
delicious. Simply

   GLUTEN-FRIENDLY     VEGAN     VEGETARIAN      DAIRY-FREE

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.

21% service charge, $4 delivery fee & 7.75% sales tax will be added to all delivery orders.
41676

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.

THE MORNING TABLE
Omni Hotels & Resorts care 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 includes
orange juice and San Diego’s own Talitha Coffee. Omni’s Morning Table is flexible nourishment beyond 
the buffet, made for your enjoyment in our restaurant or for your convenience on the go.

Brunch SERVED FROM 6:00 A.M. TO 2:00 P.M. DAILY

HEALTHY START
SEASONAL FRUIT BOWL         16
best of the season’s fruits & berries

TOASTED GRANOLA     15
agave vanilla greek yogurt, season’s best berries,  
bee pollen

STEEL-CUT OATS     15
broken pistachio, hibiscus crystals, dried goji berries, 
cocoa nibs, coconut sugar, turmeric

EVERYTHING RICOTTA TOAST 17
whipped ricotta, mike’s hot honey, crispy prosciutto, 
everything seasoning

S.A.L.T. TOAST 22
smoked salmon, avocado, lettuce, tomato,  
watermelon radish, cucumber

BEVERAGES
JUICE 6
apple, orange, cranberry or lemonade

MILK 6
whole, 2%, almond or soy

COFFEE OR NUMI TEA 7

ESPRESSO 8

CAPPUCCINO OR LATTE 9

HANDHELDS
served with skillet-roasted potatoes,  
tomatoes or berries of the moment

BREAKFAST TORTA 19
applewood-smoked bacon, ham, sausage,  
scrambled eggs, crispy cheese blend, chipotle aioli, 
mashed avocado, telera bun

BREAKFAST CROISSANT     18
fried “egg”, plant-based “sausage”, “mozzarella”, 
avocado aioli, vegan croissant

QUESABIRRIA TACOS     20
beef birria, sweet onion, five-cheese blend,  
corn tortillas, birria consomé

CALI BREAKFAST BURRITO* 22
carne asada, guacamole, pico de gallo, 
mexican cheese blend, french fries, crema, 
spiced flour tortilla
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RESTAURANT IN ROOM, DELIVERED FOR YOUR CONVENIENCE.
DIAL 0 ON YOUR GUEST ROOM PHONE TO PLACE YOUR ORDER.

Brunch SERVED FROM 6:00 A.M. TO 2:00 P.M. DAILY

LARGE PLATES
includes choice of talitha drip coffee or juice

FRESCO BREAKFAST* 26
two eggs any style, artisan toast,  
choice of garden sage pork sausage links,  
plant-based sausage patties, spicy chicken andouille 
sausage or applewood-smoked bacon, choice of  
skillet-roasted potatoes, tomatoes  
or berries of the moment

HAM & CHEESE OMELET 25
caramelized onion, crisped cheese, artisan toast, 
choice of skillet-roasted potatoes,  
tomatoes or berries of the moment

SPINACH & MUSHROOM OMELET 24
mixed peppers, artisan toast, choice of  
skillet-roasted potatoes, tomatoes  
or berries of the moment

STEAK & EGGS* 32
flat iron steak, poached eggs, french fries, garlic butter

BISCUITS & GRAVY* 20
warm biscuits, sausage gravy, fried egg, 
skillet-roasted potatoes

FRIED CHICKEN & WAFFLE 22
golden waffle, country sausage gravy, maple syrup

CHILAQUILES*     19
ranchero sauce, crisp white corn tortilla, 
fried egg, cilantro crema, queso fresco, avocado

BAKESHOP
CHURROS     13
mexican hot chocolate syrup, cinnamon ice cream

CINNAMON ROLL FRENCH TOAST     18
whipped cream cheese frosting, seasonal berries 

BLUEBERRY PANCAKES     17
lemon mascarpone, dried blueberries, powdered sugar

SALADS, WRAPS & BURGERS
LOUIE SALAD 26
romaine, poached shrimp, lump crab, hard-boiled egg, 
tomato, avocado, capers, dijon dressing

STRAWBERRY SALAD         16
seasonal mixed greens, goat cheese, pickled red onion, 
shaved fennel, watermelon radish, red wine vinaigrette
add grilled chicken 8 | add flat iron steak* 15 
add tofu 9

CHICKEN CAESAR WRAP 19
whole wheat tortilla, romaine lettuce, parmesan, 
grilled chicken, caesar dressing, choice of  
crinkle-cut fries, side salad or fruit cup

SMASH BURGER* 22
two smash patties, american cheese, lettuce, 
tomato, pickles, secret sauce, choice of  
crinkle-cut fries, side salad or fruit cup

TJ DOG 18
all-beef hot dog, applewood-smoked bacon relish, 
avocado aioli, onions, queso fresco, charred serrano,  
soft bun, choice of crinkle-cut fries, side salad or  
fruit cup

SIDES
GARDEN SAGE PORK SAUSAGE LINKS 8

PLANT-BASED “SAUSAGE” PATTIES 7

APPLEWOOD-SMOKED BACON 8

SPICY CHICKEN  
ANDOUILLE SAUSAGE 7

SKILLET-ROASTED POTATOES 7

BERRIES OF THE MOMENT 7

ARTISAN TOAST 5
white, wheat, sourdough, rye, 
gluten-friendly bread, english muffin or bagel


