S

THE NEW SANNO

IN-ROOM DINING MENU

b

06:00 - 17100
All Meals Served with Coffee or Tea
ALL AMERICAN
Two Farm Fresh Eggs, Any Style, Two Buttermilk
Pancakes, Two Sausage Links or Two Strips of
Bacon, Served with Toast and Accompanied with
Shredded Hash Browns 12.25

ASA-GOHAN

Traditional Japanese Breakfast with Miso Broiled
Salmon, Japanese-style Sweet Egg Omelet,
Steamed White Rice, Miso Soup and Pickles 20.5°

THE HEALTHY START

Choice of Oatmeal, Cream of Wheat or Granola,
Plus Choice of Yogurt, Cottage Cheese or Seasonal
Fresh Fruit, Served with Toast 8.9

EGGS CHESAPEAKE

Maryland Crab Cakes and Two Poached Eggs
Dressed with Hollandaise Sauce, Served on
English.Muffins and Accompanied with
Shredded Hash Browns 19.5°

STEAK AND EGGS

New York Strip Steak with Two Farm Fresh Eggs,
Any Style, Served with Toast and Accompanied
with Shredded Hash Browns 18.%5

BUTTERMILK PANCAKES

Three Buttermilk Pancakes with Whipped Butter
and Maple Syrup 8.5°

Add Blueberries, Strawberries, Bananas

or Chocolate Chips 1.25

EGG WHITE ENERGY OMELET

Three Egg/White Omelet with Spinach,
Tomatoes, Onions and Avocado Slices,
Served with Seasonal Fruit and Yogurt 13.25

HUEVOS RANCHEROS

Classic Mexican Breakfast, Fried Eggs

Served on a Crispy Corn Tortilla with Avocado,
Refried/Beans, Pico'de Gallo, Chili Sauce and
Cheddar 11.25

DIAL EXTENSION 8065

A15% Service Charge will be added to your total



Lunch & Dinnel

11:00 - 2130

Startens
NACHOS &

Large Serving of Homemade Corn Tortilla Chips,
Topped with Melted Cheese Sauce, Ground Beef,
Diced Tomatoes,; Onions, Bell Peppers, Sliced
Jalapenos, Served with Sour Cream, Guacamole
and Pico de Gallo

Recommended for Two

Full 14.5° Half 8.5°

MOZZARELLA STICKS
House-Made and Golden Brown, Served with
Marinara or Ranch 9.5°

BEER BATTERED ONION RINGS
Flavorful and Crispy Onion Rings Infused with
Honey, Paprika and Lager Beer, Served with
Creamy Dill Dip 6.2

WINGS &

Fresh Chicken Wings Tossed with Your Choice of
Classic Buffalo, Maple Garlic, Jack Daniel's BBQ,
Nashville Hot, Sweet Chili, Lemon Pepper or Served
Naked 13.5°

FRENCH ONION SOUP &

Caramelized Onions, Simmered in Rich Broth with
Sherry Wihe, Covered with Melted Layer Swiss
Cheese 5.5

LUMPIA

Crispy Southeast Asian Style'lEgg Rolls, Filled with
Ground Pork, Cabbage, Carrots and Green Onions,
Served with Sweet Cilantro Chili Sauce 8.5°

FLAUTAS DE CERDO
Slowly Cooked Pork Taquitos with Salsa Verde and
Sour Cream 10.25

® - A New Sanno Signature ltem

DIAL EXTENSION 8065

A15% Service Charge will be added to your total



Lunch & Dinnel

171:00 - 21:30
CLASSIC CAESAR-&
Fresh Romaine Lettuce, Tossed with Our Caesar
Dressing, Garnished with Garlic Croutons and
Crated Parmesan 8.2°

Add Chicken 5.9 /Salmon 7.25
Steak 8.25/Shrimp 6.9°

THE COBB

Fresh Lettuce Decorated with Grilled Chicken
Breast, Crisp Bacon Bits, Avocado, Cheddar, Hard
Boiled Eggs, Black Olives, Tomatoes and Crumbled
Blue Cheese with Our Honey Mustard Dressing 15.5°

GREEK SALAD

Calamata Olives, Greek Peppers, Artichokes, Feta,
Cucumbers, Tomatoes, Red Onions and Mixed
Greens with Greek Dressing 14.95

FUJI APPLE

House Smoked Chicken Breast Tossed with an
Assortment of Fresh Shredded Lettuce, Diced
Tomatoes, Onions,.Fuji Apples, Candied Pecans,
Apple Chips and Blue Cheese, Served with Apple
Vinaigrette 14.95

