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WINE

Schramsberg ‘Blanc de Blancs’, Brut
North Coast, 375 ml | 75

Cakebread Chardonnay
Napa Valley, 375 ml | 80

Patz & Hall Pinot Noir
Sonoma Coast, 375 ml | 65

Frank Family Cabernet Sauvignon
Napa Valley, 375 ml | 80

SPIRITS

Belvedere Vodka, 200 ml | 55

Bombay Sapphire Gin, 200 ml | 45

Maestro Dobel ‘Diamante’ Tequila, 200 ml | 65
Woodford Reserve Bourbon, 200 ml | 60

Hennessy VSOP Cognac, 200 ml | 70

BEER
Stella Artois | 9

Corona |9
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SNACKS AND SWEETS

M&M'’s by Torn Ranch | 12

Chocolate Almonds by Torn Ranch | 14

Roasted Cashews by Torn Ranch | 16

SOFT BEVERAGES

Evian Still Water, 330 ml | 8

Evian Sparkling Water, 330 ml | 8
Coke, 355ml |6

Sprite, 355 ml | 6

Red Bull, 250 ml | 9

Red Bull Sugar Free, 250 ml | 9
Fever Tree Soda Water, 200 ml | 10

Fever Tree Gingerale, 200 ml | 10

Should you wish to personalize or empty your private bar, please contact In Room Dining.
The private bar charges will be posted to your room. For your convenience, 18% service
charge will be automatically added, of which 15% is a gratuity that is distributed to the
servers and 3% is retained by the hotel.

WARNING: Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may
increase cancer risk, and, during pregnancy, can cause birth defects. For more information,
go to www.P65Warnings.ca.gov/alcohol.

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. For more
information, go to www.P65Warnings.ca.gov/restaurant.




