
 GLUTEN-FRIENDLY    VEGAN    VEGETARIAN
Gluten-friendly bread available upon request

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

Prices do not include 20% service charge and $5 delivery fee.

Dinner SERVED FROM 5:00 P.M. TO 10:00 P.M. DAILY

SMALL PLATES
FRENCH ONION SOUP 14
gruyère cheese, brioche crouton

JUMBO LUMP CRAB CAKE  26
old bay rémoulade, chili ponzu

TUNA TARTARE*  26
avocado, mango, cucumber, ponzu, wonton crisp

CAULIFLOWER BITES   15
thai ginger vinaigrette, cilantro, green onion, 
pickled peppers, sesame seeds

CRISPY BRUSSELS SPROUTS   15
chipotle vinaigrette, pomegranate, cotija cheese

POACHED JUMBO SHRIMP 26
spicy cocktail sauce, avocado salsa verde

KING SALMON CRUDO* 25
fresno chilis, blood orange, pink peppercorn

ARTISAN BREAD 9
assorted freshly baked bread, olive oil, 
local date butter

GREENS
add grilled chicken 9  /  add steak* 15 
add salmon* 13  /  add shrimp 13

CAESAR 15
white anchovy, brioche croutons, parmesan crisp, 
caesar dressing

HEIRLOOM SPINACH  15
dried cherries, goat cheese, marcona almond, 
maple balsamic vinaigrette

HEIRLOOM TOMATO  16
pickled red onion, basil, burrata, herb oil,  
balsamic syrup

ICEBERG SALAD   16
heirloom tomato, pickled onions, 
applewood-smoked bacon, point reyes blue cheese, 
buttermilk dressing

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.

RESTAURANT IN ROOM, DELIVERED FOR YOUR CONVENIENCE.
DIAL 0 ON YOUR GUEST ROOM PHONE TO PLACE YOUR ORDER.
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MAINS
ROASTED JIDORI CHICKEN  38
grilled peach salsa, creamy polenta, 
watermelon radish, bitter greens

BOUILLABAISSE 45
mixed seafood, saffron tomato broth, 
focaccia crostini

FISH & CHIPS 30
beer-battered cod, horseradish slaw, 
tartar sauce, malt vinegar fries

STEAK FRITES* 39
10oz. ny strip, au poivre, house fries

BRAISED SHORT RIB  40
mashed potatoes, roasted vegetables, 
horseradish demi-glace

BLUEMBER BURGER* 23
blue cheese, arugula, pickled onion, 
roasted tomato, bacon aioli

LEMON & PARMESAN 
CAMPANELLE   32
meyer lemon, artichoke, asparagus, 
sun-dried tomato, toasted pine nuts

WOODLAND MUSHROOMS 30
curry cauliflower purée, charred broccolini, 
crispy shallots

STEAK
16oz. RIBEYE*  60

14oz. PRIME NY STRIP*  56

8oz. FILET*  58

14oz. KUROBUTA PORK CHOP  42

SIDES
SAUTÉED WILD MUSHROOMS  14

ASPARAGUS WITH BÉARNAISE   14

SEASONED HOUSE FRIES 12

ROASTED GARLIC BROCCOLINI   12

THREE-CHEESE MAC & CHEESE  14

BOURSIN MASHED POTATOES  12

RESTAURANT IN ROOM, DELIVERED FOR YOUR CONVENIENCE.
DIAL 0 ON YOUR GUEST ROOM PHONE TO PLACE YOUR ORDER.




