


Beverages

Tea

6.50

English Breakfast, Organic Long Life Green, Organic Chamomile Blossom (decaf),

Energy, Organic Early Grey with Lavender
Fresh Squeezed Orange Juice

Juice
Orange, Cranberry, Apple, Pineapple or Carrot

Acqua Panna & San Pellegrino Water
Still or Sparkling
Still or Sparkling

Iced Tea

Soft Drinks

Coke®, Diet Coke®, Sprite®, Ginger Ale, Club Soda or Tonic Water

Grande Freshly Brewed Coffee 4.00
Ice Coffee 4.75

Grande Americano 4.50

Grande Cappuccino 4.50

Grande Latte 4.75

Grande Caramel Latte 4.75

Grande Mocha Latte 4.75

Grande Vanilla Latte 4.75

Grande White Chocolate Mocha Latte 4.75
Grande Chocolate Mocha 4.75
Single Espresso 3.00

Double Espresso 5.00

**%* All the Starbucks Coffee will be serve in a branded TO GO Cup.

12.00

6.50

5.00
10.50

6.75

6.75
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Breakfast Menu

Served Grab & Gqust outside of your room
Available from 6:30am to 11am

Seasonal Fruits & Berries 16.50
Locally-Sour ced Far mer 6s Mar ket Produce

Steal cut Oatmeal 12.50

Raisin, brown sugar and berries

American Breakfast 0 21.70
Two Eggs any style, served with Breakfast Potatoes & Toast,

Choice of: Bacon or Pork Sausage

Breakfast Burrito V' 19.75
Scrambled Eggs, Cheddar Cheese, Avocado, Breakfast Potatoes, Refried Beans

Salsa, Sour Cream on the side
Add Bacon 54 or Chorizo $2

Avocado Breakfast Quesadilla V' 19.50
Scrambled Eggs, Cheddar Cheese, Avocado

Salsa, Sour Cream on the side
Add Bacon $4 or Chorizo 52

Build Your Own Omelet V©20.75
Cage Free, Free Range Eggs with choice of 3 toppings and toasted bread:

Spinach, Mushrooms, Onions, Bell Pepper, Tomato, Ham, Bacon, Pork Sausage, Cheddar, Swiss, Jack
Add Avocado $4 or additional over 3 items $1,50
Substitute Organic Egg Whites S3

Breakfast Sandwich V' 19.70
Scrambled eggs, Cheddar Cheese, Garlic Aioli, Brioche Bu

Served with Breakfast Potatoes
Add Bacon S4

Avocado Toast & 18.75
Mashed Avocado, Pickled Red Onion, Tomato Jam, Radish, Micro Cilantro, Toasted Sourdough Bread

Add 2 Eggs 4

*Consuming raw or undercooked meats, poultry, seafood,
Shellfish or eggs may increase consumer'’s risk of foodbome illness
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Smoked Salmon Toast 19.75
Santa Barbara Smoked Salmon, Whipped Cream Cheese, Capers, Everything Bagel Seasoning, Shaved

Red Onion, Dill, Toasted Sourdough Bread
Add 2 Eggs $4

Frosted Flake French Toast V' 17.50
Vanilla Cinnamon Brioche, Crispy Cereal Breading, Fresh Berries, Powdered Sugar, Maple Syrup

Buttermilk Pancakes V 17.50
Served with fresh Berries and Maple Syrup

.. From tVie Baker
Bagel with Cream Cheese $8.50

Muffin $4.00
Cinnamon Rolls $5.00
Croissant $4.00
Chocolate Croissant $4.00

Almond Croissant $4.00

*Consuming raw or undercooked meats, poultry, seafood,
Shellfish or eggs may increase consumer'’s risk of foodbome illness
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Menu

Served Grab & Ggust outside of your room
Available from 11am to 11:30pm

Appetizer

Bruschett® $14
Grilled Sourdough, Fresh Heirloom Cherry Tomato,
Garlic, Micro Basil

Wings(x $18
BBQ or Buffalo, served with Ranch dressing and
vegetables stick.

Guacamole and chifx $16
Homemade Guacamole with Crispy corn chips.

Salad

Add extra protein: Chicken S5 or Shrimp $6 or Impossible
Burger Patty 56

CaesaV $18
Chopped Romaine, Croutons, Parmesan Reggiano,
Creamy Caesar Dressing

Chopped Cob $22
Roasted Chicken, Bacon, Hard Boiled Egg, Blue
Cheese Crumbles, Beets, Tomato & Avocado served
on Romaine Lettuce with choice of Balsamic, Ranch,
Blue Cheese, or 1000 Island Dressing

Superfoo® $20
Baby Kale, Broccolini, Green Beans, Quinoa, Roasted
Sweet Potatoes, Almonds, Avocado, Sweet Red Wine
Vinaigrette

Mediterranean Grain Sale® $20
Quinoa, Chickpeas, Heirloom Cherry Tomato, Persian
Cucumber, Olives, Basil, Mint, Wild Arugula, Pickled
Red Onions, Lemon EVOO

Strawberry Spinach Sal§ $20
Baby Spinach, California Strawberries, Avocado,
Pistachio, Crumbled Goat Cheese, Balsamic
Vinaigrette

Organic Mix Gree® $16
Scarborough Farms Mixed Greens, Heirloom Cherry
Tomatoes, Carrots.

