
 

 

 

 
  

 

 

 
 

 
 

 

 
 

 
 

 
 

  
 

 
 

 

 

 

  
 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

In-Room Dining 
BREAKFAST 
Seasonal Donuts 
seasonal sugar 

Hass Avocado Toast 

$14 

$19 
jr organics radish, toasted sesame, tahini vinaigrette, 
seeded multigrain toast 
+ SOFT BOILED EGG $2  + CRAB $7 

Smoked Lox & Bagel  $24 
herb cream cheese, kumato tomato, cucumber, 
caper vinaigrette, choice of everything or plain bagel 

Front Runner Granola  $17 
honey yogurt, carrot marmalade, poached rhubarb, 
matcha 

Fluffy Buttermilk Pancakes  $20 
raw maple syrup, caramelized banana, salted butter 
+ CHOCOLATE CHIPS $3  + GLUTEN-FREE $3 

Two Eggs  $22 
bacon or sausage, hashbrowns or fruit & toast 

Breakfast Burrito  $20 
scrambled eggs, sauteéd poblano chile, queso oaxaca, 
cilantro crema, avocado 
+ HOUSE CHORIZO $4 + SMOKED BACON $4 

Breakfast Sandwich  $18 
fried egg, aged cheddar, bacon, avocado, chipotle aioli, 
brioche bun, choice of hashbrowns or fruit 

CC’s Chilaquiles  $22 
sunny side-up eggs, salsa ranchera, salsa verde, 
sweet onion, cilantro crema, queso fresco, avocado 
+ HOUSE CHORIZO 4 

BREAKFAST SIDES 
Fruit  $8 
Berries  $9 
Smoked Bacon  $7 
Chicken Sausage (2)  $7 
Pork Sausage (2)  $7 
Toast butter, jam  $5 
Bagel everything or plain, cream cheese  $5 
Half Hass Avocado olive oil, lava salt  $4 
Fresh Juice apple, grapefruit, orange  $9 
Bone Broth turmeric, dashi, poached egg  $13 
Green Juice kale, cucumber, ginger  $14 

DINNER 
Autumn Chicory Salad 
miso ranch, dates, spiced peanuts, ricotta salata 
+ GRILLED SHRIMP $12 + GOLDEN RIVER SALMON $12 

+ HERB-MARINATED CHICKEN BREAST $9 

$19 

Baja Ceviche $21 
pacifico bass, tomato-lime vinaigrette, yuzu pickles, 
pico de gallo, spiced tortilla chips 

Ahi Poke  $25 
guacamole, scallion, crispy chili, squid ink rice cracker 

Old School BLTA $22 
smoked bacon, bibb lettuce, kumato tomato, 
avocado, basil aioli 

Herb Guacamole $14 
house salsa, blue corn tostada 

Italian Burrata $22 
pickled beets, blackberry sambal 

Adelaide Burger $22 
ribeye / ny blend patty, b&b pickles, aged cheddar, 
savory pineapple jam, garlic aioli, bibb lettuce, 
potato roll 
+ SMOKED BACON $4 + AVOCADO $4 

Tonkatsu Chicken Sandwich $22 
mary’s chicken thigh, miso cabbage, yuzu aioli, 
katsu sauce, brioche bun 

Steak Frites $36 
date and black garlic butter, fried shishitos, 
kumato tomato, truffle fries, katsu sauce 

Pot de Creme $14 
gianduia chocolate, salted creme, 
butter cookie crumble 

Warm Seasonal Cookies (3) $8 
+GLASS MILK $4 

Chocolate Dipped Strawberries (3) $14 

ALL-DAY SIDES 
Fries $6 

Grilled Sourdough $4 

Truffle Fries $12 

Fruit $8 
Berries $9 
Smoked Bacon $7 
Chicken Sausage (2) $7 
Pork Sausage (2) $7 
Toast butter, jam $5 
Bagel everything or plain, cream cheese $5 
Half Hass Avocado olive oil, lava salt $4 

Fresh Juice apple, grapefruit, orange $9 
Bone Broth turmeric, dashi, poached egg $13 

Green Juice kale, cucumber, ginger $14 



All orders include a delivery fee of $10 and an 24% service fee. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have 
certain medical conditions. These items may contain raw or undercooked ingredients. 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 p65warnings.ca.gov/restaurant. 
A 5% surcharge will be added to all guest checks to help cover increasing labor costs and in our support of the recent increases in minimum wage and benefits for our dedicated team members.
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In-Room Dining 
COCKTAILS 
The Salma Hayek $18 
serrano infused patron silver tequila, 
orange, lime, agave 

White Linen $18 
tanqueray gin, st. germaine, muddled cucumber, 
lemon, soda 

Espresso Martini $19 
belvedere vodka, licor 43, espresso, 
demerara gomme 

Elite Old Fashioned $35 
elijah craig toasted barrel bourbon, 
demerara gomme, angostura 

Tesla Margarita $45 
claze azul reposado tequila, lime juice, agave, 
float of grand marnier 

BEER 
Coors Light $7 

Modelo  $8 

Viewpoint Hazy IPA $10 

BUBBLES 
Champagne, Moet & Chandon Imperial Brut  $28 
espernay, fr 

Champagne, Nicolas Feuillatte Brut Rosé  $21 
chouilly, fr 

Prosecco, Mionetto Brut Champagne  $16 
treviso, it 

WHITE 
Chardonnay, My Favorite Neighbor $19 
san luis obispo, ca 

Pinot Grigio, Terlato $14 
friuli, italy 

Sauvignon Blanc, Cloudy Bay  $18 
marlborough, new zealand 

PINK 
Rosé, Gerard Bertrand “Cote Des Roses”  $16 
languedoc, france 

RED 
Cabernet Sauvignon, Quilt $18 
napa valley, ca 

Cabernet Sauvignon,  $30 
Stag’s Leap Wine Cellars “Artemis” 
napa valley, ca 

Pinot Noir, Elouan  $17 
oregon 

Pinot Noir, Belle Glos “Las Alturas”  $25 
santa lucia highlands, ca 

Coors Light $7 

Modelo $8 

Viewpoint Hazy IPA $10 


