











Regency Room

Dinner Offerings
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Entrée

40 Day Aged New York Strip $29
Roasted Tricolor Potatoes, Asparagus Spears and Morel Demi

Grilled Filet Mignon $34
With Rich Demi Glace, Roasted Tricolor Potatoes and
Asparagus Spears and Morel Demi

Grilled Al Natural Flat Iron Steak $28
Together with Lobster Risotto, Sautéed Carrots and Soubise Sauce

Heritage Duck a L’ Orange $28
With Celery Root Puree, Baby Root Vegetables and Orange Sauce

Herb Roasted Heritage Chicken $26
White and Dark Meat, Brushed with Honey Dijon Crumb and
Served with Spring Pea Polenta.

Border Springs Farm Rack of Lamb $29
Spinach Risotto, Sautéed Root Vegetables and Orange Mint Gremolala

Dijon and Arugula Crusted Sablefish $31

Tomato Pepper Concassé, Braised Beluga Lentils and Heirloom Cauliflower

Sautéed Shrimp and Scallop Domingo $32
Together with Fried Plantain and Pepper Mojo Sauce

Chef’s Traditional Signature Crab Cake $3=2
Jumbo Lump Crab Meat with Chesapeake Spices
Presented with a Corn and Leek Puree

Land and Sea Duet
6 Oz. Butter Poached Lobster Tail and Filet Mignon $55
6 Oz. Crab Cake and Filet Mignon $52
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Please Pre Order Our Chef’s Special Soufflé

Chocolate Souffle s$io

With your choice of Dark Chocolate Sauce or Grand Marnier Sauce



The Regency Room

Sweet Offerings
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Espresso Tear Drop s-
Coconut Creme Brulee s-

Chocolate Caramel Crackle s-

Pistachio Gelato with Crisp Crepe Shell s>

Peach Tartlet with Homestead Creamery
Vanilla Ice Cream s

Traditional Bananas Foster- Flambéed Tableside so
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Dessert Wine & Port Wine by the Glass 202Z.
Fonseca Bin # 27, portugal $8
Taylor Fladgete, 20 year Tawny, rortugal $ 10
Penfolds, Club Reserve, Tawny Port, south Australia $9
Horton, Pear Port, virginia $8
Cognacs
Rémy Marﬁn, VSOP, Fine Champagne Cognac s11.50
Cﬂurvﬂisier, VSOP s Le Cognnac de Napoleon f10.50
Hennessy Privilege, VSOP, $10.50

Hennessy, XO $35.00



The PINE ROOM

Pine Food Offerings

Pub Chips
Housemade Dilled Potato Chips with
Melted Bleu Cheese and Scallions.
$5.00

Snack Mix
A Mix of Sesame Sticks, Pretzels,
and Peanuts with a hint of spice.
2 Jar- $3.50
Jar-$5.50

Pine Pub Nachos
Tortilla Chips Topped with Chile Con Carne,
Jalapenos, Melted Pepper Jack Cheese, Shredded
Lettuce and Tomatoes Served with Guacamole,
Sour Cream and Salsa.
$9.00

Crispy Chicken Wrap
Paired with Lettuce, Tomatoes, Santa Fe Ranch,
Chopped Jalapenos, and Tortilla Wrap
$10.00

Chicken Quesadilla
Chicken, Pepper Jack Cheese, Diced
Tomatoes and Scallions Served with a side of
Guacamole and Salsa.
S10.00

Boneless Chicken Bites

Served with a
BBQ Chipolte Sauce
$10.00

Beef, Chicken and Shrimp Skewer
With Spicy Peanut and Thai Sauce.

$10.00

Crab Cake Sandwich
Our famous Crab Cake served on a
Toasted Wheat Roll with Remoulade
and Dilled Potato Chips.
S14.00

Pub Slider’s
Topped with Caramelized Onion Relish,
Cheddar Cheese, and Dijonnaise.
Served with Pub Chips.
$10.00

Chicken Caesar Salad
The Classic Caesar Salad Topped with Sliced
Grilled Chicken Breast.
$10.00

Cuban Pork Sandwich
Ciabatta Bread filled with Cuban Spiced Pork,
Sharp White Cheddar, and Dijjonnaise,
Served with Tortilla Chips and Pico de Gallo.
$10.00

Roasted Vegetable Panini
Sun-Dried Tomato Ciabatta, Grilled Yellow Red Peppers,
Zucchini, Squash and Sauteed Mushrooms and Onions with
Melted Provolone Cheese.
$10.00

Hotel Roanoke She Crab Soup
$6.00
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