Choice of dressing: Balsamic, Ranch, Blue Cheese, or
1000 Island Dressing

Soup or Side

Tomato bisqudVex $8
Sweet Potatoes Fri€®0c $8
French Frie®):x $6
Fresh seasonal frl®)x $6
Entrée

Avocado Quesadilly’ $20

Add to anyChicken 5 or Grilled Shrimp 5
Jack and Cheddar Cheese, Avocado
Served with Sour Cream and Salsa

Baja Fish Tac(< $22
Beer Battered Cod, Chipotle Crema, Pico de Gallo,
Slaw, Cilantro, Lime, Corn Tortillas, Salsa Roja (3
tacos for service)

Add Avocado $3

Street CorrSalmor $32
Pan Roasted Salmon, Grilled Corn, Jalapeno Aioli,
Cilantro, Lime, Cotija, Chile Powder, Sweet Mini
Peppers.

Chicken Tenders and French Fries $20

Fish and Chips $22
Beer Battered Cod, French Fries, Tartar Sauce

Steak Frite’ $32
10 oz. NY Steak, Chimichurri, French Fries and
roasted sweet mini pepper.

*Consuming raw or undercooked meats, poultry, seafood,
Shellfish or eggs may increase consumer's risk of foodbome illness
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Sandwich
L Served with your choice dfries,Mix Green orFruit I
BH Burger $24

Grass Fed Beef, Lettuce, Tomato, Pickle, Onion,
Cheddar Cheese & 1000 Island.
Served on a Brioche Bun

Make it Vegan with Impossible Burger

Chicken Ciabatta $21
Herb Marinated Chicken, Tomato Bruschetta Mix,
Roasted Garlic Balsamic Aioli, Wild Arugula,
Rosemary Ciabatta Bread

BH Club Sandwich $20
Shaved Turkey, Applewood Smoked Bacon, Smashed
Avocado, Pickled Red Onion, Heirloom Tomato,
Jalapeno Aioli, Red Baby Gem Lettuce, Country White
Bread. Served with French Fries.

Pulled Pork Sandwich $22
BBQ Pulled Pork, Bread & Butter Pickles, Broccoli
Slaw, Pretzel Bun

Tuna Salad Sandeh $20
Tuna Salad, Heirloom Tomato, Avocado, Pea Sprouts,
Cornichon, Grilled Nine-Grain Bread

Kids Menu
Served with choice of French Fries, Fruit, or Vegetableg
Grilled Chicken Breast $12
Hamburger $12
Chicken Tenders $12
Pasta w/Marinara orButter $10
Cheese Quesadilla $10

*Consuming raw or undercooked meats, poultry, seafood,
Shellfish or eggs may increase consumer's risk of foodbome illness



Wines

All alcohol available from 10:00am to 11:30 pm

Sparkling & Champagne

La Grande Courtage, Sparkling, France

Chandon Brut, Napa, California

Veuve Clicquot, “Yellow Label”, Epernay, France

Moét Imperial Brut, Epernay, France
Ruinart, Rose, France

Dom Perignon, Epernay, France
Roederer, “Cristal’”’, Reims AC
Roederer, “Cristal Rose”, Reims AC

Sauvignon Blanc
Matanzas Creek, Sonoma County, CA
Stoneleigh, Marlborough, NZ

Other Whites/Rose

Alta Luna, Pinot Grigio, Italy
Terlato Family, Pinot Grigio, Italy
Whispering Angel, Rose, France

Chardonnay

Hess, Shirtail Ranches, CA

Conn Creek, Carneros, CA

Louis Latour, Pouilly Fuisse, France

White Wine

*Consuming raw or undercooked meats, poultry, seafood,
Shellfish or eggs may increase consumer's risk of foodbome iliness

14.00 [ 55.00
16.00 [ 65.00
30.00 [ 135.00
125.00
300.00
450.00

575.00
1200.00

14.00 [ 55.00
65.00

55.00
16.00 [ 65.00

17.00 [ 65.00

14.00 [ 55.00
65.00
85.00



Red Wine

Pinot Noir

Parker Station, Central Coast, California

La Crema, Sonoma Coast, California

Ponzi Vineyards, “Tavola” Willamette Valley, OR

Merlot
Tangley Oaks, Napa Valley, California
Ferrari Carrano, Sonoma County, California

Cabernet Sauvignon

Hess, Shirtail Ranches, California

Daou, Paso Robles, California

Louis M Martini, Alexander Valley, California
Faust, Napa Valley, California

Duckhorn, “Canvasback”, Washington

Other Reds
Bodega Norton Reserve Malbec, Mendoza, Argentina
The Prisoner, Napa Valley, Ca

Beers

9.00
Budweiser
Coors Light
Miller Lite

Michelob Ultra

Modelo Especial

Corona
Heineken
Blue Moon
Samuel Adams
Peroni - Italy
Dallas Point IPA

Kaliber (Non-Alcoholic)

*Consuming raw or undercooked meats, poultry, seafood,
Shellfish or eggs may increase consumer's risk of foodbome iliness

55.00
18.00/ 80.00

16.00/ 75.00

55.00
16.00 [ 65.00

14.00 [ 55.00
16.00 [ 65.00
21.00 / 85.00
25.00 [ 125.00
125.00

18.00 [ 65.00
125.00



