Beverages
&

Late Vight Mewu

Awl:ipas-ti.

Miky's Satad $23 (vi)

Lentils, Aucient Grains, breens, Aocado &
Roasted Lewmon Dressing

Caesar Satad $28
Baby Gewm Lettuce, Pavimigiano Reggiano,
Herb Crostini & Caesar Dressing

Addl ous: Shredded Chicken $16 6rilted Chicken $16 Salwmon $25 Lobster $32

Formaggi 2
Setection of Soft, Seumi-Soft and Hard Cheeses
sevved with Homewmade Bread,
Marinated OLives & Hovey

Charcuterie %42 (LF)
SeLection of Cured Meats, Howmewmade Bread,

Mavinated Otives & Assorted Nuts

Privi

Mezzi Rigatowi at Ragout det Borgo $40 (LS)
Beef, eal amd Pork Ragout with
San Marzamno Towmatoes

Caratelli al Pouodoro e Basibico $35 (LS)
San Marazano Towmatoees, Parmigiono Reggiamno
& Basik

* Substitute Gluten-Free Rigatowi Pasta $6 *

V= Veegetanian VE= Vegan LF= Lactose Free GF= Gluten Free SC= Sustainably Certified LS= Locally
Sourced

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodbome illness, especially ifyou have certain mediical conditions.

*Charges for in-room dining at The Surrey, A Corinthia Hotel, include a 20% gratuity,
added for your convenience, which is distributed directly to your service staff an admin-
Istrative delivery fee of $10.00 which is retained by the Hotel to defray overhead costs;

and all applicable taxes. Any additional gratuity is optional, but most appreciated.



Secowdi

Miky' s Cheeseburger $t0

Casa Tua Wagyu Burger, Carametized Onions,
Asiago, Aruguta, Spicy Mayo & Brioche

sevved with freuch fries or wmarket satad

Chicken Paitbard $%2 (LS, GF)
Gritked Chicken Breast, Aruguta, Cherry Towmatoes,
Parwmigiano Reggiano & Leumon

Lochduarte Salwmon $4& (GF)

Atta Peancha, Wikd Mixed Mushrooums, Romanesco &
Saworiglio

Beef Medauitlon $32 (LS, GF)

sevved with veal jus & roasted potatoes or wmarket sakad

Contorni
Roasted Potato, Rosewmary & Otive Oib $15

Freuch Fries $15 (v)
Sawteed Spinach $1S (GF, VE)

Dotci

Casa Tua Tiramisu $14

Chocotate Chip Cookies (2) $4 (v)

sevved with Crewe Anglaise

Getato (Assorted Seasonal FLawvors) $16 (V)
3 scoops
Sorbet (Assorted Seasonat FLavors) $16 (LF, VE)
3 scoops
V= Viegetarian VE= Vegan LF= Lactose Free GF= Gluten free SC= Sustainably Certified [S= Locally

Sourced

*Consurming raw or undercooked meats, poultry, seafood shellfish, or eggs may increase your risk of
foodbome iliness, especially ifyou have certain medical condiitions.

*Charges for in-room dining at The Surrey, A Corinthia Hotel, include a 20% gratuity,
added for your convenience, which is distributed directly to your service staff: an admin-
istrative delivery fee of $10.00 which is retained by the Hotel to defray overhead costs;

and all applicable taxes. Any additional gratuity is optional, but most appreciated.



Bubbtes

Bisoe, 'Jeio’ Brut, Prosecco DOC,
Deuveto, Itaby NO  $48

Pierre Peters, 'Curée de Reserue/,
BLanc de BLancs Brut,
Le Mesnib-sur-Oger, MU ¢%6

White
Baitly-Reverdy, Samcerre, Loire Dablley,
Framce 202 $28

Stag' s Leap Wive Celbars, 'Karid',
Napa Lattey, Catifornia, USA 2023 $26

Rosé

Clos Sainte Magdeteine, Cotes de Provence,
Framce 20235 $26

Red

Podere Sapaio, 'Lotpoto’, Botgheri DOC,
Tuscany, taby 2022 $26

Danjean Berthoux, “Les Chavrances’,
Mercurey, Burgundy, France 2025 ¢40

Beer
Pevowi. Lager ttaey $A%

Albagash White Maive) $1%

Menabrea Lager ttay $1t

V= Viegetarian VE= Vegan LF= Lactose Free GF= Gluten free SC= Sustainably Certified [S= Locally
Sourced

*Consurming raw or undercooked meats, poultry, seafood shellfish, or eggs may increase your risk of
foodbome iliness, especially ifyou have certain medical condiitions.

