
Brunch

Gluten-friendly bread available upon request

​  Gluten-Friendly        Vegetarian

*Consuming raw or undercooked meats / poultry / seafood 
shellfish or eggs may increase your risk of foodborne illness.  
Please notify us of any food allergy. 

THE MORNING TABLE
Omni Hotels & Resorts cares about providing a healthy and nourishing morning meal. Carefully selected to accommodate modern 
eating lifestyles, signature offerings include chef-crafted egg bowls, warm house-made pastries and locally sourced grains and 
proteins. Beverage selections include fresh-squeezed orange juice and Stance Coffee which is directly sourced from the farmers and 
helps families harvest a better future. Omni’s Morning Table is flexible nourishment beyond the buffet, made for your enjoyment in 
our restaurant or for your convenience On The Go.

We Proudly Serve Eggs from Cage-Free Hens.

SIDES
SHORT STACK ​
BUTTERMILK PANCAKES 8

TWO EGGS*  ​
EGGS ANY STYLE 7

TOAST  
WHITE, WHEAT, RYE, SOURDOUGH, GLUTEN-FRIENDLY,  

BAGEL OR ENGLISH MUFFIN 4

BREAKFAST MEAT​
APPLEWOOD-SMOKED BACON,  
CHICKEN-APPLE SAUSAGE OR PORK SAUSAGE PATTY 8

HASH BROWNS  
KETCHUP 7

COFFEE CAKE 
CHURRO 7

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.

HEALTHY START
LA COSTA MORNING TABLE
FRESH FRUIT & BERRIES, ASSORTED BREAKFAST PASTRIES,  
AVOCADO TOAST, CHOICE OF BREAKFAST CLASSIC,  
STANCE COFFEE AND CHOICE OF JUICE 45

STEEL-CUT OATMEAL 
BLUEBERRIES, BROWN SUGAR 13

AVOCADO TOAST  ​
ROASTED TOMATO, AIOLI, COTIJA MOUSSE 14 

ADD SMOKED SALMON 5

AÇAI 
COCONUT YOGURT & CHIA SEED PUDDING, MATCHA, BERRIES,  

BANANA, ANCIENT GRAINS, GRANOLA, AGAVE NECTAR 17

CLASSICS
BREAKFAST ENTRÉES

FRENCH TOAST 
CINNAMON RAISIN BREAD, SEASONAL BERRIES, MAPLE SYRUP 18

CROISSANT WAFFLE 
MIXED BERRY JAM, WHIPPED CREAM 17 
ADD FRIED CHICKEN KATSU 5

CHORIZO SCRAMBLE*
SCRAMBLED EGGS, CHORIZO, PEPPERS, CILANTRO, OAXACA QUESO,  
ROASTED JALAPEÑO, FLOUR TORTILLA 18

EGG WHITE OMELET*  
SPINACH, SUN-DRIED TOMATOES, AVOCADO, COTIJA CHEESE,  
SALSA, SEASONAL FRUIT 19
SUBSTITUTE JUST EGGS 4