SOUTHWEST SALAD

Shredded Tortilla, Street Corn, Cilantro, Tomatoes,
Guacamole, Jack Cheese with Fresh Mixed Greens,
Black Beans with Chipotle Ranch 9.%°

Add Chicken 5.2°/Salmon 795

Steak 8.95/Shrimp 6.9°

@) - A New Sanno Signhature Item

DIAL EXTENSION 8065

A15% Service Charge will be added to your total



Junch X Dinnely

_ 11:00 - 21:30
Built By Me Burger

Served with Lettuce, Tomato, Onions, French Fries
and a Pickle Spear

PROTEINS

Half Pound Ground Black Angus Si3g
One Pounder Ground Black Anhgus 155238
Impossible™ Meat made from plants 8= \f

CHEESES 12*
American, Swiss, Provolone, Monterey Jack, Cheddar,
Pepper Jack, Mozzarella or Blue Cheese

TOPPINGS

Grilled Onions, Grilled Peppers, Sautéed Mushroomes,
or Grilled Pineapple 1.2°

Bacon Strips, Avocado Slices, Fried Egg 1.9°

SIDES 1.0
Sweet Potato Fries, Onion Rings, Coleslaw

ARTISAN BREAD

Homemade Bun, Crilled Rye or Soft Brioche

SAUCES
Chipotle Ranch, BBQ, Sweet Chili, Honey Mustard
Aioli or Sanno Sauce

Signature (owunet Buigers &

Served with Lettuce, Tomato, Onions, Fries and.a
Pickle Spear

SMASHED BURGER
Two 4 oz Black Angus Patties with Sanno Sauce, Your
Choice of Cheese, Served on Homemade Bun 10.2°

Melted Pepper Jack Cheese, Thick Cut Smoked
Bacon, Caramelized Onions, Smoky Chipotle Ranch,
Served on Soft Brioche 15.°°

MONSTER BURGER

Double Stacked with 8 oz Black Angus Patties and 6
oz Slices of Roasted Prime Rib, Melted American
Cheese, Honey Mustard Aioli and Au Jus,

Served on Homemade Sesame Bun 17.2°

LONGANISA BURGER

One 8 oz Sweet and Savory Pork Sausage Patty on
Buttery Pandesal, Served with Sweet Chili Aioli 12.%°

\f - Vegetarian @ - A New Sanno Signature Item

*CONSUMER ADVISORY
Consuming raw or undercooked meat may increase your risk
of contracting foodborne illness

DIAL EXTENSION 8065

A15% Service Charge will be added to your total



Lunch & Dinnel

11:00 - 2130

Sandwiches

Served with Homemade Bun or Bread, French Fries
and a Pickle Spear

TEXAS BBQ BRISKET

1 Pound Texas Beef Brisket, House Smoked and
Slowly Cooked, Onion Rings, Pepper Jack, BBQ Aioli,
Served on Soft Brioche 12.9>

GREEK GYROS

Thinly Sliced Greek Lamb and Beef, Layered with
Shredded Lettuce, Diced Tomatoes, Sliced Onions
and Tzatziki inside Warm Pita Bread 12.25

CLUBHOUSE
Roasted Turkey Breast, Crispy Bacon, Lettuce,
Tomatoes, Mayo and Toasted Bread 9.2°

CHICKEN SANDWICH

Country Fried or Char-Grilled, with a Choice of
Sanno Sauce, Nashville Hot, Buffalo or BBQ on a
Toasted Homemade Bun 12.25

Pasta

With Your Choice of House Salad or Soup of the Day

CHICKEN PORCINI ALFREDO
Linguine Tossed with Creamy Parmesan, Grilled
Chicken Breast with Porcini Mushrooms 15.9°

CLASSIC SPAGHETTI AND MEATBALLS

Spaghetti Tossed with Rich Marinara
with Meatballs 12.95

PASTA PESCATORE
Linguine, Shrimp, Scallops and Mussels, Tossed with
Homemade Marinara 19.95

HOMEMADE LASAGNA &

Homemade Pasta Layered with Seasoned Ground
Beef and Italian Sausage, Assorted Cheese with Rich
Marinara, Slowly Baked 12.95

