
BREAKFAST PLATTERS 
Build Your Own Omelet* (GF)  ........................................................................................... 12 
Choose four: ham, sausage, bacon, cheese, tomatoes, peppers, onion, garlic, spinach, mushroom  
Served with hashbrowns 
Egg white available upon request 
Available scramble style 
Add avocado (+2) 

Revel Breakfast*   ................................................................................................................. 10 
Two eggs any style, bacon or sausage, hash browns, toast  
Half portion | 6 

Breakfast Sandwich   ........................................................................................................... 8 
Bacon or ham or sausage, egg, cheese, served with hash browns 

Breakfast Burrito   .................................................................................................................................................... 12 
Scrambled eggs, bacon or sausage or ham, cheddar cheese, tater tots, flour tortilla 
Served with pico de gallo, sour cream 
Add avocado (+2) 
Available quesadilla style 

Lox & Bagel  ................................................................................................................................................................ 12 
Smoked salmon, hard boiled egg, tomato, shaved onion, capers, cream cheese, toasted bagel  

Steak & Eggs*   ..................................................................................................................... 14 
Flat iron steak, two eggs, hash browns, toast 

FROM THE GRIDDLE 
Belgian Waffle (VG)  ............................................................................................................ 6 
Buttermilk Pancakes (VG)  .................................................................................................. 6 
Traditional French Toast (VG)  ........................................................................................... 6 
Powdered sugar, whipped butter, maple syrup 

Cheese Blintz (VG)   ............................................................................................................. 6 
Powdered sugar, house berry sauce 



FROM THE BAKERY 

BEVERAGES 

English Muffin  .................................  2 

Toast  ..................................................  2 
Sourdough, wheat, white, rye 

Cinnamon Roll ...................................  5 

Toasted Bagel & Cream Cheese  ....  4 

House Pastries ..................................  4 

Muffin .................................................  3

EXTRAS 

Smoked Salmon ..................................  7 

Bacon ...................................................  4 

Sausage  ...............................................  4 

Hash Browns  ......................................  3 

Sliced Banana  ....................................  3 

Fruit Cup   ...........................................  3 

Strawberries .......................................  3 

Berry Bowl ...........................................  5 

Cottage Cheese ..................................  3 

One Buttermilk Pancake ...................  4 

One French Toast ...............................  5 

One Egg  ..............................................  1.5 
Egg whites available 

Fruit Juice  .......................................  3 
Apple, orange or cranberry 

Milk  ..................................................  3 
2%, whole, almond 

Espresso  .........................................  4 | 5 

Latte .................................................  5 

Cappuccino .....................................  5 

Steel Cut Oatmeal (VG) ....................  5 
Cinnamon, brown sugar, honey, raisins, 
walnuts 

Granola Parfait (VG) .........................  7 
Greek vanilla yogurt, granola, berries 

Avocado Toast (VG)  ........................  7 
Wheat toast, smashed avocado, red onion, 
cherry tomato, spinach, lemon 
Half portion | 4 
Add smoked salmon (+7) 

Cold Cereal .......................................  4 
Ask your server for available varieties 

ON THE     
LIGHTER SIDE 

Included with your meal: Starbucks fresh brewed drip coffee, Tazo tea, soda, iced tea, lemonade 

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry or shellfish reduces the risk of foo dborne illness. Individuals with certain health conditions
may be at higher risk if these foods are consumed raw or undercooked.                          (VG) Vegetarian      (V) Vegan      (GF) Prepared without Gluten 

7.2023 Menu is subject to change. 



WHITE & ROSE WINE (GLASS | BOTTLE) 
House Chardonnay, Lodi, California, 2019 .....................................................................  6 | 24 
House Riesling, Lodi, California, 2019 ............................................................................  6 | 48 
Black Girl Magic Riesling, California, 2020 ...................................................................  9 | 36 
Sutter Home White Zinfandel, California, 2020 ...........................................................  6 | 24 
Roots Pinot Grigio, California, 2019................................................................................  6 | 24 
House White Sangria, North Coast, California .............................................................  6 | 24 

RED WINE (GLASS | BOTTLE) 
House Cabernet Sauvignon, Lodi, California, 2019 ......................................................  6 | 24 
House Merlot, Lodi, California, 2019 ..............................................................................  6 | 24 
Layer Cake Malbec, Argentina, 2019 ..............................................................................  9 | 36 
House Pinot Noir, Lodi, California, 2019 ........................................................................  6 | 24 
House Red Sangria, North Coast, California, 2018 .......................................................  6 | 24 

NON-ALCOHOLIC WINE (GLASS | BOTTLE) 
Fre Alcohol-Removed Chardonnay .................................................................................  6 | 24 
Fre Alcohol-Removed Brut ...............................................................................................  6 | 24 
Fre Alcohol-Removed Red Wine .....................................................................................  6 | 24 

