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A 20% gratuity and applicable sales tax will be applied along with a $6 operations charge per order. Room service is available 24 hours. Alcohol is served 6AM - 1AM only.  
Drinking distilled spirits, beers, coolers, wines, and alcoholic beverages may increase risk of cancer and can cause birth defects.

Call extension 2307 to place your order.

Omelets
Served with Pechanga potatoes and choice of toast. 

PECHANGA OMELET	 18 
ham | peppers | onions | cheddar cheese

LOBSTER OMELET	 26
asparagus | spinach | Swiss cheese | béarnaise sauce

Breakfast Specialties
Served from 6A M – 11:30A M 

AVOCADO TOAST	 19
multigrain toast | bell peppers | red onions | tomatoes | 
zucchini | pistachios | micro arugula 

OATMEAL	 10
brown sugar | milk | golden raisins 
add $2: banana | seasonal fruit | strawberries	

FRESH FRUIT PLATE	 12
seasonal fruit | melon | citrus 

PECHANGA BREAKFAST	 18
two eggs any style | hash browns | toast 
choice of: bacon | ham | sausage patties

BREAKFAST BURRITO	 16
scrambled eggs | bacon bits | Pechanga potatoes |  
shredded mixed cheese | salsa roja | guacamole |  
flour tortilla

COLOSSAL CINNAMON ROLL	 18
choice of: candied pecans with cream cheese frosting | 
candied bacon with maple glaze 

BUTTERMILK PANCAKES | FRENCH TOAST	 14
fresh strawberries | whipped butter | syrup 
add $2: blueberries | banana | chocolate chips

STEAK AND EGGS	 26
two eggs any style | Pechanga potatoes | toast

CLASSIC BENEDICT	 17
Canadian bacon | poached eggs | hollandaise sauce |  
English muffin | Pechanga potatoes

EARLY BIRD SANDWICH	 18
scrambled eggs | ham | American cheese |  
mayonnaise | jalapeños | sourdough bread

HUEVOS RANCHEROS	 26
eggs | carne asada | corn tortillas | salsa roja |  
refired beans | cotija cheese | crema | cilantro

Soups & Salads
add to any salad: chicken 6 | steak 16 | shrimp 10

CHICKEN NOODLE SOUP	 10

CAESAR SALAD	 16
romaine lettuce | parmesan cheese | croutons |  
Caesar dressing

QUINOA GARDEN SALAD	 16
romaine lettuce | bell peppers | red onions | tomatoes | 
zucchini | squash | cilantro lime dressing 

HOUSE SALAD	 8
spring mix | carrots | cucumbers | cherry tomatoes |  
croutons 
choice of dressing: ranch | 1000 Island | blue cheese |  
Italian | honey mustard

Lunch Specialities
Served from 11:30A M – 6A M 

Starters 
AVOCADO TOAST	 19
multigrain toast | bell peppers | red onions |  
tomatoes | zucchini | pistachios | micro arugula 

CRISPY CHICKEN WINGS	 17
choice of sauce: Buffalo | BBQ

CHEESE QUESDILLA	 12
shredded mix cheese | salsa roja | guacamole |  
sour cream 
add choice of: grilled chicken 6 | carne asada 12 |  
shrimp 10

COCONUT SHRIMP	 14
citrus orange chili sauce

BACON WRAPPED DATES	 14
Boursin cheese | balsamic glaze

CHICKEN TENDERS	 16
choice of dipping sauce: ranch | Buffalo | BBQ

GIANT CINNAMON ROLL	 18
choice of: traditional candied pecans | maple glazed 
candied bacon
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A 20% gratuity and applicable sales tax will be applied along with a $6 operations charge per order. Room service is available 24 hours. Alcohol is served 6AM - 1AM only.  
Drinking distilled spirits, beers, coolers, wines, and alcoholic beverages may increase risk of cancer and can cause birth defects.

Call extension 2307 to place your order.

Entrées 
RIB EYE	 40
herb butter | sautéed mixed carrots |  
baked potato fries

SPAGHETTI & MEATBALLS	 21
pork and beef meatballs | marinara sauce |  
parmesan cheese

PAN SEARED SALMON	 34
tomato basil relish | fingerling potatoes |  
seasonal vegetables | baby arugula

SURF & TURF	 52
8 oz. filet | demi-glace | coconut shrimp |  
cirtus chili sauce | mashed potatoes | asparagus

FILET MIGNON	 44
8 oz. filet | mashed potatoes | asparagus |  
demi-glace

OVEN ROASTED TURKEY DINNER	 24
mashed potatoes | gravy | seasonal vegetables |  
cranberry sauce

Asian Specialty Entrées 
Served from 11:30am-11pm 

PAD THAI	 26
rice noodles | chicken | shrimp | tofu | green onions |  
bean sprouts | eggs | lime | peanuts

HONG KONG STYLE WONTON SOUP	 12
pork and shrimp wontons | spinach |  
green onions | cilantro

