
IN-ROOM DINING
BREAKFAST MENU: 

6AM - 10:30AM  DAILY

ALL DAY MENU: 
11AM - 10:30PM SUNDAY - THURSDAY 

11AM - 1:30AM FRIDAY - SATURDAY

PLEASE DIAL “0” TO PLACE YOUR ORDER

Please inform us of any allergies or dietary requirements before ordering



BREAKFAST MENU
SERVED 6AM – 10:30AM DAILYSOUPS & SALADS 

TRADITIONAL MEX-
ICAN SOUP “PO-
ZOLE”	

(GF) Gluten Free (V) Vegetarian
Three additional charges will be added to your final bill. 
•	 The first charge is a 18.5% In-Room Dining service charge which will be distributed equally to the servers of In-Room Dining. 
•	 The second charge is a 5.5% administrative fee. 
•	 The third charge is a 5 delivery fee

SUNRISE BREAKFAST  36
two eggs any style, roasted rosemary potatoes, fresh squeezed orange juice
choice of: bacon, black forest ham, pork or chicken apple sausage
choice of toast: white, wheat, rye, English muffin, sourdough, gluten free
choice of: coffee or tea

THE INTERCONTINENTAL  30
fresh sliced seasonal fruit, Greek yogurt, pastry, hempseed granola, fresh 
squeezed orange juice
choice of: coffee or tea

THREE EGG OMELET OMELET (V) 25
choose (3) ingredients: onions, peppers, spinach, tomatoes, mushrooms, 
ham, bacon, chicken apple or pork sausage, cheddar, American cheese
served with country wheat toast 

FARMERS FRITTATA (GF), (V)  31
cage-free egg, cremini mushrooms, sun-dried tomato, garlic, arcadian spring 
greens, marinaded artichoke hearts
available: vegan egg substitute

CALI BREAKFAST BURRITO 24
cage free scrambled eggs, tater tots, cheddar cheese, avocado, scallions, 
salsa on the side

HUEVOS RANCHEROS  27
over-easy eggs, refried beans, salsa ranchera, soft fried corn tortillas

CLASSIC BUTTERMILK WAFFLES  22

AVOCADO TOAST (V)  29
toasted country wheat, mashed avocado, California Farmers’ Market 
tomatoes, black pepper, Himalayan pink salt, cilantro
seved with mixed berries
add-ons: cage-free eggs +6 | bacon +8

OVERNIGHT OATS (GF)  21
apricot, almonds, toasted coconut, blueberry chia seed

LOCALLY SOURCED SEASONAL FRUITS  25

SIDES
BREAKFAST PROTEIN 12
choice of: bacon, black forest ham, pork or chicken sausage 

TWO EGGS ANY STYLE  13

ROASTED ROSEMARY POTATOES (GF), (V)  10

STEEL-CUT OATMEAL (GF), (V)  15
brown sugar, golden state raisins, fresh berries, coconut flakes

GREEK YOGURT  12 

MIXED BERRIES  18

FRESH SLICED FRUIT  12

FRESHLY BAKED SELECTION 10
CROISSANTS
classic plain or pain au chocolate
butter & preserves

DANISH
fruit or cheese

MUFFINS
blueberry, bran or banana nut

BAGELS
classic plain, sesame or everything

BREAD TOAST
white, wheat, rye, sourdough, English muffin or gluten free 

BREAKFAST MENU
SERVED 6AM - 10:30AM DAILY



PIZZA
10” individual pizzas

PEPPERONI PIZZA 25
pepperoni, mozzarella, tomato sauce

BARBEQUE CHICKEN PIZZA  26
BBQ chicken, red onion, cilantro cream drizzle

CLASSIC MARGHERITA PIZZA (V)  28
fresh mozzarella, basil, tomato sauce

cauliflower crust available upon request

ENTREES
STEAK FRITES (GF)  42
grilled flat iron steak, chimichurri sauce, french fries

GARLIC & ROSEMARY FREE-RANGE HALF CHICKEN (GF) 34
jus de poulet, seasonal vegetables, roasted potatoes

CAVATTAPPI PASTA  28
marinara or bolognese

BUFFALO WINGS (dozen) 29
home-style ranch, celery, carrots

KIDS MENU
CHICKEN TENDERS & FRIES  22

MAC & CHEESE  21

MINI CHEESE SLIDERS  18

FUSSILI PASTA – BUTTER OR MARINARA  18

PB & J FINGER SANDWICHES & STRAWBERRIES  15

DESSERTS  17
STRAWBERRY SHORTCAKE BISCUIT  

FLOURLESS CHOCOLATE CAKE  
raspberry jam center					   

CALIFORNIA DREAMING VEGAN SORBET	 		
blood orange, coconut, strawberry lemon

SOUP & SALADS
TRADITIONAL MEXICAN SOUP “POZOLE” (GF) 28
free range non-GMO chicken, hominy 
served with condiments of cabbage, radish, lime, cilantro, onions, red salsa, 
crispy tostada

