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IN ROOM DINING

SUMMERTIME FRESH FRUIT PLATE	 14 
Fresh fruits & berries, honey yogurt
STEAL-CUT OATNMEAL	 10 
Honey & cinnamon, candied walnuts, golden raisins, brown sugar
BUTTERMILK PANCAKES								        15
Strawberry, blueberry or banana pecan
Served with choice of ham steak, bacon, sausage or green chile turkey sausage
CLASSIC BREAKFAST	 17 
Two eggs any style, hash browns 
Choice of ham steak, bacon, sausage or green chile turkey sausage
BREAKFAST BURRITO	 16 
Scrambled eggs, hash browns, cheddar jack cheese, pinto beans, red or green chile 
Choice of bacon, ham, or sausage
STEAK & EGGS	 28 
Hand-cut New York strip grilled to order, two eggs any style, hash browns and toast

BREAKFAST 7AM-10:30AM

GUACAMOLE AND CRISP CORN TORTILLA CHIPS	 12 
Freshly prepared with ripe avocados, tomatoes, white onions, garlic, cilantro and lime juice
QUESADILLAS	 16 
Cheddar cheese with beef or chicken shredded lettuce, tomatoes, jalapeño, sour cream 
and guacamole
SLOW-SIMMERED GREEN CHILE STEW	 10 
New Mexico green chile, lean diced pork, tomatoes, onions, potatoes 
Served with flour tortilla
CAESAR SALAD	 13 
Crisp romaine, heirloom tomatoes, shaved parmesan, croutons, Caesar dressing, charred lemon 
Add chicken 4     Add grilled shrimp  7
THE 505 PHILLY CHEESE STEAK  	 19 
Thinly sliced steak, grilled red and green peppers, onions,green chile queso, toasted hoagie, 
Served with fries

ALL–DAY DINING  
11AM - 8:30PM SUNDAY - THURSDAY 
11AM  - 9:30PM FRIDAY & SATURDAY

TOUCH 3955



I N  R O O M  D I N I N G

I N  R O O M  D I N I N G

I N  R O O M  D I N I N G

THREE BLUE CORN GREEN CHILE CHICKEN ENCHILADAS	 19 
Spanish rice, pinto beans, papas (choice of two.)  Served with flour tortillas
THREE YELLOW CORN CHEDDAR CHEESE ENCHILADAS, RED OR GREEN CHILE	 15 
Spanish rice, pinto beans, papas (choice of two.)  Served with flour tortillas 
Add ground beef or spicy chicken 4
STEAK AND ENCHILADAS	 30 
Two rolled cheese enchiladas, grilled 10 oz. New York strip steak, red or green chile 
Spanish rice, pinto beans, papas (choice of two.)  Served with flour tortillas
GRILLED RIBEYE STEAK	 48 
14 oz. hand-cut ribeye with choice of two sides

ALL–DAY DINING  
11AM - 8:30PM SUNDAY - THURSDAY 
11AM  - 9:30PM FRIDAY & SATURDAY

TWIN BROILED LOBSTER TAILS	 61 
Cold-water lobster tails, drawn butter, and charred lemon

Steaks and lobster tails served with Chef’s fresh vegetable, French fries, smashed potatoes, 
diced fresh fruit or house salad (choice of two.)  Baked potato available after 4:00pm.

$4 delivery fee per room plus 18% service charge.

ALL–DAY DINING  
11AM - 8:30PM SUNDAY - THURSDAY 
11AM  - 9:30PM FRIDAY & SATURDAY

APPLE RAISIN EMPANADAS 	 10 
Piñon ice cream and caramel	
		
MOJITO KEY LIME PIE 	 10
Graham cracker crust, strawberry sauce	
	
CHOCOLATE BREAD PUDDING 	 10	
Kahlua Sauce
		
TRIPLE CHOCOLATE MOUSSE CAKE  (GF)	 10

CARROT CAKE CHEESECAKE  	 10
Toasted pecans and bourbon caramel

DESSERTS


