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IN ROOM DINING

GRAND EXPERIENCES

24 HOURS NOTICE REQUIRED

CLASSIC COCKTAIL BAR

Experience freshly made classic cocktails in the

comfort of your room.

All set-ups come with cocktail ingredients and
200mL bottles of whiskey, tequila and vodka. Can

make three of each cocktail. Includes:

classic mule
kentucky buck
the paloma

$189

MOVIE NIGHT TRAY

Stay in and have a movie night.
Fresh homemade popcorn

Two sodas

Assorted candies

$55

THE ULTIMATE SUNDAE

We provide the ingredients; you make it the way you like.

Selection of premium Gelato and Sorbet.

Four scoops with assorted toppings including:

maraschino cherries
m&m's

sprinkles

fresh berries
whipped cream
almonds

walnuts

$59

gf = gluten free v = vegetarian ve = vegan

ROMANTIC DINNER
WITH A VIEW

Select three-courses from the in-room dining
menu to be served by candlelight, either in the

room or on your balcony or patio.

24.- hour notice is required

$119 set - up fee, price will be based on menu

selection

BREAKFAST BY THE POOL

Pre-order your breakfast with in-room dining for the
next day and have it delivered to the pool of your

choice.

9 am to IT am

$25 set-up fee, meal will be priced based on menu

selection.

a20% service gratuity, $7 delivery fee and applicable taxes will apply. consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. certain foods and beverages sold or served here can expose you to chemicals

including acrylamide in many fried or baked foods and mercury in fish, which are known to the state of california to cause cancer and birth defects or other reproductive harm. Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may increase

cancer risk, and, during pregnancy, can cause birth defects.



IN ROOM DINING

BREAKFAST

DAILY 7AM - | I AM

FROM THE BAKERY CLASSICS

freshly baked viennoiserie | 19 smoked salmon bagel | 32

croissant, chocolate croissant, danish red onion, capers, fromage fraiche, tomato
housemade muffin | 18 pancakes | 26

blueberry, banana nut honeycomb butter, preserved berries

artisanal toasts | 8 french toast | 26

choice of sourdough, multigrain, white, gluten free, whipped ricotta, berry compote, almond streusel

english muffin

GRAINS + FRUIT
chia seed pudding | 19 | gf, v, ve ENHANCEMENTS

toasted almond, coconut, melon applewood smoked bacon | 10

hick 10

housemade granola | 20 | gf, v ¢ lckez Salusage || N
smoked salmon | 1

greek yogurt, preserves, berries )

crispy potatoes | 8

steel cut oats | 20 | gf, v sliced avocado | 12

apple, sultana, pistachio, agave créme daily farmers market fruit | 16
cereal selection | 8 cottage cheese | 11
choice of fruit loops, cheerios, raisin bran, corn add an egg | 7

flakes, frosted flakes, all bran

acaibowl|2?,|gf,v KIDS MENU

banana, berries, agave, bee pollen

smoothies | 19 BREAKFAST
date, almond, banana 7AM - | 1AM

berry, yogurt, rescue honey

pancakes | 15

FARM FRESH EGGS berries, maple, whipped cream
French toast | 15

the classic | 26
e classic |2 nutella, maple, banana

two eggs any style, crispy potatoes, toast

choice of artisan sausage or applewood smoked bacon classic | 16

egg, crispy potato, choice of bacon or sausage
avocado toast | 25 | v

smashed avocado, parmesan cheese, poached eggs cinnamon & sugar toast | 11

white bread, butter
breakfast burrito | 26

scrambled eggs, chorizo, black beans, oaxaca queso, pico de fruit + yogurt l13

gallo vanilla greek yogurt, berries
huevos rancheros | 24 | gf
salsa, queso fresco, avocado, mayocoba beans

benedict | 31
choice of:

classic back bacon
GRAND EXPERIENCES

slow roasted onion | v

smoked salmon . .
Classic Cocktail Bar

breakfast sandwich | 29

mortadella, fried egg, arugula Movie Nig ht Tray
chino farm omelette | 29 | gf, v
chino valley organic vegetables, crispy potatoes The Ultimate Sundae

egg white fritatta | 29 | gf, v ) ) )
sundried tomato, zucchini, spinach, manchego Romantic Dinner with a View

Breakfast by the Pool

gf = gluten free v = vegetarian ve = vegan

a20% service gratuity, $7 delivery fee and applicable taxes will apply. consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. certain foods and beverages sold or served here can expose you to chemicals
including acrylamide in many fried or baked foods and mercury in fish, which are known to the state of california to cause cancer and birth defects or other reproductive harm. Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may increase

cancer risk, and, during pregnancy, can cause birth defects.