SHRIMP SCAMPI
Traditional Tuscan Dish of Angel Hair Pasta Served

with Shrimp in Garlic Lemon Butter Sauce 15.25

@ - A New Sanno Signhature Item

DIAL EXTENSION 8065

A15% Service Charge will be added to your total



Lunch & Dinnel

171:00 - 27130
Taste of Japar

HIYASHI CHUKA

Summertime Favorite, Assorted Vegetables,
Toppings and Cold Sweet Soy Vinegar Broth over
Chilled Ramen Noodles 11.25

CHASHU PORK RAMEN
Shoyu Broth Ramen with Homemade Chashu Pork
and a Soy Sauce Egg 11.2°

Served with Nimono Vegetables, Oshinko and Miso Soup
KATSU CURRY

Beloved Japanese Soul Food is Back and Upgraded!
Crispy Panko Crusted Pork Loin or Chicken on a Bed
of Curry and Steamed Rice 15.25

GYU-DON SET

Thinly Sliced USDA Choice Striploin and Sautéed
Onions Simmered in Sweet Soy Broth over Steamed
Rice 14.95

Mexican Faveliites

With Your Choice of House Salad or Soup of the Day
BAJA FISH TACOS

Battered White Fish, Fried or Grilled with Pico De
Gallo, Marinated Cabbage, Chipotle Mayo, Choice of
Warm Corn or Flour Tortillas 14.25

BIRRIA TACOS

Marinated:Braised Beef, Served with Pickled Onions,
Cilantro, Avocado Crema, Lime, Choice of Warm
Corn or Flour Tortillas 14.9%

ASADA TACOS (Beef or Chicken)

Asada Marinated Beef or Chicken, Served with
Pickled Onions, Avocado Crema; Pico de Gallo,
Cilantro, Lime, Choice of Warm Corn or Flour
Tortillas 14.5°

ENCHILADAS

Cheesy Tortillas Filled with Savory Sauce, Served
with Mexican Rice and Street Corn 6.95

Add Chicken 5.9/ Beef 8.95/ Vegan 6.°

Taste of the Pacie
With Your Choice of House Salad or Soup of the Day
INASAL CHICKEN PLATE

Filipino Style BBQ Chicken, Served with Vegetables
and Steamed Rice 15.25

BRAISED PORK BAO SANDWICH
Southeast Asian Style Braised Pork Belly on
Homemade Steamed Baos Served with Mixed
Greens 12.95

CRISPY PORK BELLY

Expertly Marinated and Roasted Pork Belly, Served
with Filipino Sawsawan Dip, Vegetables and
Steamed Rice 17.93

- Vegan
DIAL EXTENSION 8065

A15% Service Charge will be added to your total



Lunch & Dinnel
00 - 2136,
Fromy The Sew
With Your Choice of House Salad or Soup of the Day

MISO SALMON &

Miso Marinated Salmon.Fillet, Oven Roasted with
Soy Butter, Served with-Steamed Rice and Daily
Vegetables 19.95

SEARED AHI TUNA
Wild Caught, Served with Bright Chimichurri, Fresh
Basil Pesto, Wild Rice and Daily Vegetables 15.95

FISH AND CHIPS
Beer Battered White Fish and French Fries, Served
with Tartar Sauce or Malt Vinegar 14.25

Fhrom The [and

With Your Choice of House Salad or Soup of the Day

CHICKEN & WAFFLES
Crispy Chicken on a Belgian Waffle and topped with
Maple Cream 13.5°

COUNTRY FRIED CHICKEN @

Southern Style Crispy Deep Fried Chicken, Served
with Creamy Mashed Potatoes and Gravy,
Homemade Coleslaw and Daily Vegetables, Choice
of Classic, Nashville, Lemon Pepper

or General Tso 14.25

BBQ RIBS

The Tenderest Meatiest Pork Ribs, Slowly Char
Crilled, Served with Sweet Hickory Smoke Texas
BBQ Sauce, French Fries, Corn on the Cob and
Ranch Beans Full 28.25 Half 17.25

New Sanne Steaks

With Your Choice of House Salad or Soup of the Day

Choice of Two Sides: Mashed Potatoes, Baked
Potato, French Fries, Onion Rings, Rice, Vegetable of
the Day, Creamed Spinach, Crilled Corn onthe Cob
or Sautéed Mushrooms and Onions