LOBSTER OMELET*​
MUSHROOMS, ASPARAGUS, MORNAY SAUCE, HASH BROWNS 28

BAJA BREAKFAST*
SUNNY-SIDE EGGS, MINI SHORT RIB BURRITO,  

PANELA CHEESE, REFRIED BEANS, EMPANADA 25

DEL SOL*
EGGS ANY STYLE, BREAKFAST POTATOES, TOAST, BREAKFAST MEAT 24

CORNED BEEF HASH* 
ANGUS BRISKET, EGGS, YUKON POTATOES,  

CHARRED BRUSSELS SPROUTS, HOLLANDAISE, FULL SOUR PICKLE 27

EGGS BENEDICT* ​
POACHED EGGS, AVOCADO, ENGLISH MUFFIN,  

HOLLANDAISE, HASH BROWNS 18
ADD NUESKE’S CANADIAN BACON 4

ADD SMOKED SALMON 5

FAVORITES
LUNCH SPECIALTIES

BLTA SALAD​
NUESKE’S BACON, AVOCADO, TOMATO, RED LEAF LETTUCE,  
HOUSE BUTTERMILK DRESSING, PARMESAN 16

CALI CHEESESTEAK*
SHAVED BEEF, BELL PEPPERS, JALAPEÑOS, ONIONS, PROVOLONE,  
AMOROSO ROLL, FRIES 23

CRAB CAKE SANDWICH
LUMP CRAB, PANKO, ARUGULA REMOULADE, BRIOCHE BUN, FRIES 29

CAJUN SALMON* 
AVOCADO SALAD, STREET CORN, COTIJA CHEESE 24

STEAK SALAD*
MIXED GREENS, APPLEWOOD-SMOKED BACON, BLUE CHEESE, 
PICKLED PEPPERS, AVOCADO, FRIED ONION 23

SHORT RIB + EGGS*​
ROASTED POBLANO PEPPER & POTATO HASH,  

CHIPOTLE CHIMICHURRI, SUNNY-SIDE EGGS 26

BACON CHEESEBURGER*
ALL-BEEF PATTY, APPLEWOOD-SMOKED BACON, ONIONS,  

AGED WHITE CHEDDAR, TOMATO, SHAVED LETTUCE,  
PICKLES, CHILI AIOLI, FRIES 24

FRIED CHICKEN SANDWICH
CHICKEN BREAST, PICKLES, SLAW, SIRACHA AIOLI, FRIES 22

KUNG PAO 
CASHEWS, BELL PEPPERS, GARLIC, JASMINE RICE, SAMBAL 24

ADD CHICKEN 4



27894

GRAPES
WINE BY THE GLASS + BOTTLE

BUBBLY
SPARKLING + CHAMPAGNE

LUNETTA PROSECCO DOC, ITA, 187ML 13

DOMAINE CHANDON ROSÉ, CA, NV 187ML 15 | 750ML 70

MOËT & CHANDON IMPÉRIAL BRUT CHAMPAGNE, FRA, 187ML 29 | 750ML 115

MOËT & CHANDON SPARKLING ROSÉ, FRA, 187ML 29 | 750ML 115

VEUVE CLICQUOT YELLOW LABEL BRUT CHAMPAGNE, FRA, 750ML 135

WHITE 

6oz  |  9oz  |  BOTTLE 

CHATEAU STE. MICHELLE RIESLING, WA, 11 | 15 | 44

CONUNDRUM WHITE BLEND, CA 14| 20 | 52

ZENATO PINOT GRIGIO, VENETO, ITA 15 | 21| 54

WHISPERING ANGEL ROSÉ, CÔTES DE PROVENCE, FRA 17 | 25 | 64

ROSE GOLD ROSÉ, CÔTES DE PROVENCE, FRA 16 | 23 | 60

MERRYVALE SAUVIGNON BLANC, NAPA VALLEY, CA, 23 | 32 | 90

MOHUA SAUVIGNON BLANC, NZL 16 | 23 | 60

WENTE ESTATE GROWN CHARDONNAY, CA, 13 | 19 | 54

ROMBAUER CHARDONAY, CARNEROS, CA, 29 | 36 | 112

CERVEZAS
BREWS ON DRAFT

LOCAL + INTERNATIONAL 16oz 10 | 22oz 12

BURGEON BEER
DESTINATION PARADISE BLONDE ALE

FIRESTONE WALKER
805 ALE

CALI SQUEEZE
MANGO HEFEWEIZEN

CALI CRAFT
TIKI TIME TROPICAL WHEAT

MIKE HESS
CLARITAS KÖLSH-STYLE GERMAN

BALLAST POINT
ALOHA HAZY IPA

 BURGEON BEER
INVITA MEXICAN LAGER

BALLAST POINT
LONGFIN LAGER

STELLA ARTOIS
PREMIUM LAGER

BELCHING BEAVER
PHANTOM BRIDE IPA

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/restaurant.

WE ENJOY HOSTING YOU AS OUR GUEST AND SEEING TO YOUR SAFETY; IF 

YOU DO NOT HAVE A DESIGNATED DRIVER, PLEASE ALLOW US TO MAKE 

ARRANGEMENTS FOR YOU.

SPECIALTIES
CARLSBAD STRAWBERRY SMOOTHIE
KALE, COCONUT YOGURT, AGAVE 10

SPICED HOT COCOA
ABUELITA CHOCOLATE, DRIED LOCAL CHILIES, OAT MILK 8

NEVER TOO EARLY
BREAKFAST COCKTAIL

ANTIOXIDANT MOJITO
BACARDÍ RUM, POMEGRANATE JUICE, BERRIES, MINT, ORANGE SLICE 19

SUNRISE DRIVER
KETEL ONE VODKA, APEROL, FRESH ORANGE JUICE 17

GUAVA MARGARITA
CASAMIGOS BLANCO TEQUILA, GUAVA, LEMON SOUR, COINTREAU 19

MICHELADA
CERVEZA, BLOODY MARY, TAJÍN 14

CREAMY IRISH COFFEE
JAMESON WHISKEY, BAILEYS, STANCE COFFEE, WHIPPED CREAM 17

SPICY PIÑA MARGARITA
TANTEO JALAPEÑO TEQUILA, COINTREAU, PINEAPPLE, AGAVE, FRESH LIME JUICE, TAJÍN 17

MIMOSAS
SPARKLING WINE 15 | MOËT & CHANDON CHAMPAGNE 29

CLASSIC
YOUR CHOICE OF BUBBLY TOPPED WITH ORANGE,  
CRANBERRY, MANGO, POMEGRANATE OR GRAPEFRUIT JUICE

BELLINI
YOUR CHOICE OF BUBBLY TOPPED WITH WHITE PEACH

PINEAPPLE & STRAWBERRY
YOUR CHOICE OF BUBBLY TOPPED WITH ORANGE JUICE,  
PINEAPPLE JUICE, FRESH STRAWBERRY SLICES

MARYS
BLOODY MARY BAR

LOADED BLOODY MARY
TITO’S HANDMADE VODKA, TAJÍN, APPLEWOOD-SMOKED BACON, 
OLIVES, PICKLES, ONIONS 19

BLOODY MARIA
CASAMIGOS BLANCO, JALAPEÑO, RESORT BLOODY MARY MIX, TAJÍN 18

DIRTY MARY
KETEL ONE VODKA, RESORT BLOODY MARY MIX, OLIVE JUICE 17


