FOODZYOU

ISLAND DINING DELIVERED 2 YOU

A $6 Delivery Fee and a 21% Service Charge will be applied to each order. The delivery fee is retained by the hotel for
costs and/or expenses other than employee wages while the Service Charge will be distributed directly to food and
beverage staff as additional compensation for their services.

Breakfast 7am-11am

Fruit Plate VT, GF 16
served with honey yogurt dip

Bagel & Smoked Salmon 20
everything bagel, smoked salmon, capers,
tomato, herb cream cheese

Steel-Cut Oatmeal VEG, GF 12

shaved almonds, golden raisins, brown sugar

House-Made Pancakes 22
stack of 3 house-made buttermilk pancakes,
fresh berries and powdered sugar

Surfer Burrito 22
scrambled eggs, breakfast sausage, bacon,
potatoes, cheddar, crema, smashed avocado

Breakfast Sandwich 18

toasted jumbo english muffin, garlic aioli, pork
sausage patty, crispy bacon, “new-school”
american cheese, fried egg, tomato

California Dreamin’ Omelet VT 21
mushrooms, avocado, tomato, spinach,
mozzarella, chipotle aioli

Egg-White Omelet GF, VT 20

asparagus, tomato, fresh spinach, feta cheese

All-American GF 21
two eggs any style, choice of crispy bacon,
sausage or ham, served with skillet potatoes

0.B. Bowl GF, VEG 17
seasonal stone fruit, peach purée,
vanilla coconut yogurt, granola

Rest of the
Day Dlnlng 11am-10pm
Duo of Hummus and Crudités VEG 15

pimento and traditional hummus, assorted
vegetables, california olive oil, ground sumac,
kalamata olives, toasted pita

Nachos Stockpile GF, VT 22

pico de gallo, pepper jack & cheddar cheese
sauce, pickled jalapefios, scallions,

cotija, sour cream

add achiote chicken 8

add marinated carne asada 10

add carnitas 8

Chips & Salsa GF, VEG 13

house-made roasted tomato salsa, pico de gallo

)

add guacamole 8

SCAN HERE TO ORDER

For assistance please dial ext. 4381 or (858) 581-5960

VT vegetarian

Handhelds 11am-10pm

served with perre
of french fries, side salad or cubed fruit

z0's baby garlic pickle, choice

Signature Burger 27

8oz whole chuck patty, “new-school” american
cheese, dill pickles, sliced tomatoes,

shredded iceberg, garlic aioli, local sesame
seed brioche roll

Classic Reuben 23
shaved pastrami, sauerkraut, swiss cheese,
marbled rye, russian dressing

B.LTA. 22

thick-sliced applewood-smoked

bacon, romaine lettuce, sliced tomatoes, fresh
avocado, garlic aioli, toasted sourdough batard

Crispy Chicken Caesar Wrap 23
romaine hearts, shaved parmesan cheese,
crispy chicken tenders, flour tortilla and
traditional caesar dressing

BBQ Pulled Pork Sandwich 23
coleslaw, pickled jalapefios,
pepper jack cheese, telera roll

Mains_llam—lopm

Soyrizo & Potato Rolled
Tacos VEG, GF 22

corn tortilla, salsa roja, shredded lettuce,
roasted corn pico de gallo, guacamole

Local Ahi Poke Bowl GF 32
steamed jasmine rice, shelled edamame,
shredded carrots, wakame salad, temecula
honey onion, avocado, tamari, scallions,
pickled ginger, wasabi aioli

Baja Korean Short Ribs 41
hawaiian mac salad, wilted cabbage, roasted chili
tamari marinade, toasted sesame seeds, kimchi

Blackened Salmon GF 41
scallion rice, baby broccoli, holy trinity,
oven-roasted tomatoes, charred lemon,
cajun cream sauce

Kids’ Menu 11am-10pm

Served with french fries or fresh fruit

Chicken Fingers (3) 15

choice of ranch or bbg dipping sauce

Cheeseburger 15

potato bun, lettuce, tomato, sliced pickles

Pizza 16

choice of cheese or pepperoni

VEG vegan GF gluten-friendly

Greens 11am-10pm
add achiote chicken 8, seared salmon 13,
paprika-spiced shrimp 11

