
      Fresh Bites - In Room Dining

      General Information

      Fuel For The Journey

      Fast, Fresh, Flexible

      Locally sourced, freshly prepared meals, delivered quickly and sustainably packaged
         to go.
      

      Enjoy A La Carte

      Press the in-room dining button on the room phone to order, or place your order from
         anywhere via the Marriott Bonvoy™ app at participating properties.
      

      Pick up your order at our restaurant or we will deliver to your room. $5 charge for
         delivery
      

      $5 F & B House Charge for delivery.  The F & B House Charge is not a tip or gratuity
         and is retained in its entirety by the hotel for administrative/non-labor expenses.
      

      Breakfast

      Served daily from 6:00 AM to 11:00 AM

      NOTE: Consuming raw or undercooked eggs, meats, poultry, seafood, or shellfish may
         increase your risk of food borne illnesses.
      

      Before placing your order, please inform your server if a person in your party has
         a food alergy.
      

      Handheld

      Ham, Egg & Swiss Croissant, Aged ham & swiss, two cage free scrambled eggs, avocado mash, arugula & homestyle
            potatoes $15

      Pulled Pork Breakfast Burrito, Braised pulled pork, onions, peppers, tater tots, jack & cotija cheese, salsa verde
            & tortilla chips $17

      Omelets & More

      Farmers Scramble, Cage free eggs, kale, mushroom, green pepper, red onion, tomato, jack cheese & homestyle
            potatoes, toast or English muffin $17

      Brioche French Toast, Thick cut brioche, fig butter, strawberries, maple syrup & powdered sugar $16

      So Cal Omelet, Cage free eggs, tomato, avocado, jack & cotija cheese, homestyle potatoes, toast or
            English muffin $17

      Protein Bowl, Toasted quinoa, English peas, charred corn, shiitake mushrooms, arugula & poached
            cage free egg (Gluten Friendly) $18

      All American, Two cage free eggs, scrambled or over medium, bacon, pork or chicken sausage, homestyle
            potatoes, toast or English muffin $19

      Pastries & More

      Blueberry Muffin $5

      Butter Croissant $5

      Bagel, Plain & Everything and Cream Cheese $7

      Fruit Plate, Fresh sliced melons, berries, apple, orange & non fat Greek yogurt (Gluten Friendly) $16

      Steel-Cut Oatmeal, Steel cut oats, brown sugar, raisins, pecans, 2% or whole milk (Gluten Friendly) $12

      Cereal, Cheerios, granola, Raisin Bran, Rice Krispies, Frosted Mini Wheats, Corn Flakes, &
            Kashi. Strawberries, 2% or whole milk. $12

      Bowl of Berries, Fresh strawberries, blueberries, black berries & raspberries in season (Gluten Friendly) $12

      Breakfast Meats, Ages ham, bacon, pork sausage or chicken sausage $7

      Fresh Fruit Bowl, Cantaloupe, honeydew, pineapple, strawberries & blueberries (Gluten Friendly) $9

      All Day

      Served Daily from 11:00 AM to 12:00 AM

      NOTE: Consuming raw or undercooked eggs, meats, poultry, seafood, or shellfish may
         increase your risk of food borne illnesses.
      

      Before placing your order, please inform your server if a person in your party has
         a food alergy.
      

      Soup and Salads

      Roasted Tomato Basil Soup, Oven roasted plum tomatoes & fresh basil $9

      Caesar Salad, Chopped romaine, shaved parmesan, caesar dressing & croutons $16

      Kale Chop Salad, Chopped kale, sweet corn, red & green peppers, tomato, pistachio, blue cheese crumbles
            & red wine vinaigrette (Gluten Friendly) $16

      Grapefruit Avocado Salad, Butter lettuce, grapefruit, avocado, pumpkin seeds, champagne vinaigrette (Gluten Friendly) $17

      Protein Add On To A Salad Grilled chicken $8, Seared steak $12, Sautéed shrimp $12

      Handheld

      House Turkey Club, Thin sliced roast turkey, lettuce, tomato, bacon, lemon aioli, toasted rustic sourdough
            with house chips $17

      Craft Burger, Char grilled burger, aged cheddar, bacon, lettuce, tomato, onion, brioche bun with
            house chips $19

      Chicken Pesto Sandwich, Grilled natural chicken, pesto, aioli, fresh mazzarella, basil leaves, brioche butter
            bun with house chips $17

      The Chef's Perfect Sandwich - Chimichurri Steak Sandwich, Heirloom tomato, portobello mushroom, arugula, chimichurri aioli, grilled baguette
            with house chips
"This sandwich, its ingredients where a staple of life, large part of memories growing
            up on the farm and yearly harvesting for the family." - Chef David $24

      Fork and Knife

      Market White Fish, Heirloom carrots, brocolini, meyer lemon butter (Gluten Friendly) $24

