IN ROOM DINING MENU

You may order meals from the comfort of your room
by calling In Room Dining at Ext. 8333.

DINNER

CONDADO VANDERBILT
HOTEL

STARTERS
SOUP OF AVOCADO SALSA v & 16 SWORDFISH
THE DAY 12 Root Vegetable Chips CHICHARRONES 18

PASTELILLOS 16

Puerto Rican Turnovers,
Sofrito Aioli, Shrimp or Ropa Vieja

SALADS

BBQ PULLED
PORK SLIDERS 16

Kimchi, Sour Cream, Cilantro, Chicharrén

ALCAPURRIAS 17
Traditional Puerto Rican Root
Vegetable Fritters, Filled with
Crab Stew or Beef, House Pique

ARUGULA v @ 19
Local Arugula, Parmesan,
Extra Virgin Olive Qil,
Lemon, Crispy Plantain

ORGANIC SALAD v 20
Quinoa, Barley, Farro, Baby Kale,
Radicchio, Arugula, Avocado, Walnut,
Herb Dressing

Add Chicken 10 / Steak 14 / Shrimp 15 / Salmon 12

BRICK OVEN PIZZAS

LITTLE GEM v ® 19
Baby Roamaine, Oranges,
Watermelon Radish,

Dried Cranberries,

Feta Cheese, Bermuda Onions,
Buttermilk Herb Dressing

CLASSIC MARGHERITA w19

PUMPKIN PIZZA v 23

BURGERS & SANDWICHES

PEPPERONI PIZZA 25

ANGUS BURGER
WITH FRIES 21
Brioche, Lettuce,
Tomato, Onions,
Pickles

SMASH BURGER 19

House Sauce,
Choice of Cheese

ENTREES

ROSEMARY CIABATTA

CHICKEN CLUB 23

Applewood Smoked Bacon,
Lettuce, Tomato, Avocado,
Lemon Mayonnaise

MUSHROOM
FOCACCIA 22

Wild Mushrooms Confit,
Gruyére Cheese, Sweet Onions,
Lemon Mayonnaise

Add-ons 3ea.

Cheddar / Gruyere / Fried Egg / Avocado / Applewood Smoked Bacon

CHICKEN BREAST & 25

Gandules Fricassée, Plantain,
Pickled Onions

GRILLED SPANISH
OCTOPUS @ 28

Coconut Polenta, Spinach,
Pine Nuts, Raisins, Herb Vinaigrette

SIDES

SALMON 29
Bock Choy, Fennel, White Beans,
Leeks, Onions

STEAK ENCEBOLLADO @ 45

Beef Tenderloin, Escabeche, Mamposteao

FRESH CATCH
FRIED FISH mp

PORK TENDERLOIN 30
Pumpkin Orzo, Sweet Tomato Confit,
Chicharron

Mamposteao Rice 10
Spicy Broccolini 7

Coconut Polenta 7
House Salad 8

Fricassée de Gandules s
French Fries 7

DESSERTS

BREAD PECAN COCONUT S'MORES 14
PUDDING 12 CASSEROLE 17 CAKE 14 Dark Chocolate Lava Cake,
Banana Bread Pudding, Pecan Filling, Cream Cheese Buttercream, Graham Cookie,

Barrilito Salted Caramel, Chocolate Cake, Coconut Mousse, Burnt Marshmallow Ice Cream

Coffee Ice Cream

Coffee Infused, Salted Caramel

Pumpkin Spice Ice Cream,

Lime, Pineapple,
Passion Fruit Gel

Some dishes may have common allergy products. Consuming raw or undercooked meat,
poultry, fish, shellfish or eggs may increase your risk of food-borne illnesses.

v Vegetarian @ Gluten Free