ORANGE CHICKEN 	 22
battered | fried | zesty orange sauce |  
steamed white rice

CRAB FRIED RICE	 28
lump crab | peas | carrots | garlic | butter |  
eggs | green onions

Desserts   12 

BROWNIE & ICE CREAM
vanilla ice cream | chocolate sauce

NEW YORK CHEESECAKE
strawberry compôte | Chantilly

CARROT CAKE
cream cheese frosting

GERMAN CHOCOLATE CAKE
chocolate sauce

COFFEE CRÈME BRÛLÉE
chocolate covered coffee beans

Burgers & Sandwiches
CLUB SANDWICH	 19 
bacon | smoked turkey | lettuce | onions | tomatoes |  
Swiss cheese | mayonnaise | choice of bread

PRIME RIB PANINI	 19
grilled onions | Swiss cheese | torpedo roll | au jus

CLASSIC BURGER	 20
American cheese | mayonnaise | lettuce | tomatoes 
add $2: bacon | fried egg

COWBOY BURGER	 22
bacon | cheddar cheese | onions rings |  
pickled jalapeños | BBQ sauce

CRISPY BIRD SANDWICH	 19
fried chicken | coleslaw | remoulade | tomatoes |  
pickles |  jalapeños | torpedo roll
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A 20% gratuity and applicable sales tax will be applied along with a $6 operations charge per order. Room service is available 24 hours. Alcohol is served 6AM - 1AM only.  
Drinking distilled spirits, beers, coolers, wines, and alcoholic beverages may increase risk of cancer and can cause birth defects.

Call extension 2307 to place your order.

Beverage Selections
Served from 6A M – 1A M

Champagne & Sparkling Wines
PIPER-HEIDSIECK RARE	 350
Brut | Champagne, France

MOËT & CHANDON IMPÉRIAL	 170
Brut | Champagne, France

COLLET BRUT	 85
Champagne | Champagne, France

BANFI ROSA REGALE	 42
Sparkling Red Wine | Piedmont, Italy

COPPOLA “DIAMOND COLLECTION”	 44
Prosecco | Italy

White Wines & Blush Wines
CAKEBREAD CELLARS	 126
Chardonnay | Napa Valley, California

FERRARI-CARANO	 78
Chardonnay | Sonoma County, California

SAN ANGELO	 44
Pinot Grigio | Tuscany, Italy

OYSTER BAY	 58
Sauvignon Blanc | Marlborough, New Zealand

CAPOSALDO	 40
Moscato | Veneto, Italy

JUSTIN	 52
Rosé | Paso Robles, California

Red Wines
SILVER OAK	 244
Cabernet Sauvignon | Napa Valley, California

CAKEBREAD	 180
Cabernet Sauvignon | Napa Valley, California

JORDAN	 164
Cabernet Sauvignon | Alexander Valley, California

BERINGER KNIGHTS VALLEY	 80
Cabernet Sauvignon | Napa Valley, California

DUCKHORN	 99
Merlot | Napa Valley, California

FERARRI-CARANO	 92
Merlot | Sonoma County, California

KLINKER BRICK “OLD GHOST” OLD VINE	 112
2017 Zinfandel | Lodi, California

Premium & Imported Beer 9
ASAHI	 HEINEKEN
SAPPORO	 CORONA
TSINGTAO	 GUINNESS

	 6 PACK 45 | 12 PACK 90

Domestic Beer	 8

COORS LIGHT	 BUDWEISER
MILLER LIGHT	 BUD LIGHT

	 6 PACK 40 | 12 PACK 80

Cocktails
MIMOSA	 12

BLOODY MARY	 12

SEA BREEZE	 12

SCREW DRIVER	 12

CAPE COD	 12

TANQUERAY TONIC	 12

MARGARITA (ON THE ROCKS)	 12

JACK & COKE	 12

RUM ROLLOVER	 12

Beverages
FRESHLY SQUEEZED ORANGE JUICE	 10
	 ½ liter 16 | 1 liter 26

JUICE	 8
choice of: V-8 | apple | cranberry | grapefruit 
	 ½ liter 14 | 1 liter 20

MILK	 4
choice of: whole | low-fat | non-fat milk	

COFFEE POT	 8
serves 6 cups

VIETNAMESE ICED COFFEE	 6

CAPPUCCINO	 6.95

LATTE	 6.95

ESPRESSO	 single shot 3.95 | double shot 4.95
POT OF HARNEY & SONS TEA	 6
choice of: chamomile | English breakfast |  
Japanese sencha | Earl Grey

HOT COCOA WITH WHIPPED CREAM	 10
serves 6 cups

RED BULL | SUGAR-FREE RED BULL	 5

EVIAN WATER
	 small (500 ml) 5 | large (750 ml) 9

SAN PELLEGRINO SPARKLING WATER
	 small (500 ml) 5 | large (750 ml) 7

FOUNTAIN DRINKS	 4
choice of: Coke | Diet Coke | Sprite | Pibb Xtra |  
Barqs Root Beer | Fruit Punch | Lemonade 

ICED TEA | RASPBERRY ICED TEA	 4
	 ½ liter 7 | 1 liter 11


