
In Room Delivery

to order food delivered to your room:
call 425.947.7948

• YOU MUST PAY WITH CREDIT CARD AT TIME OF ORDER
• ALL ROOM DELIVERIES INCUR AN 18% SERVICE CHARGE

• IF ORDERING WINE BE PREPARED TO SHOW YOUR ID
• IF THERE IS A ‘DO NOT DISTURB’ SIGN ON YOUR DOOR, YOUR ORDER WILL BE LEFT 

IN THE HALLWAY

wish to make a dine-in reservation? use 
the same phone number! it is exclusively 

for Woodmark guests 



ROOM SERVICE MENU SPRING 2024
AVAILABLE 7 DAYS A WEEK, 4PM-9:00PM

P IZZE

PR IMI

SECONDI

ANT IPAST I

Cicchetti
CHIPS E TUFFO  

CRACKERS, ROSEMARY SEA SALT, 
SMOKED PESCE AIOLI   

13

Contorni

SALSICCIA, MOZZARELLA FRESCA, CIPOLLINI, POMODORO E TUTTO     

*BUFALA MOZZARELLA, CHERRY TOMATO, OREGANO    

*FUNGHI, MORELS, FONTINA, CRISPY SHALLOTS

TRUFFLE, PORCHETTA, FONTINA, TRUFFLE CREMA

24

23

25

29

*FOCACCIA DI COMO
OLIO DI CORTE ALLA FLORA   4

SUNDRIED TOMATO, MASCARPONE   5

*RAINBOW BEETS
RICOTTA, TOASTED PISTACHIO   13

*INSALATA MISTA    10

*BURRATA,  RED BEET AGRODOLCE, CARDAMON, PINSA BREAD    

*FRESH FAVAS, ENGLISH PEA, MINT, PECORINO

*FRIED BABY ARTICHOKES, CALABRIA CHILI AOILI

GEM LETTUCE, DATES, CRISPY PANCETTA, GORGONZOLA     

CHARRED OCTOPUS, CHICKPEA, FENNEL, CELERY HEART

PROSCIUTTO DI PARMA 24 MONTH, BUFALA MOZZARELLA, EVOO

ROASTED PORK BELLY, STONE FRUIT MOSTARDA, FRISEE

CARPACCIO DI MANZO, TARTUFO NERO, PARMESAN VINAIGRETTE    

19 

 16

 15

14

19

26

18

25

*TAJARIN, BURRO DI PARMA, ALBA TARTUFO NERO     

PAPPARDELLE, WILD BOAR RAGU, CALABRIA CHILI    

*RICOTTA AGNOLOTTI, MORELS, ENGLISH PEAS, PORCINI CREMA    

*PANSOTTI, BUFALA RICOTTA, RADICCHIO, AMARETTI BALSAMIC

GNOCCHI,  SOPPRESSATA, PRESERVED TOMATO, RED PEPPER  

BUCATINI AMATRICIANA, GUANCIALE, CALABRIA CHILI 

TAGLIARINI VONGOLE, MANILA CLAMS, VINO BIANCO

*RISOTTO, ASPARAGUS, LEMON, MASCARPONE

RISOTTO ALLA COMO, FENNEL SAUSAGE, VINO ROSSO     

RISOTTO, DUNGENESS CRAB, MEYER LEMON, BLACK PEPPER    

29

23

24

23

22

23

24

23

23

29

HALIBUT PRIMAVERA, PEA VINES, ENGLISH PEA, BRODO

GRILLED LAMB RACK, MINT, ROSEMARY, FREGOLA SARDA

FIORENTINA T-BONE STEAK (FOR TWO)

36

45

85



N/A
5

8

PELLEGRINO
LIMONATA OR ARANCIATA
PELLEGRINO  
LARGE SPARKLING WATER

BEER
7

7

MENABREA
AMBER
BIRRA FRIULI  
LAGER

12  |   45   

13  |   50

14  |   55

15  |   55

16  |   60

17  |   65

SPUMANTE BRUT ROSÈ 
CORTE ALLA FLORA  ABRUZZO, IT
ROSE 
GUADO AL TASSO BOLGHERI, IT
ROSE
DOMAINES OTT  BY.OTT PROVENCE, FR 

PROSECCO  
BALAN MILLESIMATO BRUT     VENETO, IT
PINOT GRIGIO       
MARCO FELLUGA   FRIULI-VENEZIA GIULIA. IT
FRIULANO    
RONC DAI LUCHIS   FRIULI-VENEZIA GIULIA, IT 
SAUVIGNON BLANC  
TIARE  FRIULI-VENEZIA GIULIA, IT 
CHARDONNAY      
GRADIS’CIUTTA   FRIULI-VENEZIA GIULIA  
CHARDONNAY      
PASSING TIME COLUMBIA VALLEY, WA

COMO WHITE    
BY PASSING TIME    
COMO RED     
BY PASSING  TIME    

15 |   55

16 |   60

VINO DELLA CASA

15  |   55

15  |   55

19  |   75

CHIANTI RUFINA   
VILLA TRAVIGNOLI    TOSCANA, IT 
BARBERA D’ALBA
VIBERTI    LA GEMELLA   BAROLO, IT 
VINO NOBILE DI MONTEPULCIANO 
CORTE ALLA FLORA   TOSCANA, IT  
NEBBIOLO  D’ALBA 
MALABAILA ‘BRIC MERLI’  PIEMONTE, IT
TOSCANA IGT 
FRESCOBALDI REMOLE TOSCANA, IT  
(CAB SAUV, SANGIOVESE)
PINOT NOIR
LACHINI VINEYARDS  CHEHALEM MOUNTAIN, OR 
CABERNET SAUVIGNON
UPCHURCH LTL   RED MOUNTAIN, WA
SYRAH 
MARK RYAN WILD EYED RED MOUNTAIN, WA
RED BLEND   
PASSING TIME
CAB SAUV, MERLOT, PETIT VERDOT, CAB FRANC

| 55

| 55

| 70
 

|  65

| 60

 |  80

| 75

| 75

| 115

14

15

18
 

17 

16

21

19

20

29



Dolci

TIRAMISU
LADY FINGERS, MASCARPONE

14

RICOTTA PISTACHIO CAKE
12

FRAGOLINE
SPONGE CAKE, VANILLA, STRAWBERRY

12

PAN DI SPAGNA
CHOCOLATE, HAZELNUT CREAM

13

CROSTATA DI PERE
PASTRY,  ALMOND CREAM, PEAR

13

call to order 425.947.7948