The Original Caesar 17

romaine hearts, house-made croutons,
shaved parmesan cheese and traditional
caesar dressing

Baby Iceberg Wedge 18

crispy bacon, hard-boiled eggs, english
cucumbers, roasted tomatoes, chives, cheddar
cheese, crispy onions, herb buttermilk dressing

Watermelon & Strawberry GF, VT 19
crisp arugula, toasted almonds, avocado,
jicama, crumbled feta cheese, aged balsamic,
california olive oil ’

.
Pizza 11am-100m

made with imported tomatoes & grande cheeses
unless otherwise specified, gluten-free 12" &
vegan cheese available for an additional charge

The Classic
plain cheese or pepperoni
8in 17 | 12in 22

Margherita VT
fresh basil, mozzarella & tomatoes
8in 18 | 12in 23

Hawaiian
ham & pineapple
8in 18 | 12in 23

Carnivore

hot italian sausage, cured pepperoni,
bacon & ham

8in 19 | 12in 25

Herbivore VT

roasted mushrooms, red bell peppers,
kalamata olives, red onions & fresh basil
8in 18 | 12in 23

Italian

hot italian sausage, red bell peppers,
roasted mushrooms, roasted garlic
8in 19 | 12in 25

BBQ Chicken
smoky bbq sauce, bacon, grilled
chicken, red onions, pickled jalapefios

8in 19| 12in 25

Sweet Treats
Key Lime Pie VT 13

lime custard, toasted marshmallow

Milk & Cookies VT 14

4 jumbo chocolate chip cookies,

choice of (2) individual milks

choice of - yvhole. 1%, chocolate oralmond

Fireless S'Mores Kit VT 16
graham cracker blondies, toasted marshmallow,
hershey’s spread (makes 4 s’'mores)

WARNING: 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.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



FOODZYOU

ISLAND DINING DELIVERED 2 YOU

A $6 Delivery Fee and a 21% Service Charge will be applied to each order. The delivery fee is retained by the hotel for
costs and/or expenses other than employee wages while the Service Charge will be distributed directly to food and
beverage staff as additional compensation for their services.

BEVERAGES

flavored syrups available

Freshly Brewed Coffee 5
Freshly Brewed Decaf Coffee 5
HotTea 5

Hot Chocolate 5

Cappuccino 6

Latte 6

Cold Brew Coffee 8

Nitro Brew Coffee 9

‘Joe’ To-Go 48

one gallon of your choice of
hot beverage

Coffee | Decaf | Hot Tea 5

served with assorted sugar,
non-dairy creamer, hot beverage cups*and stir
straws

IcedTea 5
Milk 5

skim, 2%, whole, almond or soy

Juice 6
orange, grapefruit, apple, cranberry,
pineapple or tomato

Soft Drinks 5

coke, diet coke, sprite or dr pepper
Cutwater Ginger Beer 6
Sparkling Water 5
Bottled Water 5

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.

BREWS

Craft 11

Sierra Nevada Pale Ale
Stone Delicious IPA
Barefoot Blonde Ale
Heineken

Stella Artois

Fat Tire Ale

Imported 10
Corona Extra
Modelo Especial
Corona 0.0

Domestic 9

Bud Light
Budweiser

Miller Lite
Michelob Ultra
Michelob Ultra Zero

SPECIALTY

Cutwater 14
premium canned cocktails

Hard Seltzer 11
NUTRL

Hard Kombucha 11

assorted flavors

on your moblle dewce.

RED WINE

Pinot Noir
Sea Sun
Davis Bynum

Merlot .
St. Francis
Markham

Cabernet Sauvignon
Bonanza by Caymus
Decoy by

Duckhorn Vineyards

Sebastiani
Justin
Unprecedented

Red Blend

Unshackled by
The Prisoner

Joel Gott Palisades

WHITE WINE
Pinot Grigio

Lumina

Sauvignon Blanc

Charlotte’s Home by
Rodney Strong

Dashwood by
Foley Family Wines

Chardonnay

Franciscan Estate Select

‘Bravium

Educated Guess
Rombauer
Sonoma-Cutrer

Rosé
Chateau Miraval
Daou

Bubbles

Nicolas Feuillatte Brut
Champagne

La Marca Prosecco
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