
#thebetsyhotelexpect no more, 
this is happiness

THE BETSY

pick one from each food category - $30      

SIDE pick one

AVOCADO TOAST
7 grain bread, feta cheese, sprouts, lemon zest

WATERMELON TOMATO SALAD
feta, mint, serrano peppers, pomegranate vinaigrette

ZUCCHINI SALAD
lemon, garlic, olive oil, parmesan, almonds 

MIXED GREEN SALAD
lemon vinaigrette

GUACAMOLE & TORTILLA CHIPS
tomatillo salsa

KETTLE CHIPS - choose 1
salt & vinegar, jalapeño, sea salt, bbq

MAIN pick one

SANDWICHES

STEAK SANDWICH
avocado, pesto,  
young greens

CHICKEN SALAD
cornichons, arugula, 
tomato
avocado, pesto,  

SALADS

CHOPPED VEGETABLE
baby mixed greens, corn, tomato,  
feta cheese, olives, avocado, beets, onions, cucumber, 
oregano dressing

KALE CAESAR
tuscan kale, fennel, radicchio

 
ADD - grilled chicken 6 / salmon 9 / shrimp 12 / seared tuna 12

THE BETSY CUBAN SANDWICH
ham & pork, swiss cheese, 
pickles, jalapeno, yellow mustard

FALAFEL
cucumber, harissa,  
mint, garlic

DESSERT pick one

FRUIT SALAD
seasonal fruit & berries

COOKIES - choose 2
chocolate chip, double chocolate,  
oatmeal raisin

BROWNIES
valrhona chocolate, walnut

ICE CREAM  
vanilla, chocolate

CAKE SLICE 
check for daily selection

PASTELITO
guava, cheese

* Consuming raw or undercooked meats, eggs or fish may increase your risk of foodborne illness especially if you have certain medical conditions there is a risk associated 
with consuming raw oysters. If you have chronic illness of the liver, stomach or blood, or have immune disorders, you are at greater risk of serious illness from raw oysters, 

and should eat oysters fully cooked. If unsure of your risk, consult a physician.

gluten-free, vegan, vegetarian and dairy-free 
options available a 20% service charge will be added to all checks

PICNIC MENU
please place orders the day before 

you would like your picnic



#thebetsyhotelexpect no more, 
this is happiness

THE BETSY

WINE

WHITE

PINOT GRIGIO ............................................................. 48 
Cielo, Italy, 2017 

SAUVIGNON BLANC................................................... 60 
Taonga, New Zealand 2018

ROSÉ

ADELSHEIM ................................................................. 50 
Willamette Valley, OR, 2018

CHATEAU LA GORDONNE ......................................... 60 
France, 2018 

SPARKLING

PROSECCO, LE COLTURE ........................................... 48 
Italy, NV

CHAMPAGNE, POMMERY, “APANAGE” ................... 110 
France, NV

NON-ALCOHOLIC

JUICE

K8 ................................................................................. 10 
kale, spinach, chard, celery, bok choy, parsley,  
apple, lime

D3+ .............................................................................. 10 
dragonfruit, pineapple, coconut, ginger

A3+ .............................................................................. 10 
apple, carrot, lemon, ginger

BEER

CRISP & REFRESHING

STELLA ARTOIS .................................................. 7 
Belgium

WYNWOOD BREWING,  
LA RUBIA, BLONDE ........................................... 7 
Florida

PACIFICO ............................................................ 7 
Mexico

BUDWEISER ........................................................ 7 
Missouri

HOPPY & FULL BODIED

ABITA, AMBER .................................................... 7 
Louisiana

CIGAR CITY, JAI ALAI, IPA  ............................... 7 
Florida

full beverage menus available upon request

WATER

AQUA PANA, 1L ................................................ 7

PELLEGRINO, 1L ............................................... 7

a 20% service charge will be added to all checks

BEVERAGE