      Rigatoni Caulilini Carbonara, Hand made rigatoni, shaved prosciutto, caulilini, parmesan, Italian parsley, touch
            of cream & lemon extra virgin olive oil $22

      Steak & Frites, Chop house New York, herb butter, roasted mushrooms & arugula, sidewinder fries $32

      All Natural Mary's Chicken, Garlic mash, wilted spinach, roasted tomato $28

      Snacks

      Guacamole, Fire Roasted Salsa & Tortilla Chips, Jannette's daily fresh guacamole, fire roasted salsa & quick fried tortilla chips $16

      Chick Pea Hummus, Crudité & Naan, Chick peas, sesame tahini, sea salt, heirloom carrots, Persian cucumbers & naan $15

      Perhaps

      Furikake Seared Ahi, Yellowfin ahi, crisp cucumber relish, yuzu avocado purée $19

      Fried Green Beans, Green beans, quick fried chipotle aioli & chives $9

      Sweet Suggestions

      Cheese Cake Bar & Berries, Strawberry swoosh, berries & graham cracker crumble $8

      Chocolate Mousse Cake, Chocolate, caramel & chocolate shavings $9

      Cookies, Snicker doodle, chocolate chip & oatmeal $4

      Ice Cream, Vanilla, Chocolate or Strawberry $9

      Late Night

      Served Daily from 12:00 AM to 6:00 AM

      NOTE: Consuming raw or undercooked eggs, meats, poultry, seafood, or shellfish may
         increase your risk of food borne illnesses.
      

      Before placing your order, please inform your server if a person in your party has
         a food alergy.
      

      Chicken Caesar Salad, Chopped romaine, seasoned grilled chicken, shaved parmesan, caesar dressing & croutons $22

      Kale Chop Steak Salad, Chopped kale, romaine lettuce, sweet corn, red & green peppers, tomato, pistachio,
            blue cheese crumbles & red wine vinaigrette (Gluten Friendly) $25

      Turkey Swiss & Brioche Bun, Thin sliced roast turkey, aged provolone, lettuce, tomato and lemon aioli with house
            chips $17

      Guacamole, Fire Roasted Salsa & Tortilla Chips, Jannette's daily fresh guacamole, fire roasted salsa & quick fried tortilla chips $16

      Chick Pea Hummus, Crudité & Naan, Chick peas, sesame tahini, sea salt, heirloom carrots, Persian cucumbers & naan $15

      Beverages

      Served Daily From 11:00 AM to 12:00 AM

      Beverages

      Starbucks Coffee, Regular or Decaffinated 12 ounce $5, Pot $19

      Assorted Hot Tea, English breakfast, Zen, Chamomile, Decaf breakfast tea $5

      Enroot Cold Brew Tea, Peach, Hibiscus and Jasmine Green Tea or Strawberry Lavendar Rosemary Tulsi $6

      Juices, Orange, Apple, Cranberry or Lemonade $5

      Water, Evain still Small $5, Large $9

      Evain Sparkling Small $5, Large $9

      Soda, Pepsi, Diet Pepsi, Sierra Mist $6

      Milk, Whole & 2% $4

      Alcoholic Drinks

      Canned Local Craft Beer

      Golden Road Mango Cart, Wheat Ale - 4.0% alcohol by volume from Anaheim, California $8

      Brewery X Dictionary Roulette, Hazy IPA - 7.4% alcohol by volume from Anaheim, California $10

      Bottled Beer

      Angry Orchard $8

      Blue Moon $8

      Bud Light $8

      Coors Lite $8

      Corona $8

      Guinness $9

      Canned Cocktails

      Cutwater Ranch Water Lime, 5.9% alcohol by volume $9

      Cutwater Rum Mojito, 5.9% alcohol by volume $9

      Cutwater Vodka Mule, 7% alcohol by volume $9

      Onda Tequila Seltzer Blood Orange, 5% alcohol by volume $9

      Artisan Craft Cocktails

      The Aritsan, Drawing from the inspiration of the classic Manhattan, The Artisan is a premium liqueur
            of rye whiskey, bitters, vanilla liqueur and Italian cordial (36% alcohol by volume
            / 72 Proof) (100 ml bottle pours two cocktails) $16

      Huntington Peach, Named for its hometown Huntington Beach, this peach of a cocktail contains rye whiskey,
            peach liqueur and French orange cordial (35% alcohol by volume / 70 Proof) (100 ml
            bottle pours two cocktails) $15

      Wine By The Bottle - Half Bottles

      Each bottle is 375 ml

      Mason Cellars Sauvignon Blanc, from Napa Valley, California $36

      Angeline Chardonnay, from Santa Barbara, California $22

      Rombauer Chardonnay, from Napa Valley, California $46

      St. Francis Cabernet Sauvignon, from Sonoma County, California $26

      Cambria Julia's Vineyard Pinot Noir, from Santa Maria Valley, California $24

      DAOU Pessimist Red Blend, from Paso Robles, California $38
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