FLATBREADS 
Three Cheese (VG)  ...........................  10 
Parmesan, mozzarella, roasted tomatoes, basil  

Margarita (VG)  ................................... 10 
Fresh mozzarella, roasted tomatoes, 
marinara, basil 

Pepperoni  ......................................... 12 
Mozzarella, pepperoni, marinara 

Sausage & Veggies  ......................... 13 
Italian sausage, peppers, onions, 
mushrooms, olives, pepperoncini, marina 

BRUNCH 
Revel Breakfast  ...............................  10 
Two eggs, bacon or sausage, tater tots, toast 

Cheese Blintz (VG)  ............................ 6 
Powdered sugar, house berry sauce 

Cheese Omelet (VG)  ........................ 10 
Choice of cheese, tater tots, toast 

Avocado Toast (VG)  ......................... 7 
Wheat toast, smashed avocado, red onion, 
cherry tomato, spinach, lemon 
Add smoked salmon (+7) 

PLATES 
Chicken Tenders  ............................................................................................................  13 
Two tenders, potato wedges, choice of sauce 

Fish & Chips   .................................................................................................................... 14 
Two pieces beer battered cod, French fries, tartar sauce, lemon 



SOUPS & STARTERS 

SALADS 

DESSERTS 

Today’s Soup  ................................ 4 | 5 
Ask your server for today’s selection  

Chicken Wings   .................................  10 
Six wings, choice of hot, BBQ, ranch, or blue 
cheese dressing 

Fried Zucchini (VG)  ..........................  6 
Ranch dressing 

Cheesy Quesadilla   ..........................  10 
Beef or chicken, house cheese blend, sour 
cream, pico de gallo 

Add Simply Grilled chicken (+5), shrimp* (+7), 
salmon* (+9), or steak (+12) 

Classic Caesar (VG)  ..........................  11 
Chopped romaine, parmesan, garlic croutons 

Italian Pasta   ..................................... 12 
Bow-tie pasta, pepperoni, salami, 
mozzarella, cucumbers, pepperoncini, cherry 
tomatoes, olives, red onion, house Italian 
dressing 

Chef  ................................................... 12 
Romaine lettuce, ham, turkey, swiss, 
cheddar, hard boiled egg, cherry tomato, 
cucumber, house ranch dressing 

Grilled Chicken, Feta & 
Strawberry  ....................................... 13 
Boston lettuce, walnuts, strawberry 
vinaigrette 

HANDHELDS 

Triple Decker Club ............................  13 
Turkey, ham, bacon, lettuce, tomato, onion, 
mayonnaise, choice of bread 

Open Faced Hot Sandwich   .............  13 
Roast beef, mashed potatoes, gravy, Texas 
toast 

California Chicken Sandwich ..........  13 
Grilled chicken breast, swiss cheese, pico 
de gallo, avocado, bun 

Reuben Sandwich..............................  13 
Corned beef, swiss cheese, sauerkraut, 
thousand island dressing, rye bread 

Toasted BLT Sandwich   ....................  11 
Bacon, lettuce, tomato and mayo 

Classic French Dip   ............................  13 
Roast beef, provolone, au jus, hoagie roll  

Build Your Own Sandwich ................ 12 
Salad: egg, chicken or tuna salad 
Deli: Roast beef, turkey, ham  

All Beef Hot Dog  ..............................  10 
Choice of toppings: diced onion, pickle 
relish, sauerkraut, mustard, ketchup 

Grilled Cheese  ..................................  10 
Add ham (+3) 

The Revel Burger*  ............................. 12 
Angus beef or turkey or two beef sliders, 
lettuce, tomato, onions, pickle, brioche bun 
Upgrade to Impossible Burger (+2) 
Add bacon (+2), avocado (+2), jalapeño (+1.5), 
sautéed mushrooms (+1.5), fried egg (+1.5), 
cheese- blue, cheddar, swiss, American (+2) 

Daily Featured Pie  .............................  5 

Daily Featured Cake  .........................  5

New York Cheesecake  ......................  5

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry or shellfish reduces the risk of foo dborne illness. Individuals with certain health conditions
may be at higher risk if these foods are consumed raw or undercooked.                          (VG) Vegetarian      (V) Vegan    (GF) Prepared without Gluten 

Handhelds served with French fries, tater tots, onion 
rings, sweet potato fries or side salad.   
Upgrade to fruit cup (+3) 

Included with your meal: Starbucks fresh brewed drip coffee, Tazo tea, soda, iced tea, lemonade 

7.2023 

Choose Two ..................................... 10 
Half Caesar or green salad 
Half deli sandwich 
Cup of soup 

LIGHT FARE 

Ice Cream  ...........................................  3 

Chocolate Molten Cake  ...................  6

11:00AM — 4:00PM 

Menu is subject to change. 




