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FRENCH LICK

SPRINGS HOTEL

In—-Room Dining

America’s Premier Resort



A Room Service delivery charge of $2.50 will apply to all food and beverage orders. For all food and beverage

In-Room Dining Menu ¢ Phone 7777

service, a 19% gratuity will be added to your check.

Breakfast

Served Daily 5:30 am - 11:00 am

Starters
A Fresh Start
Fresh Fruit Plate
Yogurt Parfait
Fresh Seasonal Berries

Cereals

Your Choice of Dry Cereals
Old Fashion Oatmeal
Southern-Style Grits

Breakfast Entrees
French Lick Continental

Farm Fresh Eggs

Eggs Benedict

Omelets

Buttermilk Pancakes

Smoked Salmon and a Bagel

Biscuits and Gravy
A la Carte:

All Day Dining Menu

Fresh Squeezed Orange, Grapefruit or Tomato Juice

Sliced, Seasonal Fruit with Fresh Yogurt

Honey-sweetened Yogurt layered with Fresh Strawberries and Granola
Colorful Blend of Fresh Berries

With Sliced Bananas or Strawberries and Ice-cold Milk
Served with Brown Sugar, Cinnamon, Maple Syrup and Milk
With Real Butter and Cheddar Cheese

Freshly Baked Croissant, Giant Muffin, and Sweet Danish served with
choice of Juice and Coffee or Herbal Tea

Two Eggs any style with Homemade Hash Browns and choice
of Apple Wood Smoked Bacon or Country Link Sausage,
choice of White, Rye or Wheat Toast

Crispy English Muffin with grilled slices of Canadian Bacon,
topped with two Poached Eggs and Hollandaise Sauce

Have it Your Way Three-Egg Omelet with choice of three fillings:
Ham, Sausage, Farmer’s Bacon, Scallions, Bell Peppers, Mushrooms,
Cheddar, or Swiss Cheese and choice of White, Rye, or Wheat Toast

With Strawberry Topping, Maple Syrup and Whipped Cream
With Fresh Blueberries

Toasted Bagel with Smoked Salmon Slices, Cream Cheese, Thinly
Sliced Red Onions, Capers and Tomatoes

Warm Buttermilk Biscuits fork-split and smothered with Sausage Gravy
One Egg any style

Bacon, Sausage or Ham Steak

Bagel with Cream Cheese

Fresh Baked Muffin, Croissant or Danish

Served Daily 11:00 am - 11:00 pm

Appetizers

Soup du Jour

“Wings of Fire”

Shrimp Cocktail

Maryland Style Crab Cakes
Salads

Traditional Caesar Salad

Garden Salad

Indiana Cobb Salad

Ask our service staff about our Hand Crafted Soups

Buffalo Style Chicken Wings served with Celery Sticks and Blue Cheese Dressing
Tender Poached Shrimp served with Spicy Cocktail Sauce and Fresh Lemon
Lump Crab Meat Cake and Roasted Red Pepper Remoulade

Crisp Hearts of Romaine, lightly dressed with Creamy Caesar Dressing,
Parmesan Cheese, and Herb and Garlic Croutons

With Grilled Chicken

Mixed Baby Lettuces, Cherry Tomatoes, Cucumbers, Carrots,
Shaved Red Onion, and choice of Vinaigrette or Dressing

Boneless Fried Chicken, Boiled Eggs, Bacon, Tomatoes, Crumbled
Blue Cheese, Avocado, Cut Corn and Green Beans
served over Crisp Iceberg Lettuce with choice of dressing

$ 3.50
$ 9.50
$ 8.00
$ 7.50

$ 5.00
$ 6.00
$ 550

$13.00

$15.00

$17.00

$18.00
$11.00
$16.00

$16.00
$10.00
$ 5.00
$ 4.00
$ 6.00
$ 6.00

$ 7.00
$12.00
$13.00
$15.00

$ 8.00
$14.00

$ 8.00

$14.00



Sandwiches
Blackened Chicken Sandwich
The French Lick Burger

Power Plant Club

Entrees
Grilled 8oz Filet of Beef

Grilled Ribeye
Oven Roasted Breast of Chicken

Pan Seared Filet of Salmon
Grilled Pork Tenderloin
Farm Fresh Eggs

Omelets

Spring Valley Omelet
Pizza

Late Night Favorites

Served Daily 11:00 pm - 5:30 am

Soup du Jour
“Wings of Fire”

Shrimp Cocktail

Chicken Tenders

Blackened Chicken Sandwich
The French Lick Burger

Desserts

Beverages

Lettuce, Tomato, Onion, Toasted Kaiser Bun, and Crispy French Fries

Lettuce, Tomato, Onion, choice of American, Swiss or Cheddar Cheese,
add Bacon, Mushrooms, or Onions, and Crispy French Fries

