CROWNE PLAZA

VENTURA BEACH

IN ROOM BREAKFAST DINING

SERVED 6:30AM - 11AM
FOR IN ROOM DINING SERVICE, PRESS THE SANDWICH ICON ON YOUR IN-ROOM PHONE

MARKET

ORGANIC STEEL CUT OATMEAL 8
Dried Fruit| Nuts | Brown Sugar | Milk

ASSORTED COLD CEREAL 6
SEASONAL FRUIT PLATE WITH BERRIES 16
CALIFORNIA BERRY PARFAIT 10

House Made Granola | Low Fat Yogurt | Fresh Berries | Bananas

FROM THE GRIDDLE

*BREAKFAST BURRITO 17

Scrambled Eggs | Potatoes | Black Beans | Chorizo | Cheese | Tomatillo-Avocado Salsa
VEGAN OPTION AVAILABLE 17

*AVOCADO TOAST 18
Grilled Rustic Bread | Smashed Avocado | Two Eggs | Pickled Onions | Roasted Peppers | Smoked Salt

*FRENCH TOAST 13
Berry Compote | Whipped Butter | Maple Syrup

*BUTTERMILK PANCAKES 12
Whipped Butter | Maple Syrup

*GRILLED HAM & EGG SANDWICH 15
Grilled Honey Baked Ham | Swiss & Cheddar Cheese | Sourdough | Breakfast Potatoes

SPECIALTY EGG DISHES

*VENTURA SUNRISE 20
Two Eggs Any Style | Breakfast Potatoes | Choice of Bacon Sausage, Ham or Chicken Sausage | Choice of
Toast

*SURFERS EGGS BENEDICT 19
Two Poached Eggs | Grilled Ham | Grilled Roma Tomatoes | English Muffin | Hollandaise Sauce | Breakfast
Potatoes

*STEAK & EGGS 25
Grilled Top Sirloin | Two Eggs Any Style | Breakfast Potatoes | Choice of Toast

*C-STREET OMELETTE 19
Bacon | Swiss Cheese | Avocado | Pico de Gallo | Breakfast Potatoes | Choice of Toast

*VEGGIE FRITATTA 18
Egg Whites | Beyond Meat Italian Sausage | Roasted Peppers | Spinach | Onions | Sliced Fruit

ADD FRESH FRUIT, SEASONAL BERRIES OR BANANA TO ANY DISH 5

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if
you have certain medical conditions. Our kitchen does contain various kinds of nuts, shelled and otherwise.




CROWNE PLAZA

VENTURA BEACH

IN ROOM DINING MENU
SERVED 11:30AM-9PM SUNDAY THRU THURSDAY

SERVED 11:30AM-10:00PM FRIDAY THRU SATURDAY
FOR IN ROOM DINING SERVICE, PRESS THE SANDWICH ICON ON YOUR IN-ROOM PHONE

STARTERS

CREAMY TOMATO BASIL SOUP 8
Mini Grilled Cheese Sandwich

BUFFALO CHICKEN WINGS 15
Shiraz Ranch | Pickled Vegetables

WATKINS BEEF SLIDERS 13
Bacon | Sharp Cheddar Cheese | Caramelized Onions |
Potato Roll| Moofish Sauce

CHICKEN QUESADILLA 15
Fire Roasted Salsa | Avocado-Tomatillo Sauce

FISH TACOS 13
Grilled Fish of the Day | Strawberry Pico de gallo |
Chipotle Cream | Queso Fresco

NONNAS FLATBREAD
Melting Leeks| Pears | Brie

HANDHELDS
Choice of Fries, Mixed Green Salad,
or Sweet Potato Fries

CLASSIC BURGER
Lettuce | Heirloom Tomato | Shaved Onions
Sharp Cheddar |Spicy Candied Bacon

Beyond Meat Patty Available

GRILLED CHICKEN BREAST SANDWICH 17
Lettuce | Heirloom Tomato | Avocado | Bacon
Swiss Cheese | Strawberry BBQ Sauce

REUBEN SANDWICH 16
Pastrami | Sauerkraut | Swiss Cheese | Dijon Mustard |
Rye Bread

PORK BELLY BAO BUNS 16

Braised Pork Belly | Cucumber | Watermelon Radish Carrots

| Sweet Soy| Moofish Sauce

Chefs Traynor’s Lobster Roll 39
Mango | Avocado | Pickled Red Onions| Roasted Peppers |
Old Bay Aioli | Lobster Bun

Consuming raw or undercooked meat, poultry,
seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain
medical conditions. Our kitchen does contain various
kinds of nuts, shelled and otherwise.

GREENS
CALIFORNIA BABY GREEN SALAD 9/11

Babe Farms Greens | Cherry Tomatoes
Watermelon Radish | Cucumbers | Carrots Pistachios |
Choice of Dressing

CHOPPED CAESAR SALAD 8/12
Romaine | Shaved Parmesan | Herb Croutons
Traditional Dressing

ENTREES

JOHNS SKIRT STEAK
Harissa Roasted Potatoes |
Chef Inspired Vegetables | Chimichurri

CRISPY SKIN CAMPBELL RIVER SALMON 26

Sesame Seed Steamed | Escovitch | Lemon Nage

WATKINS RANCH CHICKEN BREAST 26
Mashed Potatoes | Seasonally Inspired Vegetables
Roasted Chicken Jus

OUR FISH AND CHIPS
Local Fish | Korean Chili French Fries
Wasabi Tartar Sauce | Siracha Cocktail Sauce

BURRATA LIMONCELLO RAVIOLI 20
Heirloom Tomatoes | Roasted Garlic
EVOO | Basil

CHEF’'S CATCH OF THE DAY
Daily Preparation

CHEF TRAYNOR