Choice of Sauce: Madeira, Demi-Glaze, Garlic Herb
Butter or Mustard Sauce

NEW YORK STRIP STEAK
12 oz USDA Choice NY Steak 42.95

FILET MIGNON
8 oz USDA Choice Filet Mignon 39.95

FLAT IRON STEAK
6.0z USDA Choice Flat Iron Steak 23.5°

THE COWBOY STEAK

16 0z American Angus Ribe, Smoked and
Seasoned with Nashville Steak Rub 46.25

® -'/A New Sanno Signhature Item
DIAL EXTENSION 8065

A15% Service Charge will be added to your total




Drink Menw

0600 - 2300

mem (HOT OR ICED)
GRANDE VENTI

Café Latte 3.50 1.0 450
Cappuccino 358 4180 450
Café Mocha Prazs -0 5ee
White Chocolate Mocha..  4.90 4N 5160
Caramel Macchiato (4 ¢ o 475 525
Café Americano 3§° R 425
Skinny Vanilla Latte 4.25 4.75 5
Espresso 2.5 (solo) 3.90 (doppio)
Freshly Brewed Coffee 325 3% 425
Selection of Tazo Teas 325 375 425
GCreen Tea Latte 425 475 525
Chai Tea Latte 425 475 525
Hot Chocolate 375 425 475
Frozen Gowumet
Coffee Frappe 375 425 475
Mocha Frappe 425 475 5.25
Caramel Frappe 425 475 525
Green Tea Frappe 425 4.75 525
Fruit Smoothies 425 475 525

Strawberry, Banana, Raspberry, Pina Colada

(old Beverages

lced Tea 1.50 2.00 2.50
Starbucks Lemonade 250 3.00 350
Arnold Palmer 225 2.75 325
Strawberry Lemonade  3.2° 373 4.25
Assorted Juice 225 2.75

Assorted Sodas 1.50

Bottled Sparkling Water 2.5°
Bottled Spring Water  1.5°

Beev On Tap

US Craft and Japanese Draft Beers Selections
Glass 6.°° Pilsner 8.9°
Selections of Domestic and Imported Beers are Available

WM (5 oz glass)
Choose Four'of Your Favorite Beers

to Sample and Enjoy! 10.5°

New Sanne Pruvate [abels

WINES Glass 5.9° Bottle 20.00
Chardonnay, Merlot, Cabernet Sauvignon

SAKE Junmaiginjo 290ml 21.5° / 720m| 37.5°

Champagre L Sparkling VW ines

Premium Champagne, Fine Selections
of Sparkling Wines, Cocktails and more

Mio Sparkling Sake 300ml 14.30
Mio Sparkling Sake 750ml 40.00
Please Ask a Server For Comprehensive Beverage Menu

DIAL EXTENSION 8065

A15% Service Charge will be added to your total



[ite Bites
77:00 - 23:00

MAC & CHEESE BALLS
Crispy Mac & Cheese Bites,

Served with Sriracha-Ranch Dip 7.22

VEGETABLE STICKS

Assortment of Cucumbers, Carrots and Celery
with Your Choice of Dips 4.5°

CLUBHOUSE SANDWICH
Roasted Turkey Breast, Crispy Bacon,
Lettuce, Tomatoes, Mayo and Toasted Bread 8.95

CHILI CHEESE DOG
100% Beef Hot Dog, Homemade Chili, Cheddar
and Onions 6.00

NEW SANNO FRITTI
Savory Fried Dough Bites Served with Hearty Marinara

Parmesan Crumbles
Roasted Garlic
Jalapenos 3.2°

Fiies and Tols

TRADITIONAL
Crispy Crinkle Cut Fries or Golden Tots 5:2°

CHEESE FRIES
Crinkle Cut Fries or Golden Tots Topped with Melted
Cheese 6.9

CHILI CHEESE FRIES
Crinkle Cut Fries or Golden Tots Topped with Melted

Cheese and Our Homemade Chili 7.95

TRUFFLE FRIES
Crinkle Cut Fries or Golden Tots Tossed with White

Truffe Oil and Parmesan 8.95

GARLIC PEPPER FRIES
Crinkle Cut Fries or Golden Tots Tossed with

Our Garlic Pepper Seasoning 5.2°

DIAL EXTENSION 8065

A15% Service Charge will be added to your total



PLivza
77:00 - 2300

Create lfowr OQuwn Pizza

STEP 1 CHOOSE A BASE 12.°°

MARGHERITA: Mozzarella, Fresh Tomato Sauce
and Basil

MARINARA: Mozzarella, Thick Tomato Marinara
PESTO: Mozzarella, Basil, Pine Nuts, Garlic