Ham and Turkey Club with Bacon, Lettuce and Tomato, dressed
with Honey Mustard and served with Crispy French Fries

Roasted Garlic Mashed Potatoes, Fresh Seasonal Vegetables
and Sauce Bordelaise

Roasted Garlic Mashed Potatoes, Spicy Tobacco Onions, Marinated
Tomato Salad and Red Wine Demi Glace

Warm Orzo Salad with Fines Herbs and Parmesan, Grilled Asparagus,
and Sauce Puttanesca

Creamy Linguini Oscar with Roasted Asparagus, Béarnaise Beurre Blanc
Roasted Garlic Mashed Potatoes, Vegetable Mélange, and Sauce Robert

Two Eggs any style with Homemade Hash Browns and choice
of Apple Wood Smoked Bacon or Country Link Sausage,
choice of White, Rye or Wheat Toast

Have it Your Way Three-Egg Omelet with choice of Three Fillings:
Ham, Sausage, Farmer’s Bacon, Scallions, Bell Peppers, Mushrooms,
Cheddar, or Swiss Cheese and choice of White, Rye, or Wheat Toast

Egg White Omelet with Fresh Asparagus Spears and Boursin Cheese,
served with Fresh Fruit and Croissant

Pizza from Pluto’s Pizzeria is available for In-Room delivery
Sun-Thurs 11am-10pm and Fri-Sat 11am-12pm

Ask our Service Staff about our Hand Crafted Soups

Buffalo Style Chicken Wings served with Celery Sticks
and Blue Cheese Dressing

Tender Poached Shrimp served with Spicy Cocktail Sauce and Fresh Lemon
Crispy Fried Chicken Tenders with Ranch Dressing and Barbecue Sauce
Lettuce, Tomato, Onion, Toasted Kaiser Bun, and Crispy French Fries

Lettuce, Tomato, Onion, choice of American, Swiss or Cheddar Cheese,
add Bacon, Mushrooms, or Onions, and Crispy French Fries

Cheesecake with Fresh Strawberries and Whipped Cream

Haagen Dazs Ice Cream, one pint Chocolate, Strawberry or Vanilla
Hot Granny Smith Apple Pie a la Mode

Key Lime Pie

Chocolate Layer Cake

Coke, Diet Coke, Sprite, Ginger Ale and Bottled Water
Coffee or Decaffeinated Coffee
6-Cup Pot
3-Cup Pot
Republic of Tea Iced Tea
Hot Tea

$12.00
$13.00

$12.00

$36.00
$32.00

$29.00
$28.00
$31.00

$15.00

$18.00

$22.00

$ 7.00

$12.00
$13.00
$ 9.00
$12.00

$13.00

$ 9.00
$ 8.00
$ 7.00
$ 7.00
$ 7.00

$ 325

$10.00
$ 6.00
$ 7.00
$ 2.00

Alcoholic beverages are available, must be 21 years of age to order (selections on back page)



BEVERAGES
Coffee or Decaffeinated Coffee
Large Pot (6 cups)
Small Pot (3 cups)
Hot Chocolate (3 cups)
Cafe au Lait, Espresso, Cappuccino
Milk, Skimmed or Chocolate
Blended Herbal Teas
Large Pot (6 cups)
Small Pot (3 cups)
Voss 750ml or Voss 1 liter
(sparkling or still)
We proudly serve Coca Cola products

SPIRITS AND MIXERS

Scotch

Chivas Regal 12 yr. (750ml)
Cutty Sark (Litre)

Dewar’s White Label (Litre)
Johnnie Walker Black (750ml)
Johnnie Walker Blue (750ml)
Johnnie Walker Red (Litre)
Maccallan 12 year old (750ml)
Maccallan 18 year old (750ml)
Maccallan 25 year old (750ml)
Blends & Canadian Whiskey
Canadian Club (750ml)
Crown Royal (750ml)

Old Bushmills (750ml)
Seagram’s 7 (750ml)

Bourbon & Sour Mash
Baker’s (750ml)

Basil Hayden (750ml)
Booker’s (750ml)

Jack Daniel’s (750ml)
Jim Beam (Litre)

Knob Creek (750ml)
Maker’s Mark (Litre)
Wild Turkey (750ml)
Gin

Beefeater (750ml)
Bombay (Litre)

Bombay Sapphire (Litre)
Tanqueray (750ml)
Tanqueray No. 10 (Litre)
Rum

Appleton VX (750ml)
Bacardi Silver (750ml)
Captain Morgan (750ml)