*Charges for in-room dining at The Surrey, A Corinthia Hotel, include a 20% gratuity,
added for your convenience, which is distributed directly to your service staff: an admin-
istrative delivery fee of $10.00 which is retained by the Hotel to defray overhead costs;

and all applicable taxes. Any additional gratuity is optional, but most appreciated.



Cocktails

Casa Tua $20

Aperot, Cawmpari, Autica Forwmumta, Devmouth,
Prosecco, Mudated Orange amnd Lime

Leti's Jimadores $30

Centineta CLassico Reposado, Hagawe Spicead
Nectar, Liwme Juice, Tajin & Fresh Jatapewo

The Aatec Roots $3%0
Ak Espadin Meacal, Fiovi di Saumbuco,
Ginger Root, Mint, Fresh Liwme Juice
Sir Martin Martini $40

Betuga Gotd, Bowmbay Sapplmre Aemow,
Jatapeno nfused Fino Sherry, Spicy Olives

Ginger Passion Fruit Martini $32
Grey Goose, Ginger Falernum,
Passion Fruit Puree, Cramberry Juice, Chiki FLakes

Ate's Negroni $32

Mowtelobos Espadin Mezcal, Antica Formumta
Devmouth, Campan‘., Orange Foam

Mocktails

Mango Twist $20

Fresh Mango Puree, Fresh Lime Juice,
Fever-Tree Towic, Fever -Tree Ginger Beer

Flower Sour $20

Fresh Grapefruit Juice, Fresh Liwme Juice,
Rose Syrup, Fever -Tree Etderflower Tonic

V= Viegetarian VE= Vegan LF= Lactose Free GF= Gluten free SC= Sustainably Certified [S= Locally
Sourced

*Consurming raw or undercooked meats, poultry, seafood shellfish, or eggs may increase your risk of
foodbome iliness, especially ifyou have certain medical condiitions.

*Charges for in-room dining at The Surrey, A Corinthia Hotel, include a 20% gratuity,
added for your convenience, which is distributed directly to your service staff: an admin-
istrative delivery fee of $10.00 which is retained by the Hotel to defray overhead costs;

and all applicable taxes. Any additional gratuity is optional, but most appreciated.



Beverages
San Benedetto Sttt Water $4%

San Benedetto Sparkting Water $1t
Coca-Cota $10
Diet Coca-Cota $10
Sprite $10
Fever Tree Club Soda $10
Fever Tree Tonic Water $10
Fever Tree Ginger Ale $10

Fever Tree Ginger Beer $10

Juice Bar

Fresity Squeezed Orange Juice $1t
Freshty Soueezed Grapefruit Juice 1t
Craunberry Juice $1%
Green Juice $1%

Detox Wetkuess Shot $¢
Ginger, Lewmow, Honey & Tuwmeric

V= Viegetarian VE= Vegan LF= Lactose Free GF= Gluten free SC= Sustainably Certified [S= Locally
Sourced

*Consurming raw or undercooked meats, poultry, seafood shellfish, or eggs may increase your risk of
foodbome iliness, especially ifyou have certain medical condiitions.

*Charges for in-room dining at The Surrey, A Corinthia Hotel, include a 20% gratuity,
added for your convenience, which is distributed directly to your service staff; an admin-
istrative delivery fee of $10.00 which is retained by the Hotel to defray overhead costs;

and all applicable taxes. Any additional gratuity is optional, but most appreciated



Coffee & Tea
(Decaf Avaitable Upon Request)

A Coffee & Tea Options are Sustainably Certified
Espresso 3
Espresso Doppio $10
Macchiato $10

Awericano $10

Cappuccino $12
Latte $12
Add Espresso Shot $5
Cold Brew $12

Nitro Cotd Brew $12

Matcha Latte $1¢

Freshty Brewed Pot of Coffee
Swmat $9  Large $45

Setection of Patais des Thés $1%
Gotden Darjeeting, Breakfast Tea,
Eant 6rey, Seucha, Arake, The Lert ata
Menth, 6rand Jaswmine lmperict &
Rooibos Bourbon
Chamoumite

V= Viegetarian VE= Vegan LF= Lactose Free GF= Gluten free SC= Sustainably Certified [S= Locally
Sourced

*Consurming raw or undercooked meats, poultry, seafood shellfish, or eggs may increase your risk of
foodbome iliness, especially ifyou have certain medical condiitions.

*Charges for in-room dining at The Surrey, A Corinthia Hotel, include a 20% gratuity,
added for your convenience, which is distributed directly to your service staff; an admin-
istrative delivery fee of $10.00 which is retained by the Hotel to defray overhead costs;

and all applicable taxes. Any additional gratuity is optional, but most appreciated