ALL DAY DINNER

I 1AM - 1 OPM 5PM - |1 OPM

STARTERS, SHAREABLES, SALADS MAIN COURSES

chips + salsa | 14 | ve, v salmon | 47 | gf

hand cut tortillas, rudy's cantina salsa mustard, cannellini bean ragout, wilted greens
hand-cut kennebec fries | 16 | v jidori chicken | 42

chipotle aioli lemon, capers, parsley

chickpea hummus | 20 | ve, v braised wagyu 58

lemon, herbs, paprika, olive oil, pita fregola, sweet peppers, garden herbs

cheese + charcuterie | 39 new york steak | 62 | gf

farmhouse cheese, fine cured meats, olives, nuts, garlic, thyme, peppercorn sauce

fruit preserves, mustard, artisanal bread

tagliatelle bolognese | 37

vine ripened tomato soup | 15 | v veal, pork, beef, parmesan

croutons, parmesan cheese orecchiette | 32

chicken noodle soup | 16 chicken italian sausage, broccoli rabe
noodle, tiny mirepoix, bone broth cauliflower | 27 | ve, v, of

caesar salad | 20 romanesco, sultana

romaine, crouton, parmesan, anchovy

superfood salad | 21 | ve, v, gf
ancient grains, cucumber, radish, tomato, celery,

SIDES

herb tahini dressing N | |
roccolini | I5

French beans | 15
SANDWICHES + BURGERS pommes puree | 15

grilled cheese | 20 | v forrest mushrooms | 15

cheddar, parmesan, brioche

club sandwich | 29
house smoked turkey, bacon, lettuce, tomato, BEVERAGES

black pepper aioli, seeded bread

h.c. valentine artisan brewed coffee | small pot9 -

smash burger 29 large pot 15

wagyu patties, american cheese, caramelized onion, lot 35 t lecti g
o ea selection

otato bun . .

P v8, orange, grapefruit, cranberry, apple, pineapple

house-made falafel burger | 29 | ve, v juice | 9

lettuce, parsley, cilantro, pickled onion,

lemon herb sauce, toasted bun

FRESH PRESSED JUICE
italize |
K I D S M E N U l:z‘:tt,ac;:‘:otfirange

ALL DAY antioxidant | 19
kale, celery, cucumber, apple, ginger

Il 1AM - 1 OPM

cheeseburger&handcutfries|I8 DESSERT (SERVED ALL DAY)

chicken strips & hand cut fries | 18 dark ch | e | 16 | of
t I

grilled cheese sandwich & hand cut fries | 16 ir chocolate mou'sse cake . g

white espresso chantilly, cocoa nib

spaghetti pasta | 15

choice of meat sauce or simply glazed with butter creme fraiche cheesecake | 16

citrus, pistachio
vanilla ice cream | 10

chocolate sauce warm apple crisp | 16

butterscotch sauce, spiced crumble
chocolate milk & chocolate chip cookies | 9 .
assorted ice cream and sorbets | 16

gelato paradiso

SINCE 1989

gf = gluten free v = vegetarian ve = vegan



DRINKS

DAILY 5PM - 1 OPM

SIGNATURE COCKTAILS

soul reviver | 27

the botanist gin, casamigos blanco, cointreau, lillet blanc, blackberry syrup, lemon juice

derby bird | 26

woodford reserve, campari, simple syrup, lemon juice, orange juice

old fashioned, amigos | 24

casamigos reposado, glenlivet 12, simple syrup, angostura bitters

birds and the bees | 24

grey goose, spritz pernod, honey syrup, lemon juice

BEER SELECTION

harland ipa gdm limited edition, 7% abv, san diego + 10

harland hazy ipa 6.5%, san diego - 12

firestone 805, blonde ale 4.7% abv, paso robles - 12

alesmith 394, pale ale 6% abv, san diego - 12

stone buenaveza, mexican lager 4.7% abv, san diego - 12

coors light 4.2%, usa * 10

corona 4.6%, mexico * 10

heineken pale lager, 5% abv, dutschland - 10

heineken light pale ale, 3.3% abv, dutschland - 10

SPIRITS SELECTION

DAILY 5PM - 1 OPM

VODKA
absolut elyx 18
belvedere 17
grey goose 18
tito’s I5

haku 18

kettle one 18

GIN
hendricks 19
monkey 47 25
plymouth 17
the botanist 18
aviation 18

roku 16

RUM

bacardi superior 14
mount gay black barrel 15
bacardi 4 year

spider island 17

malahat spiced 18
malahat black tea 18

TEQUILA

califino blanco, gdm edition 16
casamigos afiejo 20

casamigos blanco 16

casamigos mezcal 21

casamigos reposado 18

don julio 1942 35

fortaleza blanco 17

herradura silver 18

herradura anejo 17

grand del mar limited edition
herradura reposado 22
herradura seleccion suprema 65