Beverage and Alcohol Selections

10.00
6.00
4.75
5.00
2.00

@ L L L L

&+

725
4.50

&+

$ 8.00
$ 325

$ 90.00
$ 70.00
$ 85.00
$ 90.00
$495.00
$ 75.00
$115.00
$215.00
$875.00

$ 45.00
$ 79.00
$ 80.00
$ 35.00

$110.00
$100.00
$140.00
$ 52.00
$ 52.00
$ 75.00
$ 59.00
$ 60.00
$ 50.00
$ 65.00
$ 80.00
$ 55.00
$100.00

$ 65.00
$ 35.00
$ 40.00

Malibu Coconut (750ml) $ 50.00
Myers’s (750ml) $ 65.00
Tequila
Herradura Reposado Gold (750ml)  $105.00
Jose Cuervo 1800 (750ml) $ 70.00
Jose Cuervo Gold (750ml) $ 45.00
Patron Anejo Gold (750ml) $135.00
Patron Reposado (750ml) $125.00
Patron Silver (750ml) $120.00
Sauza Commemorativo (Litre) $ 75.00
Sauza Gold (Litre) $ 50.00
Sauza Tres Generaciones (750ml)  $ 95.00
Vodka
Absolut (750ml) $ 70.00
Absolut Citron (750ml) $ 70.00
Absolut Raspberri (Litre) $ 60.00
Absolut Vanilla (Litre) $ 60.00
Grey Goose (750ml) $100.00
Grey Goose Orange (750ml) $100.00
Ketel One (Litre) $ 75.00
SKYY (Litre) $ 35.00
Smirnoff (Litre) $ 35.00
Stolichnaya 80 Proof (750ml) $ 60.00
Cognac
Courvoisier VSOP (750ml) $115.00
Courvoisier XO (750ml) $300.00
Hennessy VSOP (750ml) $125.00
Hennessy XO (750ml) $325.00
Remy Martin Louis XIII (750ml)  $2,500.00
Remy Martin VSOP (750ml) $115.00
Remy Martin XO (750ml) $345.00
Cordials
Amaretto Disaronno (750ml) $ 60.00
Bailey’s Irish Cream (750ml) $ 60.00
Campari (750ml) $ 75.00
Cointreau (750ml) $ 95.00
Drambuie (750ml) $115.00
Frangelico (750ml) $ 65.00
Goldschlager Schnapps (750ml) $ 50.00
Grand Mariner (750ml) $100.00
Kahlua Coffee Liqueur (750ml) $ 60.00
Midori Melon Liqueur (750ml) $ 65.00
Sambuca Romana (750ml) $ 65.00
Southern Comfort (750ml) $ 40.00
Wine — Whites
Clos du Bois Bottle Glass
Calcaire Chardonnay
2003, Russian River Valley $48.00 $12.00
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Bottle Glass
Folie a Deux Menage a Trois Rose
2005, California $30.00 $ 8.00
J Pinot Gris (Grigio)
2003, Russian River Valley $42.00 $11.00
R Collection Chardonnay
2004, Monterey $32.00 $ 8.00
Stoneleigh Sauvignon Blanc
2005, Marlborough, New Zealand $35.00 $ 9.00
Trinity Oaks Johannesburg Riesling
2004, California $32.00 $ 8.00

Wine — Reds

Chateau Souverain Cabernet Sauvignon

2003, Alexander Valley $49.00 $13.00
Crosspoint Pinot Noir

2005, Monterey $38.00 $10.00
Ravenswood Zinfandel

2004, Napa $35.00 $ 9.00
Rodney Strong Cabernet Sauvignon

2003, Sonoma $38.00 $10.00
Sagelands Merlot

2002, Columbia Valley, WA $3500 $ 9.00
Beer - Bottled

Amstel Lite $ 375
Bluemoon $ 450
Bud Lite $ 275
Budweiser $ 275
Budweiser Select $ 275
Corona $ 375
Chimay $ 8.00
Coors Lite $ 275
Goose Honkers $ 375
Goose Summer $ 375
Guiness (Can) $ 375
Heineken $ 375
Hoegarden $ 3.5
Killian’s Irish Red $ 450
Michelob Ultra $ 275
Miller Lite $ 275
O’Douls $ 200
Peroni $ 400
Samuel Adams $ 375
Spaten $ 6.00

The hotel, as an alcoholic beverage licensee,
is subject to regulations of the State Alcohol
Beverage Commission. Indiana Liquor Laws
regulate the times alcoholic beverages can
be served. We offer alcoholic beverages
Monday through Saturday from 7am - 3am
and Sunday from Noon - 12:30am.

8670 West State Rd. 56 ¢ French Lick, IN 47432
888.936.9360 ¢ 812.936.9300 ¢« www.frenchlick.com
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