BIANCA: Formaggio Cream and Herbs

STEP 2 SELECT TOPPINGS 0.75 each

MEATS
Pepperoni, Italian Sausage, Meatball, Crilled
Chicken, Chopped Bacon, Ham

VEGGIES

Bell Peppers, Red Onions, Green Onions, Chopped
Garlic, Mushrooms, Jalapenos, Spanish Olives, Black
Olives, Tomatoes, Pineapple, Broccoli

CHEESES

Mozzarella, Parmesan, Provolone, Gorgonzola,
Cheddar, Feta

Fresh Buffalo Mozzarella (Extra 4.°°)

Sanne Oviginal Pivza Ficks

THE BUFFALO CHICKEN
Crilled Chicken, Buffalo Sauce, Ranch 13.5°

THE PHILLY CHEESESTEAK
Shredded Beef, Onions, Provolone 13.5°

Add Mushrooms, Peppers (Extra 0.7°> each)

THE HERO'S CHEESEBURGER
Ground Beef, Cheddar, Hero's Sauce, Fresh Lettuce,
Tomatoes, Onions 13.5°

THE FLYIN HAWAIIAN

Ham, Fresh/Pineapple, Bacon 13.5°

THE TOKYO SPECIAL
Miso, Chashu Pork, Leeks 13.5°

THE BREAKFAST
Ham, Egg, Cheddar 9.5°

DIAL EXTENSION 8065

A15% Service Charge will be added to your total



. 23:00 - 06:00
CLASSIC CAESAR j

Fresh Romaine Lettuce, Tossed with Our Caesar
Dressing, Garnished with Garlic Croutons and Grated
Parmesan 9.25 Add Chicken 5.°° /Salmon 7.95

WINGS

Fresh Chicken Wings Tossed-in Your Choice of Classic Buffalo,
Maple Garlic, Jack Daniel's BBQ, Nashville Hot, Sweet Chili,
Lemon Pepper or Naked 13.5°

FRENCH ONION SOUP ®

Caramelized Onions, Simmered in Rich Broth with Sherry Wine,
Covered with Melted Layer of Swiss Cheese 5.25

BLT

Classic American Sandwich with Crispy Bacon,

Lettuce and Tomatoes. Served with French Fries and a Pickle
Spear 6.95

CHEF'S OMELET

Served with French Fries and a Toast 9.95

Three Farm Fresh Eggs Filled with Two Choices of:
Tomatoes, Peppers, Onions, Mushrooms, Cheese
(1.0 each for additional)

And, One Choice of: Bacon, Sausage, Ham or
Avocado (1.25 each for additional)

BUILT BY ME BURGER

Served with Lettuce, Tomato, Onions, French Fries and a Pickle

Spear

PROTEINS

Half Pound Ground Black Angus 8.95
One Pounder Ground Black Angus 13.95
Impossible™ Meat made from plants 8.95 \f

CHEESES 125
American, Swiss, Provolone, Monterey Jack, Cheddar, Pepper
Jack, Mozzarella or Blue Cheese

TOPPINGS

Grilled Onions, Grilled Peppers, Sautéed Mushrooms,
or Grilled Pineapple 1.2°

Bacon Strips, Avocado Slices, Fried Egg 1.°°

SIDES 1.00
Sweet Potato Fries, Onion Rings, Coleslaw.

ARTISAN BREAD
Homemade Bun, Grilled Rye or Soft Brioche

SAUCES
Chipotle Ranch, BBQ, Sweet Chili, Honey Mustard Aioli or Sanno Sauce

\f— Vegetarian (® - A New Sanno Signature Item

COLD BEVERAGES BOTTLED BEERS
lced Tea 1.50 Budweiser 3.00
Lemonade 250 Bud Light 3.00
Assorted Juice 225 Coors Light 3.00
Assorted Soda 150 Samuel Adams  3.9°
Bottled Sparkling Water 2°°  Heineken 4,00
Milk 225  Corona Extra 400
Bottled Spring Water  15°  San Miguel 3.00
Kirin 7.00
DESSERTS &2 pbro 700
Cookies 1% ea Rabp: '
Asahi Black 7.00
Today's Dessert 4,00
Whole Fruit 175

(Banana, Apple, Orange)

New Sanno Private Labels

WINES Glass 5.°° Bottle 20.°°

Chardonnay, Merlot, Cabernet Sauvignon
SAKE Junmaiginjo 290ml 21.5° / 720m| 37.5°

DIAL EXTENSION 8065

A15% Service Charge will be added to your total



