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KIDS MENU

STARTERS
Mixed Greens Salad | GF, V 6

Carrot, Cucumber, Tomato, Ranch or Italian dressing

Clam Chowder Soup Cup 6
ENTREES

CI‘i_Spl; Chicken and French Fries | DF 13
Choice of Ranch or Ketchup

8 In. Cheese Pizza |V 14
Parmesan, Mozzarella, American Cheddar

Grilled Chicken Breast | GF 14
Mashed Potatoes, Carrots

Mac N Cheese | V 10
American Cheddar Cheese, Macaroni Pasta

Kids Cheese Burger 14

Brioche Bun and American Cheese

SIDES

Carrots or Broccolini, Buttered or Steamed | V 6
Mashed Potato | V 6
French Fries | V 6
SWEET SNACKS

Open Face CooKie Ice Cream Sandwich | V 6
Chocolate, Vanilla, Whipped Cream, Chocolate Sauce

Fruit Cup | DF,V, VG 9

Strawberry, Pineapple, Cantaloupe, Grapes

GF: GLUTEN FREE, DF: DAIRY FREE, CN: CONTAINS NUTS, V: VEGETARIAN, *19% Service Gratuity will be
added to parties of 6 or more. **A 6% hotel surcharge will be added to all guest checks in support of the cost of
city and state minimum wage increases. “The Department of Public Health advises that eating raw or under
cooked beef, poultry, eggs. fish, lamb, pork or shellfish poses a health risk to everyone, but especially the
elderly, young children under four, pregnant women, and other highly susceptible individuals with
compromised immune systems. Thorough cooking of such animal foods reduces the risk of illness. Notify your
server if you have any food allergies or require special food preparation and we will be happy to
accommodate your needs.



