
DINING MENU

CHICKEN TENDERS WITH FRIES
CRISPY KOREAN CHICKEN 
SANDWICH
Crispy Chicken Breast, Asian Pickled Cucumber 
& Carrot, Sriracha Mayo & Toasted Bun

CRISPY CHICKEN SANDWICH

Crispy Chicken Breast, Mayo, Toasted Bun & 
Pickle

CLOUD DINE RACHEL
Roasted Turkey Breast, Swiss Cheese, Orange 
French Dressing, Sweet Cabbage Slaw on Toasted 
Marble Rye

CHEESEBURGER
Seasoned Angus Beef Patty, American Cheese, 
Lettuce, Tomato & Onion

-Add Bacon

BALSAMIC ONION & BLUE CHEESE 
BURGER

Angus Beef, Red Onion Jam, Blue Cheese 
Crumbles & Arugula served on a Toasted Bun

MARGHERITA FLATBREAD

Tomato Sauce, Fresh Mozzarella & Basil

PEPPERONI FLATBREAD
Tomato Sauce, Mozzarella, Pepperoni & Basil 
Pesto

CHEF SPECIAL 
Ask about today's chef special flatbread!

CLOUD DINE

11:00AM-3:00PM

Item is vegetarian Item is gluten-free but prepared in a shared space with other items that may contain gluten Resort Signature item

Winter 2024 – 2025 Season

SESAME SOY SALAD
Edamame, Mandarin Oranges, Wonton Strips, 
Romaine & Arugula Blend, Asian Sesame Dressing

ABC SALAD
Apple, Blue Cheese, Candied Walnuts, Romaine & 
Arugula Blend, Quinoa & Balsamic Vinaigrette



DINING MENU

BEEF & BEAN CHILI

VEGETARIAN 3 BEAN CHILI DAILY SOUP SELECTION

WHITE CHEDDAR MAC N' CHEESE

-Add Chili

CLOUD DINE

11:00AM-3:00PM

Item is vegetarian Item is gluten-free but prepared in a shared space with other items that may contain gluten Resort Signature item

Served with Sour Cream, Shredded Cheddar, 
Scallions & Roll

Served with Sour Cream, Shredded Cheddar, 
Scallions & Roll

Winter 2024 – 2025 Season


