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NEW ORLEANS

A WALDORF ASTORIA HOTEL

In-Room Dining Dinner Menu
Please Dial Ext. 3841; 4pm-11pm

SOUPS AND SALADS

CHICKEN AND ANDOUILLE GUMBO 16 | 22
andouille sausage, smoked chicken, collard greens, dark roux steamed rice

CREOLE ONION SOUP 16|25
rabbit jus, gruyere cheese, crostini, roasted bone marrow

GRILLED PEACH SALAD 17
compressed peaches, goat cheese ranch, jalapenos, pickle shallots

CLASSIC WALDORF SALAD 22
apples, crab, grapes, candied pecans, celery, dill

ADD TO ANY SALAD

Chicken 6
Shrimp 8
Hanger Steak 22

SIDES

CRAB BOIL FRIED POTATOES 12

SIDE SALAD GEM LETTUCE WITH MARKET VEGETABLES 6
TRUFFLE FRITES 20

FRIED BRUSSEL SPROUTS 12



SHARING PLATES

BRAISED VEAL CHEEKS 28
heirloom corn grits, confit alliums, black garlic jus

RABBIT PAPPARDELLE 30
braised rabbit, pecorino rabbit jus, carrot top pesto

LIONS MANE ASADA 24
cauliflower puree, elote street corn, pickled strawberries

CRISPY PORK BELLY 26
frisse & cilantro salad, charred pineapples, salsa tatemada and pickle peppers

ENTREES

PAN SEARED DUCK BREAST 42
cashew pipian ‘mole’ apricot glazed bok choy

DRY AGED PRIME RIB EYE 68
truffle frittes, black garlic chimichurri

SEA BASS 45
gazpacho emulsion, corn flan tomato concasse

POMPANO ALMONDINE 42
tempura battered pompano, almondine sauce, leek puree, pickled pears, malt
vinegar foam

CERTIFIED ANGUS BURGER 22
lettuce, tomatoes, onion, pickles
choice of cheese:
cheddar, swiss, provolone, american

BEYOND VEGAN BURGER 20
LTO, avocado

DESSERTS

BANANA TART TATIN 15
banana, caramel, almond, Tahitian vanilla

MILK CHOCOLATE CAKE 16
Milk Chocolate, Cinnamon, Buttermilk, Strawberry

CARROT CHEESECAKE 10
nutmeg, cinnamon, pineapple, cream cheese, chai

ROOSEVELT’S FAMOUS BEIGNETS 10

A 20% gratuity is charged and distributed to In Room Dining Hotel Professionals. A delivery charge of $4.50 per order, applicable
taxes and a 2% service charge are kept by the Hotel to cover administrative and discretionary costs.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you
have certain medical conditions.
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In-Room Dining Beverage Menu

BEER

Michelob Ultra, 120z

Bud Light, 120z

Blue Moon, 120z

Coors Light, 120z

Stella Artois, 120z
Corona Extra, 120z

Dos Equis Lager, 120z
Guinness, 160z

Jucifer IPA, 120z

Kona Golden Wave, 120z
Heineken 0.0, 120z Non-Alcoholic

SPIRITS

Tito’s Handmade Vodka, 200ml

Grey Goose Vodka, 200ml

Bombay Sapphire Gin, 200ml

Patron Silver Tequila, 200ml

Patron Reposado Tequila, 200ml

Crown Royal Canadian Whiskey, 200ml
Jack Daniel’s Tennessee Whiskey, 200ml
Maker’s Mark Bourbon, 200ml

Bulleit Bourbon, 200ml

Johnnie Walker Black Label Scotch, 200ml
Sazerac 6yr Rye, 200ml

Sazerac 6yr Rye, 750ml

Bacardi Superior Rum, 750ml

Grey Goose Vodka, 1000ml

Tanqueray Gin, 2000ml

Casamigos Blanco Tequila, 27000ml
Buffalo Trace Bourbon, 750ml
Blanton’s Single Barrel Bourbon, 750ml
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MIXED DRINKS

High Noon Pineapple Seltzer, 355ml
Campari Negroni  375ml
On-The-Rocks Cocktails 375ml

Espresso Martini Cosmopolitan
Old Fashioned Strawberry Daiquiri

Jalapeno Pineapple Margarita Margarita

WINE  375ML

Cabernet Sauvignon, Quilt, CA, 375ml
Pinot Noir, La Crema, CA, 375ml

Chardonnay, Sonoma Cutrer, CA, 375ml
Sauvignon Blanc, Matanzas Creek, CA 375ml
Sauvignon Blanc, Kim Crawford, NZ, 375ml
Pinot Gris, King Estate, OR, 375ml

Rose, Whispering Angel, FR, 375ml

Prosecco, La Marca, ITA, 375ml
Sparkling, Chandon Brut, CA, 375ml
Brut Champagne, Moet Imperial, FR, 375ml

WINE 750ML

Cabernet Sauvignon, Daou, CA, 750ml
Pinot Noir, Ponzi, OR, 750ml

Chardonnay, Stag’s Leap “Karia”, CA, 750ml
Sauvignon Blanc, Hanna, CA, 750ml

Pinot Grigio, Terlato, 750ml

Rose, Whispering Angel, FR, 750ml

Sparkling, Charles Roux, CA, 750ml

Brut Sparkling, Chandon, CA 750ml
Rose Sparkling, Chandon, CA 750ml
Brut Champagne, Veuve Clicquot, FR, 750ml
Brut Champagne, Dom Perignon, FR, 750ml



