Breakfast

7:00am to 10:30am

Strawberry Coconut Yogurt 14V / GF
House made Granola

Croissant Breakfast Sandwich 16
Scrambled Eggs, Ham, White Cheddar

Sunset Breakfast 23
Two Eggs Any Style, Tuscan Potatoes, Toast
Choice of Meat: Bacon, Sausage or Chicken
Apple Sausage

Smoked Salmon 25
Toasted Bagel, Dill Cream Cheese

French Toast 19
Strawberry-Basil | Whipped Cream

Fresh Baked Breakfast Pastries V
Croissant 5
Pain au Chocolate 5.50

Seasonal Market Fruit & Berries 6 V / GF

BEVERAGES

Big Sir12V / GF
Apple, Cucumber, Kale, Celery, Spinach, Lemon,
Ginger

Redwood 12V / GF
Carrot, Orange, Apple, Pineapple Beet

Cold Brew 7
Valencia Orange Juice 6 V / GF
Coke, Diet Coke, Sprite 5
Iced Tea 7

GF - Gluten Free V -Vegetarian

California State SalesTax, and a $5 delivery
charge will be applied to all In-Room Dining
orders.Suggested gratuity of 15%.Toplace an

order please dial extension 5100.

*Thoroughly cooking foods of animal origin

such as beef, eggs, fish, milk, poultry or

shellfish reduces the risk of food-borne illness. M O N D R | A N
Individuals with certain health conditions may

be at higher risk if these foods are consumed LOS ANGELES

raw or undercooked.




Friday & Saturday 11:30am to 9:30pm
Sunday to Thursday 11:30am to 8:30pm

SALADS
add: Grilled Chicken 10 / Grilled Shrimp 17

Caesar 16
Parmesan, Cherry Tomato, Anchovy

Baby Kale & Beet 17 GF
Shaved Fennel, Walnuts, Endive, Cracked Black
Pepper

SANDWICHES

Served with Fries

Chicken Club 23
Ciabatta, Pesto Aioli, Tomato, Arugula, Bacon

Prime Beef Burger 24
White Cheddar Cheese, Grilled Red Onion, Garlic
Aioli

WOODFIRE PIZZA

Four Cheese Pizza 19
Fontina, Mozzarella, Parmesan, Goat Cheese

Wild Mushroom Pizza 22
Roasted Garlic, Spinach, Goat’s Cheese

ENTREES

Spaghettini 22
Tomato-Basil-Garlic Sauce, Parmesan

Rigatoni 27
Spicy Turkey Bolognese, Tomato, Ricotta Salata

Char-Grilled Jidori Chicken 33
Tuscan Potatoes, Broccolini, Calabrian Chili

Roasted Branzino 39
Lemon-Caper Butter, Raisin, Almonds

DESSERT 8

Basque Cheesecake
Strawberry Compote
Chocolate Truffle Layer Cake
Valhrona Buttercrean
Carrot Cake
Walnut, Pineapple, Cream Cheese Frosting




	All Day Menu: SALADS 
add: Grilled Chicken 10 /  Grilled Shrimp 17
 
Caesar 16
Parmesan, Cherry Tomato, Anchovy
 
Baby Kale & Beet 17  GF 
Shaved Fennel, Walnuts, Endive, Cracked Black Pepper
 
SANDWICHES 
Served with Fries
 
Chicken Club 23
Ciabatta, Pesto Aioli, Tomato, Arugula, Bacon
 
Prime Beef Burger  24 
White Cheddar Cheese, Grilled Red Onion, Garlic Aioli 
 
WOODFIRE PIZZA
 
Four Cheese Pizza 19
Fontina, Mozzarella, Parmesan, Goat Cheese 
 
Wild Mushroom Pizza  22
Roasted Garlic, Spinach, Goat’s Cheese
 
ENTREES
 
Spaghettini  22
Tomato-Basil-Garlic Sauce, Parmesan 
 
Rigatoni  27
Spicy Turkey Bolognese, Tomato, Ricotta Salata
 
Char-Grilled Jidori Chicken 33
Tuscan Potatoes, Broccolini, Calabrian Chili
 
Roasted Branzino  39
Lemon-Caper Butter, Raisin, Almonds 
 
DESSERT  8
 
Basque Cheesecake
Strawberry Compote
Chocolate Truffle Layer Cake
Valhrona Buttercrean
Carrot Cake
Walnut, Pineapple, Cream Cheese Frosting
	Breakfast Menu:  
 
Strawberry Coconut Yogurt 14 V / GF
House made Granola
 
Croissant Breakfast Sandwich  16
Scrambled Eggs, Ham, White Cheddar
 
Sunset Breakfast 23
Two Eggs Any Style, Tuscan Potatoes, Toast
Choice of Meat: Bacon, Sausage or Chicken Apple Sausage
 
Smoked Salmon  25
Toasted Bagel, Dill Cream Cheese
 
French Toast  19
Strawberry-Basil | Whipped Cream
 
Fresh Baked Breakfast Pastries V 
Croissant  5
Pain au Chocolate  5.50
 
Seasonal Market Fruit & Berries 6 V / GF
 
 
BEVERAGES 
 
Big Sir 12 V / GF
Apple, Cucumber, Kale, Celery, Spinach, Lemon, Ginger
 
Redwood 12 V / GF
Carrot, Orange, Apple, Pineapple Beet
 
Cold Brew 7 
Valencia Orange Juice 6 V / GF
Coke, Diet Coke, Sprite 5
Iced Tea 7


