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BREAKFAST MENU

good .

morning

Good things
from our Kitchen

HUEVOS RANCHEROS

Two over easy eggs, corn tortillas,
refried beans, ranchero sauce and
hash brown potatoes 17.00

EGGS BENEDICT

Poached eggs, Canadian bacon,
toasted English muffin, hollandaise
sauce, hash brown potatoes 17.00

CHEF'S OMELET

Three eggs packed with cured harmn,
sautéed sweet onions, aged Swiss ond
cheddar cheese served with crisp
golden hash brown potatoes and
choice of toast 16.00

GRILLED HAM AND EGGS*

Two eggs done your way, Ccrisp golden
hash browns and choice of grilled
ham, bacon or sausage and choice of
tea 17.00

HOT IRON GRIDDLE

BELGIAN WAFFLE

Golden deep-pocket waiile, whipped
cream, warm Vermont maple syrup
and strawberries 16.00

GRIDDLED BUTTERMILK

BLUEBERRY PANCAKES

Warm Vermont maple syrup and whipped
butter 16.50

CONTINENTAL BREAKFAST
Selection of juices, seasonal cut fruit,
fresh bakeries, butter and preserves,
Fresh brewed Starbucks® coffee,
assorted Tazo® teas or milk 15.00

A BIG BOWL OF BERRIES
A bright mix of seasonal favorites 8.00
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*Consuming raw or undercooked meats, pouliry, seafood,
shellfish, eggs or unpasteurized milk may increase your
risk of foodborne illness.



Little Extras

HOT OATMEAL
Sun-dried raisins and cinnarnon pecan
compote 9.50

BERRY AND YOGURT PARFAIT
Served layered with flaxseeds and all
natural granola 9.00

A CUP OF LOW-FAT YOGURT
Mixed berries or plain 6.50

THE BAKERY BASKET
A buttery croissant, daily muffin and

your choice of English muffin, sourdough,

multi-grain, rye or white toast with jam,
honey and butter 7.00

BAGEL AND CREAM CHEESE 5.50

SMOKED BACON, BREAKFAST LINKS
OR GRILLED HAM 5.00

CRISPY HASH BROWN POTATOES 5.00

CEREAL FAVORITES

Choose from an array of classics or
crunchy granola with seasonal berries
or sliced banana 8.50

Beverages

FRESHLY BREWED
STARBUCKS® COFFEE
Regular or decaffeinated
small pot 6.00

large pot 9.00

SELECTION OF TAZO® TEAS
Awake, calm, green ginger, zen,
earl grey, sweet wild orange
small pot 6.00

large pot 9.00

JUICE
Orange, grapefruit, apple, cranberry,
v-8 or tomato 4.00

WHOLE, 2%, NON-FAT,
CHOCOLATE MILK 4.00

A 19% service charge (plus taxes) and a $3.00 delivery charge will be added to your bill.

The service charge includes a 16% gratuity for staff.
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ALL-DAY DINING

all day

long

Just to Start

DUNGENESS CRAB CAKES
Cucumber-tomato salad, lime
vinaigrette 16.00

SPICY BUFFALO WINGS
Carrots and celery, bleu cheese 12.00

CHICKEN QUESADILLA
Guacamole and fire roasted salsa 13.00
Sub shrimp or carne asada 2.00

SHRIMP COCKTAIL
Chilled prawns, cocktail scuce 15.00

PACIFIC SEAFOOD CHOWDER
Sautéed shrimp, bay scallops, clams
8.00

ROASTED TOMATO-BASIL SOUP 8.00

Sheraton Traditions

FILET MIGNON

Grilled tenderloin of beef, mashed
potatoes, seasonal vegetables, cognac
peppercorn scuce 40.00

PRAWNS LINGUINE
Pan seared prawns, oven-dried
tomatoes, garlic, basil 29.00

GRILLED SALMON
Scutéed greens, mashed potatoes,
fruffle oil, red wine reduction 29.00

