
I N - R O O M  D I N I N G 
AT  T H E  R Y D E R  

H O T E L

H O U R S

Monday – Thursday | 8 AM – 9 PM
Kitchen Closes at 9 PM

Friday & Saturday | 8 AM - 10:30 AM, 
11 AM – 10 PM

Kitchen Closes at 10 PM

Sunday | 8 AM - 8PM
Kitchen Closes at 8 PM

T H E R Y D E R H O T E L . C O M

@ T H E R Y D E R H O T E L



B R E A K F A S T

2  E G G S  A N Y  S T Y L E *    2 0
2 storey farm eggs any style, sausage or 
bacon and a side of potatoes

C H I C K E N  &  WA F F L E    1 9
belgian style waffle, fried chicken, hot 
honey butter

T R E S  L E C H E S  F R E N C H  T O A S T   1 8
sourdough bread, seasonal fruit, side of 

A V O C A D O  T O A S T *    2 0
grilled ciabatta bread, oaxaca 
cheese crust, avocado, lemon, 
onion, cilantro, arugula. red radish, 
poached egg and extra virgin oil
    - Add extra egg  + 3

J U I C E S
O R A N G E  5
G R A P E F R U I T  5

CO C K TA I L S

M I M O S A  1 4
Orange Juice, Bubbles

B L O O D Y  M A R Y  1 4
Vodka, Charleston Bloody Mary Mix

- available after 10am -

D O U B L E  C H E E S E B U R G E R  2 5
two patties, american cheese, garlic 
aioli, caramelized onion, lettuce, 
pickles + yucca fries

R O A S T E D  H A L F  C H I C K E N *  3 1
Airline Breast, Carrot & Chipotle 
Puree, Red Cabbage, Pecan & Quinoa 
Crumble

*SEE HOURS ON THE BACK*

A L L  D A Y  E A T S

C U B A N  S A N D W I C H  2 1
roasted pork, brown sugar ham, 
swiss cheese, dijon, pickles, cuban 
bread  + yucca fries

S M A S H E D  A V O C A D O  1 8
tortilla chips

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions

S E A R E D  L U M P  C R A B C A K E  3 0
Lump Crab, Romesco Sauce, Radish, 
Sweet Potato, Cilantro & Pineapple 
Salad

G R I L L E D  B E E F  B A V E T T E *  3 9
Whipped Garlic Potatoes, Charred 
Oyster Mushrooms & Pearl Onions, 
Chimichurri

C H I C K E N  C R O Q U E T T E S *  1 6
pulled chicken, bechamel

M O J O  W I N G S  1 9     
sour orange & adobo rub

C O C O N U T  C U S TA R D  1 5
berries, orange, toasted coconut

TA N G E R I N E  T R E S  L E C H E S  1 5
tangerine supremes, swiss 
meringue, cinnamon

PA N  C O N  T O M AT E  1 4
olive oil marinated tomato, grilled 
bread
          +$5 manchego cheese   
          +$6 chorizo 

S I D E S
F R E S H  B A K E D  PA S T R I E S  7
M A P L E  S A U S A G E  7
S M O K E D  B A C O N  7
P O TAT O E S  6
F R U I T  7

CO F F E E / T E A
C O F F E E  4 . 0 0
Coffee by Foresight

T E A  5 . 0 0 

S P E C I A LT Y  D R I N K S  
Hand Crafted Coffee Beverages 
From The Coffee Counter
- Cold brew
- Latte
- Capuccino
- Americano
- Matcha

P E A R  S A L A D  1 9
Hazelnut Vin, Watercress, Red Crispy 
Lettuce, Celeriac, Red Onion, Manchego 
Cheese, Toasted Hazelnuts

B E E T  &  S T R A W B E R R Y  E N D I V E 
C U P S  1 8
goat cheese, pepita crumble, balsamic 
vinaigrette
Salad Add ons:
      +$7 mojo chicken
       +$8 poached shrimp
       +$13 ahi tuna

D I N N E R

- available after 11am -

- available after 5pm-

S A U S A G E  E G G  B U R R I T O   2 0
storey farm eggs, cheese, potatos, 
sausage, tomato, side of ranchero sauce


