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SPA MENU 

Available from 11am until 7pm 

Crudité Plate                                  $12 

Carrots, Celery Sticks, Broccoli, Ranch Dressing 
 

Fresh Fruit Plate                           $14 

Fruits, Berries, Yogurt, Honey  
 

Spread and Cracker  $12  
Red Pepper Hummus, Garlic Herb Cheese,  

Pâté, Olives 
 

Chips and Dip   $10 
Corn Tortilla Chips, Guacamole, Pico de Gallo 
 

Caprese BLT    $18 

Applewood Smoked Bacon, Lettuce, Tomato, 

Balsamic Mayonnaise, Mozzarella Cheese,  

Toasted Sourdough Bread 

add avocado  $1.5 
 

3 Crab Cake Sliders    $22 
Maryland Lump Crab Cake, Lemon Caper  

Aioli, Brioche Bun   
 

Tomato Cheddar Soup   $8  
Smoked Cheddar Cheese, Scallions 
 

Caprese Salad    $18               
Heirloom Tomatoes, Mozzarella, Mixed Greens,  

Basil, Pine Nuts, White Balsamic Vinaigrette 
 

 

               

Baby Spinach Salad                 $16 

Spinach, Purple Kale, Strawberries, Blueberries, 

Toasted Almonds, Goat Cheese, Blueberry Vinaigrette 
 

Wedge Salad     $14 

Iceberg Lettuce, Tomato, Onion, Blue Cheese 

Crumbles, Blue Cheese Dressing 
 

Classic Caesar Salad   $16 
Romaine, Focaccia Croutons, White Anchovies, 

Parmesan Cheese, Caesar Dressing  

Salad Additions: 

add grilled chicken  $6                                           

add sautéed salmon  $12 

add grilled Sirloin steak  $12 
 

Meadow Mountain     $20 

Angus Patty, Bacon, American Cheese, French Fries 
 

Chicken Avanti    $18 
Grilled Chicken Breast, Mozzarella, Tomato, Pesto, 

Balsamic Glaze 
 

Scallops Grand Marnier    $28 
U-10 Scallops, Habanero Pepper, Green Onion, Citrus 

Quinoa, Snow Peas, Grand Marnier Sauce 
 

Carrot Cake     $10 

Carrot Cake, Vanilla Ice Cream, Chocolate Sauce 

Prices are subject to 8.4% sales tax, $2 delivery charge and 20% service charge 
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Items may be served raw or undercooked based on your specification or contain raw or undercooked ingredients. Consuming 

raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness  
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SPA MENU 

Available from 11am until 9pm 

 SMOOTHIES    $7.50 
 

 Strawberry Banana Smoothie 

 Fresh fruits mixed with low-fat yogurt, milk and ice 
 

 Berryfield Smoothie 

 Fresh Berries mixed with low-fat yogurt,  

 honey and ice 
 

 Fruity Mint 

 Pears, green apple and fresh mint mixed with  

 low-fat yogurt, honey and ice 
 

   Add Protein $1.00 
 

 SPECIALTY COFFEE  $4.50 
 

 Espresso    

 Double espresso 

 Cappuccino 

 Café Latte 

 Hot Chocolate 
  

 BEER      $7 
 

 Budweiser 

 Bud Light 

 Corona 

 Fat Tire 

 
  

 NON-ALCOHOLIC   $4 
 

 Coke 

 Diet Coke 

 Sprite 

 Ginger Ale 

 Tonic Water 

 Club Soda 

 SPA COCKTAILS    

Mudslide           $10 

Vodka, Baileys, Kahlua  
 

St. Germain Spritzer                       $12   

St. Germain, Prosecco, Grapefruit Juice 
 

Summer Splash            $12 
Malibu Rum, Orange Juice, Pineapple Juice,  
Triple Sec, Lime Juice 
 

Woody Mule                                    $12 
Woody Creek Vodka, Ginger Beer, Lime Juice 
 

Berry Picker                                    $12 
Sobieski Vodka, Raspberries, Blackberries, Lemonade 
 

Mojito                                              $12 
Appelton White Rum, Mint, Lime Juice, Soda 
 

Pomegranate Sparkler          $12 
Prosecco, Pama Pomegranate Liqueur, Lemon Twist  
 

Frosé (Frozen Rosé)   $12 
Rosé Simmonet-Febvre, Strawberries, Lemon Juice, Sugar 

  
 

WINE and CHAMPAGNE 
  

Prosecco, Mionetto   $10 

Valdobbiadene, Italy 
 

Rosé, Simonnet-Febvre   $15 

Cremant de Bourgogne, France 

   

House White, Chardonnay  $12 

Kenwood Vineyards, California 
 

House Red, Cabernet Sauvignon $12 
Kenwood Vineyards, California 
  

Prices are subject to 8.4% sales tax, $2 delivery charge and 20% service charge 
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Apple Juice 

Cranberry Juice 

Orange juice 

Heineken 

Amstel Light 

Coors Light 

Non-Alcoholic Beer 