PAN ROASTED CHICKEN BREAST
Artichoke compote, asparagus,
wild mushroom cu jus 22.00

CHICKEN FETTUCCINE
Wild mushrooms, shaved parmesan,
tornato cream sauce 21.00

GLAZED BABY BACK RIBS
Applewood smoked, tangy bbq, fries,
cole slaw 18.00

SKIRT STEAK AND EGGS
Two eggs, mesquite grilled skirt stealk,
steak fries 18.00
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*Consuming raw or undercooked meats, pouliry, seafood,
shellfish, eggs or unpasteurized milk may increase your

risk of foodborne illness.




- ‘ \@

Signature Salads

SEAFOOD COBB SALAD

Snow cralb, bay shrimp or chicken,
rormdadine, tomato, bacon, egg,
avocado, bleu cheese crumbles 16.00

CHICKEN OR SHRIMP CAESAR
Grilled chicken breast or bay shrimp,
romaine lettuce, shaved parmesan,
seasoned croutons 15.00

BABY CAESAR SALAD
Seasoned croutons, shaved
parmesan 2.00

LA JOLLA SALAD

Baby greens, tomatoes, carrots,
candied nuts, champagne
vinaigrette 9.00

Signature Sandwiches

SKIRT STEAK SANDWICH

Herb griddled ciabatta, sautéed
mushrooms, Swiss cheese, creamy
horseradish, seasoned fries 16.00

PASTRAMI SANDWICH

Griddled rye, Swiss cheese, spicy
horseradish mustard, kosher pickles,
fingerling potato salad 14.00

BISTRO STYLE CLUB SANDWICH
CGrilled chicken breast, havarti cheese,
applewood B.L.T., dijonnaise spread,
served on a croissant, seasoned Iries
14.00

WHITE CHEDDAR BACON BURGER
Grilled half pound midwest beef,
applewood bacon, lettuce, tomato,
onion, seasoned fries 14.00

SIDES

Field asparagus, sauteed mushrooms,
side fries, roasted seasonal vegetables,
side of cut fruit, mashed potatoes 6.00

Pizza Plates

DESIGNER PIZZA

Choice of pepperoni, sausage,
mushrooms, olives, peppers, onions
17.00

MARGHERITA

Fresh mozzarella, roasted tomatoes,
fresh basil, drizzled with aged balsamic
vinegar 17.00

A 19% service charge (plus taxes) and a $3.00 delivery charge will be added to your bill.

The service charge includes a 16% gratuity for staff.
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ALL-DAY DINING

Sweet Endings Beverages
RUSTIC APPLE TART ASSORTED COCA-COLA PRODUCTS 4.00
Vanilla ice cream, curacao sauce 8.00
BOTTLED WATER
MOLTEN CHOCOLATE CAKE Panna (1L) 6.95
Vanilla ice cream, chocolate Pellegrino (11) 6.95
sauce 8.00 Spring water 3.00
PETITE CHEESECAKE FRESHLY BREWED
Wild berry compote 8.00 STARBUCKS® COFFEE
. Regular or decaffeinated
HAAGEN-DAZS® ICE CREAM small pot 6.00
Chocolate, vanilla bean, large pot 9.00

strawberry 8.00

FRESHLY BREWED ICED TEA 4.00
LEMONADE 3.00

JUICE
Orange, grapefruit, apple, cranberry,
v-8 or tomato 4.00

WHOLE, 2%, NON-FAT,
CHOCOLATE MILK 4.00

WINE, BEER

AND BOTTLED SPIRITS

Please contact In-room Dining for a
complete range of popular imported
and domestic beers and our seasondl
variety of wines by the glass and by
the bottle. We also feature a premium
selection of spirits and liqueurs.

Must be 21 years of age or older to consume
and/or purchase alcohol.

*Consuming raw or undercooked meats, pouliry, seafood,
shellfish, eggs or unpasteurized milk may increase your
risk of foodborne illness.