herradura legend anejo 35

WHISKEY

jack daniels 14

jameson 16

slane irish whiskey 16
tullamore dew 18

toki japanese whiskey 18
westland 18

buffalo trace 18

hudson 20

jack daniels single barrel 25
redbreast 18

yamazaki 12 year 35

BOURBON
knob creek 18
woodford reserve 18
basil hayden 18
baker’s 15
blanton’s 25
bookers 25
maker’s 46 25
lot 40 18

old overholt 16
templeton 16

COGNAC

hennessy vs 18

hennessy paradis impérial 275
hennessy paradis xo 55

rémy martin vsop 22

rémy martin 1738 25

remy martin louis xiii 275
grand del mar collaboration

courvoisier xo 4.0

SCOTCH WHISKEY
bruichladdich single malt 25
chivas regal 12 30
glenmorangie original 40
lagavulin 30

glenlivet 12 18

glenlivet 15 20

glenlivet 18 38

glenlivet 21 80

macallan double cask 12 year 20
macallan triple cask 15 year
single malt 35

macallan 25 year 250
ardbeg scotch 17
bruichladdich port octomore 70
dewar’s blended 14

highland park 18 year

single malt scotch 50
laphroaig 10 year

single malt scotch 20
monkey shoulder blended 16
johnnie walker blue label 60



WINE LIST

DAILY 5PM - 10OPM

BY THE GLASS

sparkling

prosecco, mionetto, valdobienne, veneto, italy nv 19

champagne, veuve clicquot, “yellow label”, reims, france nv 39

white

sauvignon blanc, grand del mar, brutocao estate, mendocino, california18
sauvignon blanc, curvature, napa valley, california 24

chardonnay, trefethen, napa valley, california 21

chardonnay, presqu’ile, santa maria valley, santa barbara county, california 20

rose
rose, up, provence, france 19

red

bordeaux blend, justin, “isosceles”, paso robles, california 3%

cabernet sauvignon, sinegal, “somm cuvee”, napa valley, california 30

bordeaux blend, chateau franc-patarabet, saint emilion grand cru, bordeaux, france, 26
pinot noir, shea estate, willamette valley, oregon 28

pinot noir, maison champy, burgundy, france 24

cabernet sauvignon, saddleback, napa valley, ca 25

cabernet sauvignon, grand del mar, brutocao estate, mendocino, california 18

WHITE

sparkling

miotnetto, valdobienne, veneto, italy 79

champagne brut, nicolas feuillatte, reims, france 99

champagne brut, veuve clicquot, yellow label, reims, 155

france champagne brut vintage 2009, dom perignon, epernay france 425
chardonnay

talbot, ‘kali hart’, santa lucia highlands, monterey, california 60
prespqu’ile, santa maria valley, santa barbara county, california 79
trefethen, napa valley, california 84

thomas labille, premier cru, mont millieu, chablis, france 105

far niente, napa valley, california 150

chateau montelena, napa valley, california 145

sauvignon blanc

grand del mar, brutocao estate, mendocino, california 71

massey dacta, marlborough, new zealand 60

curvature by kerr cellars, napa valley, california 99

lucien crochet, sancerre, france 112

other whites

pinot grigio terlato, friuli, italy 79

pinot gris, domaine, king estate, willamette valley, oregon 75

ROSE WINES

ultimate, cote de provence, france 81

RED

pinot noir

maison champy, bourgogne rouge, france 82

argyle, ‘reserve’, willamette valley, oregon 89

flowers, sonoma coast, california 125

shea wine cellars, yamhill-carlton district, willamette valley, oregon 104
rochioli, russian river valley, california 175

cabernet sauvignon

grand del mar, brutocao estate, mendocino, california 71

sinegal, st. helena, napa valley, california 120

frank family, napa valley, california 130

groth, oakville, napa valley, california 135

saddleback cellars, oakville, napa valley, california 99

bordeaux red blend

chateau franc patarabet, saint-émilion grand cru, bordeaux, france 104
justin, ‘isoceles’, paso robles, california 140

opus one, ‘overture’, napa valley, california 285

opus one, oakville, napa valley, california 2018, 600

other reds

péppoli, sangiovese, chianti classico docg, tuscany, italy 69

maison audebert et fils, cabernet franc, bourgeuil, loire valley, france 80

gaja, ‘ca’marcanda’, tuscany, italy 165

a 20% service gratuity, $7 delivery fee and applicable taxes will apply. consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. certain foods and beverages sold or served here can
expose you to chemicals including acrylamide in many fried or baked foods and mercury in fish, which are known to the state of california to cause cancer and birth defects or other reproductive harm. Drinking distilled spirits, beer, coolers, wine

and other alcoholic beverages may increase cancer risk, and, during pregnancy, can cause birth defects.