CALIFORNIA COBB SALAD (GF)  28
chicken breast, bacon, blue cheese hard boiled egg, avocado, baby gem 
lettuce, creamy herb dressing

CLASSIC CAESAR SALAD (V)  18
romaine hearts, parmesan crostini, tomato,
micro planed parmesan, creamy caesar dressing
grilled chicken breast  +14 | salmon  +18 |  steak  +20 | shrimp  +20

CALIFORNIA GREENS SALAD (GF), (V)  17
cucumbers, heirloom cherry tomatoes, radish
grilled chicken breast  +14 | salmon  +18 |  steak  +20 | shrimp  +20
choice of dressing: balsamic vinaigrette, buttermilk ranch, 
tangy Champagne vinaigrette

SANDWICHES  
THE CLUB CONTINENTAL  28
grilled ham, grilled chicken, fried egg, bacon, avocado, arugula, tomato, red 
onion, bacon aioli, french fries

DTLA BURGER  34
all beef patty ground chuck, brisket, short rib, avocado, roasted chilies, 
Monterey jack, shredded cabbage, smoked bacon aioli, parmesan fries
plant-based patty available

BAHN MI SANDWICH  28
soy lemongrass marinated pork, pickled carrot, cucumber, mint, sriracha, 
jalapeños, french fries

SIDES 	 15
FRENCH FRIES

GARDEN GREEN SIDE SALAD

STEAMED VEGETABLES

MAC & CHEESE

LOCALLY SOURCED SEASONAL FRUITS

ALL DAY DINING 
11AM - 10:30PM SUNDAY - THURSDAY  |  11AM - 1:30AM FRIDAY - SATURDAY



ROSÉ
DAOU ROSÉ						      85

750ml | Paso Robles, California

CHATEAU LA GORDONNE ROSÉ		      20  		  85

750ml | Provence, France

WHITE WINE
DAOU CHARDONNAY					     30

375ml | Paso Robles, California

HARTFORD CHARDONNAY			      17 		  75

750ml | Russian River Valley, California

EMMOLO SAUVIGNON BLANC				    65

750ml | Napa Valley, California

CLOUDY BAY SAUVIGNON BLANC  		      20 		  85

750ml | Marlborough, New Zealand

SANTA MARGHERITA PINOT GRIGIO  	     20 		  85

750ml | Valdadige DOC, Italy

PIERRE SPARR RIESLING	 				    55

750ml | Alsace, France

RED WINE
PESSIMIST RED BLEND					     30

375ml | Paso Robles, California

SLH PINOT NOIR				         20 		  85

750ml | Monterey, California

DAOU RESERVE CABERNET SAUVIGNON			   70

750ml | Paso Robles, California

JUSTIN CABERNET SAUVIGNON		       25 	                 100

750ml | Paso Robles, California

SEQUENTIS MERLOT					     85

750ml | Paso Robles, California	

CHATEAU TOURNEFEUILLE BORDEAUX BLEND  		  95

750ml | Bordeaux, France

BEVERAGES
11AM - 10:30PM SUNDAY - THURSDAY | 11AM - 1:30AM FRIDAY - SATURDAY

BUBBLES	
TELMONT BRUT RESERVE					      65

375ml | Champagne, France

LOUIS POMMERY BRUT | ROSÉ	  	         19 	    	   85

750ml | Napa Valley, California

G.H MUMM BRUT | ROSÉ	  		          30 		  140

750ml | Champagne, France

MOET & CHANDON BRUT 					     160

750ml | Champagne, France

VEUVE CLICQUOT BRUT					     190

750ml | Champagne, France	

VEUVE CLICQUOT ROSÉ					     250

750ml | Champagne, France

BEERS							     
AMSTEL LIGHT  10

HEINEKEN  12

CORONA EXTRA 10

FIRESTONE WALKER 805 IPA  10

ESTRELLA DAMM LAGER  12

GUINESS  12

JUICE  9
orange , grapefruit, apple, cranberry, pineapple 
REGULAR OR DECAF COFEE 
small pot (2-3 cups)  10
large pot (4-5 cups)  15
SPECIALTY COFFEE  8
espresso, latte, cappuccino, americano
TEAS  8
English Breakfast, earl grey, chamomile, mint, green tea
SMALL BOTTLE WATER  9
acqua panna | san pellegrino
LARGE BOTTLE WATER  14
acqua panna | san pellegrino

			   glass                 bottle

			   glass                 bottle

			   glass                 bottle

			   glass                 bottle