LATE-NIGHT MENU

midnight

SNCCK

Late-Night Dining

FRUIT SALAD DELUXE
Freshly chopped melons, pineapple,
oranges tossed with grapes 7.00

SAUSAGE AND EGG

ENGLISH MUFFIN

Classic sausage, egg and aged
cheddar on an English muffin 7.00

BERRY AND YOGURT PARFAIT
Served layered with flax seeds and all-
natural granola 8.50

HAM SANDWICH
Freshly sliced ham and Swiss cheese,
dijon spread on marbled rye 8.50

TURKEY SANDWICH

Freshly sliced rocasted turkey breast,
craisins, pesto spread on fresh
baguette 8.50

CHICKEN COBB SALAD 7.50

SANTA FE SALAD 6.50

BAG OF CHIPS 4.00

ASSORTED COCA-COLA PRODUCTS 4.00
BOTTLED WATER 3.00

A 19% service charge (plus taxes) and a $3.00 delivery charge will be added to your bill.

The service charge includes a 16% gratuity for staff.
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KIDS" MENU

childs

play

Kids’ Favorites

PB AND J
Creamy peanut butter and grape
jelly 8.00

GRILLED CHICKEN BREAST
Mashed potatoes and vegetables 13.00

GRIDDLED CHEESE SANDWICH
Aged cheddar or American cheese 8.00

KIDS BURGER
Lettuce, tormato, American cheese 8.00
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BOWL OF PASTA
Tomarto scuce, parmesan cheese 8.00

CHICKEN TENDERS
All white meat chicken tenders, bbg
dipping sauce 8.00

GRILLED HOT DOG 8.00

FRUIT PLATE
A bright mix of seasonal berries 8.00

All sandwiches come with fries or fresh cut fruit.




WINE LIST

drinkin

1t all in

Sparkling

CHARLES DE FERE, "CUVEE JEAN-LOUIS”
Brut, France, Non-Vintage
glass 7.00 bottle 34.00

WHITE ZINFANDEL, SYCAMORE LANE
Napa, Californica
glass 7.00 Dbottle 32.00

Chardonnay

CHARDONNAY, STERLING
Calistoga, California
glass 8.00 Dbottle 36.00

CHARDONNAY, SONOMA CUTRER
Sonoma, Californica
glass 12.00 bottle 42.00

Other Whites

PINOT GRIGIO, TRINITY OAKS
St Helena, California
glass 8.00 bottle 34.00

Merlot

MERLOT, RED DIAMOND WINERY
Paterson, Washington
glass 8.00 Dbottle 46.00

RUTHERFORD HILL
Napa, California
glass 12.00  bottle 50.00

S

Cabernet Sauvignon

CABERNET, B.V,, SIGNET COLLECTION
Rutherford, California
glass 10.00 bottle 42.00

CABERNET, 14 HANDS WINERY
Paterson, Washington
glass 8.00 bottle 38.00

Other Reds

PINOT NOIR, HAHN ESTATES
Monterey, Californic
glass .00 Dbottle 40.00

SHIRAZ, PENFOLDS "THOMAS HYLAND”
Australia
glass 8.00 Dbottle 38.00

ZINFANDEL, ALEXANDER VALLEY
VINEYARDS "SIN ZIN”

Alexander Valley, California

bottle 50.00

Beer

DOMESTIC

Budweiser, Michelob Ultra, Bud Light,
Miller Lite, Coors Light, Sierra Nevada
Pale Ale, samuel Adams Lager,

St. Pauli Non-Alcoholic 5.50

IMPORTED
Heineken, Corona, Amstel Light 6.00
Microbrew 20 oz 9.00

Must be 21 years of age or older to consume
and/or purchase alcohol.

A 19% service charge (plus taxes) and a $3.00 delivery charge will be added to your bill.

The service charge includes a 16% gratuity for staff.
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