGENCY CLUB             20. 
          ÙÊ�Ýã�� ãçÙ»�ù, «®�»ÊÙù «�Ã, Ý�½�Ã®, Ýó®ÝÝ �«��Ý�, ½�ããç��, ãÊÃ�ãÊ, �®¹ÊÄÄ�®Ý�, �Ù®ÝÖù ���ÊÄ  
          Ý�Ùò�� ó®ã« Ý��ÝÊÄ�� ¥Ù�Ä�« ¥Ù®�Ý 

CHEESECAKE  10.00   CRÈME BRULEE (GF)       11.00 FRESH BAKED COOKIES/BROWNIES        8.00 
Ý��ÝÊÄ�½ ¥Ùç®ã Ý�ç��   ¥Ù�Ý« ��ÙÙ®�Ý   ãóÊ Ê¥ ÊçÙ ��®½ù Ý�½��ã®ÊÄ (Ã�ù �ÊÄã�®Ä ÄçãÝ)  

 
SHRIMP AND GRITS  32. 

Ê½� ��ù �çãã�Ù, �Ù��Ãù �«��Ý� ¦Ù®ãÝ, ¥Ù®�� Ê»Ù� 
 

SALMON FILET OSCAR (GF) 42. 
Ã�Ý«�� ÖÊã�ãÊ, �ÝÖ�Ù�¦çÝ, �Ù��, «Ê½½�Ä��®Ý� 

 AFTERNOON & EVENING SERVICE            4 : 0 0 P M  -  1 1 : 0 0 P M   DA I L Y

 DINNER FEATURES                                        6 : 0 0 PM  -  9 : 0 0 P M   DA I L Y

 

FISH ENTRÉE OF THE SEASON (GF)   34. 

CHICKEN ENTRÉE OF THE SEASON (GF)    32. 

GRILLED FILET MIGNON (GF)  48. 

 
���ÊÃÖ�Ä®�� �ù �«�¥’Ý Ý�½��ã®ÊÄ Ê¥ ½Ê��½ Ý��ÝÊÄ�½ ®Ä¦Ù��®�ÄãÝ. 

ùÊçÙ «ÊÝã ó®½½ �½��ÊÙ�ã�. 

 SWEETS

 BEVERAGE                                        F U L L W I N E  L I S T  A V A I L A B L E

VIRGINIA BOTTLED CRAFT BEER   7 EA 

GET BENT IPA, PARKWAY BREWING, SALEM VA 

8 POINT IPA, DEVIL’S BACKBONE, ROSELAND VA 

VIENNA LAGER, DEVIL’S BACKBONE, ROSELAND VA 

FIGHTIN’ HOKIE LAGER, HARDYWOOD, RICHMOND VA 

BOLD ROCK HARD CIDER, NELLYSFORD VA                            

BOTTLED DOMESTIC BEER    5 EA 

MILLER LITE, MICH ULTRA, COORS LIGHT, BUD LIGHT, BUDWEISER   

IMPORT AND SPECIALTY BEER  7 EA 

 STELLA ARTOIS, HEINEKEN, HEINEKEN 0.0 N/A, CORONA, BLUE MOON  

 

 

 

          HOTEL ROANOKE LEGACY COCKTAILS 

                     OLD VIRGINIA VARDIER 
    »ÊÖÖ�Ù »�ãã½� �ÊçÙ�ÊÄ (ò�)|ãç���|Ýó��ã ò�ÙÃÊçã«|�®ãã�ÙÝ 

 
           CIDER MOUNTAIN MULE (SEASONAL) 
ó®½� ãçÙ»�ù 101| �ÖÖ½� �®��Ù|«ÊçÝ� ��Ù�Ã�½|¥Ù�Ý« ½®Ã�|¦®Ä¦�Ù ���Ù 

 

BY THE GLASS         6oz    9oz      Btl  

CABERNET SAUVIGNON, MOZAIK WINES, CA.        9       12       34 

RIOJA RESERVA, CAMPO VIEJO, SP.   12      15       44 

RED BLEND, PESSIMIST, PASO ROBLES, CA.  14      20       58 

PINOT NOIR, ERATH, CA.    15      22       60 

CABERNET SAUVIGNON, UNSHACKLED, CA.  16      24       62  

                          

CHARDONNAY, MOZAIK WINES, CA.    9       12       34 

MOSCATO, CASTELLO DEL POGGIO, IT.    9       12       32 

PINOT GRIGIO, LE RIME, CA    10      14       36 

SAUVIGNON BLANC, WILDSONG, NZ.                        10      15       38 

ROSÉ, FLEUR DE MER, FR.       13      20       60 

CHARDONNAY, DAOU, CA    14      20       56 

PINOT GRIGIO, TERLATO, IT.    14      20       62 

 

PROSECCO, MOZAIK WINES, CA.                                10       15       38 

CAVA, MONT MARCAL, PENENDES, SP.   16      20       50  

PROSECCO, CASTELLO DEL POGGIO,  IT. ‐ SPLIT BOTTLE      19 

¦Ù�ãç®ãù Ι Ý�Ùò®�� �«�Ù¦�: φτ% Ê¥ ã«� ¥ÊÊ� �Ä� ��ò�Ù�¦� ãÊã�½ ó®½½ �� ����� ãÊ ùÊçÙ ���ÊçÄã �Ä� ¥ç½½ù �®ÝãÙ®�çã�� �Ý ¦Ù�ãç®ãù ãÊ ã«� Ý�Ùò�ÙÝ.   

�Ä ���®ã®ÊÄ�½ $χ.ωτ ®Ä‐ÙÊÊÃ �«�Ù¦� Ö½çÝ �ÖÖ½®���½� Ý�½�Ý ã�ø ó®½½ �½ÝÊ �� ����� ãÊ ùÊçÙ ���ÊçÄã.  

ò�½®� ¦Êò�ÙÄÃ�Äã ®ÝÝç�� Ö«ÊãÊ ®� ®Ý Ù�Øç®Ù�� ãÊ ÖçÙ�«�Ý� �½�Ê«Ê½ �Ä� ó®½½ �� �«��»�� çÖÊÄ ��½®ò�Ùù. �½½ ¦ç�ÝãÝ �ÊÄÝçÃ®Ä¦ ÃçÝã �� Ê¥ ½�¦�½ �¦�. 

�ÊÄÝçÃ®Ä¦ Ù�ó �Ä� çÄ��Ù�ÊÊ»�� Ã��ã, ÖÊç½ãÙù, Ý��¥ÊÊ�, Ý«�½½¥®Ý« �Ä� �¦¦Ý Ã�ù ®Ä�Ù��Ý� ùÊçÙ Ù®Ý» Ê¥ ¥ÊÊ� �ÊÙÄ� ®½½Ä�ÝÝ. 


