In-Room Dining
{ Brunch Menu }
Breakfast Croissant Sandwich
country ham, warm brie, roasted garlic aioli, served with garden greens and lemon vinaigrette
Chilaquiles
corn tortilla chips, salsa roja, black beans, avocado mash, lime crema, fried egg, queso fresco
Buttermilk Pancakes
three buttermilk pancakes served with whipped butter and maple syrup
Avocado Toast
tomato jam, shaved fennel, pickled red onion, garden greens, aged parmesan and a poached egg
on country wheat
Granola and Yogurt
honey whipped greek yogurt, toasted coconut, blackberry jam and mint
Cinnamon Roll to Share
candied bacon, cream cheese frosting and maple syrup
Warm Pastry Basket
two seasonal muffins, a butter croissant and danish, served with whipped orange-butter
and house jam
Breakfast Burrito
braised carnitas, hash browns, scrambled eggs, oaxaca cheese and pico de gallo wrapped in a
flour tortilla and topped with salsa verde and lime crema, served with spiced tortilla chips
Chips & Salsa
spiced corn tortilla chips, roasted salsa and avocado mash
Wild Baja Shrimp Cocktail
thousand island, lemon, and cocktail sauce
Grilled Chicken Caesar Salad
little gem lettuce, marinated anchovies, aged parmesan, sourdough croutons and caesar dressing
Filet and Wedge Salad
double ‘R’ Ranch grilled filet, nueske smoked bacon, heirloom tomato, pickled shallots, crispy
onions, chives, blue cheese dressing and balsamic glaze
Dry Aged Burger
half-pound dry aged blend, double sharp cheddar, butter lettuce, tomato, thousand island and house
pickles on a brioche bun served with choice of house chips or fries
Black Bean and Mushroom Burger
butter lettuce, tomato, caramelized onion, gruyere and truffle aioli on a brioche bun served with a
choice of house chips or fries
Club Sandwich
roasted turkey, black forest ham, applewood smoked bacon, butter lettuce, tomato, avocado, swiss
cheese and garlic aioli on toasted sourdough with choice of house chips or fries
Short Rib Grilled Cheese
Three cheese blend, pickled red onion and horseradish crema on toasted sourdough served with
choice of house chips or fries
Shrimp Tacos
blackened wild baja shrimp, melted Oaxaca cheese, cabbage, pico de gallo, and chipotle-lime
crema in corn tortillas served with spiced tortilla chips, avocado mash and salsa verde

Sides
Fresh Fruit and Berries
Side of Toast
Side of Bacon or Fennel Sausage Links
Two Eggs
Breakfast Potatoes

