The, Redbuiy

Menu by Executive Chef Daniel Elmaleh

IN ROOM DINING
AVAILABLE 24 HOURS

SATADS

Chopped Vegetables
Cucumbers, Tomato, Scallions and Parsley 10

Greek
Feta, Kalamata Olives, Lettuce, Tomate, Cucumber, Oregano 10

WRAPS

Grilled Chicken
Caramelized Onions & Pepper, Smoked Mozzarella, Amgula
with Harizsa Awoli 12

Grilled Vegetable
Eggplant, Bell Pepper, Onion, Tomato, Zncchini, Amgula
with Salsa Verde 12

PANINI

Cheesesteak
Skart Steak, Caramelized Onions and Peppers, Sautéed Mushrooms 12

Grlled Cheese

Gruyere, Provolone and Parmesan Cheese and Heirdoom Tomato 12

MEZZE

Hummus 6
Cucumbers & Yogurt 6
Babaganoush 6
Maginated Mized Olives 6
Lavash Crackers 6

All Mezze Selections 25

$6 Delivery Fee & 20% Service Charge Applied



The, Redbury

Menu by Executive Chef Daniel Elmaleh

BREAKFAST
(7:00 AM—11:00 AM)

Freshly Brewed Coffee 3
Freshly Squeezed Juices 3
Bloody Mary 12
Mimeosa 12

Continental
Choice of Croissant, Muffin or Toast
served with Coffee and Fresh Squeezed Juice 8

Breakfast Burrito
Scrambled Egps, Sansage, Smoked Mozzarella

with Avocado and Tomato 12

Sausage & Egg Filled Brealdfast Pastry
Hard Boiled Eggs, Sansage, Caramelized Omnions & Peppers
with Lebaneh cheese 12

Mediterranean Vegetable Breakfast Pastry
Artichokes, Tomato, BEggplant, Zuechini
with Feta Cheese & Aioli wrapped in Pastry 12

Cleo Brealkfast Sandwich

Two Scrambled Eggs, Heitloom Tomato, Gryese Cheese
with Herbed Butter on Ciabatta 12

Two Eggs any Style
Choice of Chicken Apple Sausage or Smoked Bacon
with Fresh Frut and Toast 14

Make your own Omelette
Choose any three:
Artichokes, Eggplant, Tomato, Zucchini,
Smoked Bacon, Chicken Apple Sansage
Guruyere, Mozzarella, or Feta Cheese 14

Buttermilk Pancakes
Seasonal Bernes and Organie Maple Syrup 12

AW Breakfast Ttems are served with Fresh Fruet
and Choice of Toart, Croissant or Muffin

SIDES
Croissant 3

Muffin 3
Toast 3

Yopurt 3

Housemade Granola with Milk 3
Seasonal Fresh Fout 5
One Egg any Style 3
Smoked Bacon 4
Chicken Apple Sausage 4

$6 Delivery Fee & 20% Service Charge Applied



Menu by Executive Chef Daniel Elmaleh

IN ROOM DINING

(6:00 PM—10:30 PM)
DIPS

Babaganoush 6
Htpiti 6
Hummus with Tahini 6
Cucumbers & Yogurt 6

SALADS

Chopped Vegetables
Cucumbers, Tomato, Scallions and Parsley §

Greek
Feta, Kalamata Olives, Lettuce, Tomato, Cuciimber, Oregano 9

DELICACIES

Spanikopita 6
Borek 6
Dolmades 6

Spicy Cigars 6
PINCHOS

Lamb Kefta 7
Chicken Kebab 7
Beef Kebab 7
Shrimp Kebab 7

Mezze Plate
Choose any Three Dips or Delicacies
served with Laffa Bread and Housemade Pickles 20

Eebalb Plate
Choose any Two Kebabs
served with Saffron Rice, Laffa Bread and Housemade Pickles 22

FLATBREADS

Artichoke
with Crushed Potato, Wilted Amgula Aged Mozzarella 14

Seasonal Mushrooms

with Aged Mozzarella, Gruyere 14

Merguez
with Caramelized Omons & Peppers, Smoked Mozzarella 14

Roman
with Tomato, Nicoise Olives, Aged Mozzarella 12

$6 Delivery Fee & 20% Service Charge Applied



