
062922Please note that a 20% service charge will be added to all in-room dining orders.

In-Room Dining Menu

Snacks
Served in-room until 9:30 P.M. daily. Please press 191 to place an order or for tray pick-up.

Fresh Baked Bread & Butter

Our homemade bread baked daily and served with butter. $8

Fresh Fruit Plate

A platter of fresh seasonal fruit. $16 

Cheese Board

A variety of local and imported cheeses served with croccantini crackers and an assortment of 

dipping sauces. $18

Warm Brie & Fruit

Warm brie served with apples, grapes, candied nuts, and an assortment of artisan crackers. $20

Wild Salmon Lettuce Wraps

Fresh butter lettuce filled with a blend of smoked salmon, red onion, pickled capers, Boursin 

cheese, and a dill aïoli $22

Antipasto Plate

An assortment of cured meats, local cheeses, olives, mustard, and fresh baked bread or crackers. 

$22
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Soups & Salads
Served in-room until 9:30 P.M. daily. Please press 191 to place an order or for tray pick-up.

Soup of the Day

Served with house-made bread. Call for today’s selection. $10

Chef Salad

Organic greens, chopped turkey, bacon, egg, tomato, avocado, and Rogue River "Oregonzola" 

cheese with house-made balsamic vinaigrette. $17

Crab Louie

Crisp wedge of chilled butter lettuce, local Dungeness crab, boiled egg, tomato, cucumber, and 

house-made Thousand Island dressing. $27

Fruit & Cheese Salad

Organic local greens, Rogue River "Oregonzola" Cheese, candied nuts, and a variety of seasonal 

fruit and berries. $16

Please note that a 20% service charge will be added to all in-room dining orders.
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062922Please note that a 20% service charge will be added to all in-room dining orders.

In-Room Dining Menu

Sandwiches
SERVED IN-ROOM UNTIL 9:30 P.M. DAILY. PLEASE PRESS 191 TO PLACE AN ORDER OR FOR TRAY PICK-UP.

Oven-Roasted Turkey, Bacon and Avocado Sandwich

Sliced turkey breast and peppered bacon stacked with crisp lettuce, avocado, fresh tomato, 

sliced onion, cheese, mayonnaise, and mustard on homemade bread. Served with Kettle Chips and 

a dill pickle. $16

Vegetarian Sandwich

A variety of fresh vegetables including cucumber, avocado, lettuce, tomato and onion with 

sunflower seeds, cheese, mayonnaise, and mustard on homemade bread. Served with Kettle Chips 

and a dill pickle. $13

Grilled Beef Tip Sandwich

Thinly sliced Angus beef tenderloin grilled with mushrooms and onions, topped with Rouge 

River Blue Cheese, and horseradish cream on house-made bread. Served with Kettle chips and a 

dill pickle. $18

Stephanie Inn Burger

1/2 pound all-natural Angus beef patty with Tillamook Vintage White Cheddar, tomato, crisp 

lettuce and onion. Served on a toasted house-made bun with Kettle Chips. Mayonnaise, and 

mustard served on the side. $16  Add bacon or avocado $2 Add grilled mushroom or onion $1.50

BLT

Crispy pepper bacon, fresh tomato, organic greens, and mayonnaise on homemade bread. served 

with kettle chips and a dill pickle. $14

Grilled Cheese Sandwich

Fresh homemade bread and Tillamook Vintage White Cheddar cheese grilled until golden 

brown. Served with Kettle Chips and a dill pickle. $10
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Lighter Fare
Please press 191 to place an order or for tray pick up.

Fresh Fruit Smoothie

Creamy Greek yogurt, wild berries, and fresh-squeezed orange juice $8 

Fresh Fruit Plate 

A platter of fresh seasonal fruit $16

Fruit & Cheese Salad 

Organic mixed greens tossed with Rogue River “Oregonzola” cheese, candied nuts, and a variety 

of seasonal fruits and berries $16 

Soup & 1/2 Sandwich

Roasted turkey, vintage white Tillamook cheddar cheese, lettuce, tomato, and sliced onion. 

Served on house-made bread accompanied by your choice of seasonal soup or salad. $14

Wild Salmon Lettuce Wraps

Fresh butter lettuce filled with a blend of smoked salmon, red onion, pickled capers, boursin 

cheese, and a dill aïoli $22

Please note that a 20% service charge will be added to all in-room dining orders.
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In-Room Dining Menu

entrées
Served in-room from 5 P.M. to 9:30 P.M. The daily menu is posted in the lobby and at the entrance 

to the dining room. Please contact the Front Desk if you would like a menu delivered to your 

guestroom. Please press 191 to place an order or for tray pickup.

Please note that a 20% service charge will be added to all in-room dining orders.
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In-Room Dining Menu

Desserts
Served in-room until 9:30 P.M. daily. Please press 191 to place an order or for tray pick-up.

Sorbet & Ice Cream of the Day

A crisp and refreshing medley of lightly sweetened frozen seasonal flavors. $11

Yogurt Parfait

Layers of creamy Greek yogurt, wild berries, and our house made granola $9

Milk & Homemade Cookies

The classic pairing of cold milk and fresh homemade cookies. $8

Seasonal Dessert of the Day

The Stephanie Inn is known for rich, elegant desserts. Call for today’s specialty. $10

Please note that a 20% service charge will be added to all in-room dining orders.


