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BREAKFAST

SERVICE
bam - Tlam

TOUCH IN'ROOM DINING

on your phone to place an order.

EYE OPENERS
Entrée(s) served with southwestern breakfast potatoes.
Includes choice of coffee, juice, milk, Harney & Sons hot

tea or hot chocolate.

Traditional Breakfast

Two eggs (any style) with choice of breakfast meat &
toasted bread............. . )

Farm Fresh Omelet

Three eggs with choice of three toppings.

Served with toasted bread.......................... 10
Additional toppings ... add 50¢
American, cheddar, pepper jack, provolone, Swiss,
bacon, chorizo, ham, sausage, green chile, green pepper,

Jjalapefio, mushroom, onion, red pepper, spinach, tomato

Sonoran Eggs Benedict

Poached eggs, chorizo, chipotle hollandaise & tomato
compote atop a toasted english muffin, a side of
blackbeans......... ... ... ... . 12

Carne Asada Hash
Southwestern potatoes topped with pepper jack

cheese and strips of marinated carne asada. Served

with two eggs (any style) & a warm flour tortilla ... ... 12
Breakfast Sandwich

Scrambled eggs, applewood bacon & choice of cheese
onacroissant...... .. 9
Breakfast Burrito

Scrambled eggs with bacon, southwestern breakfast

potatoes & black beans in a warm flour tortilla. ... ... 9

FROM THE GRIDDLE

Served with mixed berries, Arizona honey butter & warm

maple syrup.

Pancakes

Choice of blueberry, banana orplain................ 9

Malted Crisp Belgian Waffles. .. ....... ... .. 9

LITE FARE

Del Sol Continental
Choice of breakfast pastry, toasted bread or bagel, with

juice or milk & coffee or hot tea.

Served with fresh fruitcup................... ... ... 1
Bagel & Cream Cheese ...................... 5
Smoked salmon......... ... add 3

**Fresh Fruit Plate

Seasonal fruit, yogurt parfait & muffin du jour ........ 9
CEREALS
**Oatmeal
Sun dried cranberries & agave nectar ............... 5

Assorted Traditional Cereals (served with milk)
Corn Flakes, Cheerios, Raisin Bran, Special K or Rice
Krispies. ..o 3
Assorted berries..................... ... add 3

Housemade Granola
Served withmilk ... 5

All Room Service Orders are subject to a Delivery Charge of $2.00 and a Service Charge of 18%. The Service Charge Includes Gratuity.
Must be 21 years of age with proper identification to order alcoholic beverages.




A LA CARTE

**Plain or Fruit Yogurt................... ... . 3
**FreshFruitCup.......................... ... 3
**Seasonal Berries...................... ... .. . 4

**Mixed Berry Smoothie

Vanilla yogurt, nonfat milk, acai...................... 5

Breakfast Pastry
Housemade cinnamon roll, croissant, danish or

blueberry muffin ......... ... ... ... ... 4

Breakfast Meat

Applewood bacon, ham steak, housemade beef chorizo

O SAUSAEBE . . ..o 4

Breakfast Breads
Whole wheat, rye, sourdough, white, toasted english

muffin, flour or corn tortillas. ............. . ... . ... .. 3

** Hiapsi Spa Healthy Choice menu item

COLD BEVERAGES

Fruit Juice
Cranberry, apple, tomato or grapefruit............... 2

Orange Juice

Freshsqueezed. ... ... ... ... ... ... ... ........ 3
Milk

Whole, 2%, skim or chocolate ....................... 2
Fiji Water

500 Ml 3
HOT BEVERAGES

Coffee, decaffeinated coffee, hot chocolate or hot tea.
Harney & Sons hot tea: earl grey, green tea, cinnamon,

& chamomile.

Cup..... 2
Small Pot (200z2)................................. 7
Large Pot (z207)................................ 10

All Room Service Orders are subject to a Delivery Charge of $2.00 and a Service Charge of 18%. The Service Charge Includes Gratuity.
Must be 21 years of age with proper identification to order alcoholic beverages.




HOURS

SUNDAY - THURSDAY

Tam - 10pm
FRIDAY - SATURDAY
ITam - 12am

TOUCH IN ROOM DINING

on your phone to place an order.

APPETIZERS
Chicken Tortilla Soup
Chips, Salsa & Housemade Guacamole

Sonoran Chicken Wings
Traditional or BBQ. Choice of ranch or blue cheese

Nachos
Black beans, jalapefios, pico de gallo, sour cream,
guacamole, pepper jack & cheddar cheese blend . ...

Seasoned grilled chicken
Carne Asada

**Jumbo Shrimp Cocktail
Chipotle cocktail sauce

Gourmet Cheese Plate
Gourmet selection of cheeses. Assorted crackers with
chef’s choice of condiments and fresh fruit

12” PIZZA

Artisan Cheese Pizza
Choice of sauce: alfredo, cilantro basil, basil pesto or
marinara

Additional topping(s)

Black olive, chicken, chorizo, green chile, green pepper,
ham, pineapple, jalapefio, pepperoni, red onion,
sausage, mushroom, red pepper, spinach, tomato,
buffalo mozzarella, extra sauce, extra cheese

Pepperoni Pizza

Margherita Pizza
Buffalo mozzarella, organic vine ripened tomatoes &

fresh basil

California Pizza
Grilled chicken, basil pesto, goat cheese, olives & red
onions

Southwest Pizza

Chorizo, cilantro pesto, jack cheese, tomatoes, jalapefios

& avocado

SALADS

Choice of dressing: ranch, bleu cheese, italian, balsamic
vinaigrette or oil & vinegar.

**House Salad

**Tossed Cobb Salad

**Classic Caesar Salad

Seasoned grilled chicken to any salad

Grilled shrimp to any salad

SANDWICHES & BURGERS

Choice of french fries, pasta salad, fresh fruit cup or
vegetable sticks and dressing. Substitute onion rings (add 1).

 Served with vine ripened tomato, red onion & lettuce.

BLTA Sandwich

Bacon, lettuce, tomato, avocado on choice of toasted

T **Veggie Garden Burger
* Classic Cheeseburger

* Grilled Chicken Sandwich

Marinated chicken breast, romaine lettuce lightly tossed
in balsamic vinaigrette dressing & Swiss cheese on a
toasted bun

* Classic Club Sandwich
Turkey, ham, bacon & Cheddar cheese on choice of
toasted bread

" Guacamole Turkey Burger
* **Grilled Ahi Tuna Filet Sandwich
Additional toppings

Cheeses:
American, cheddar, bleu cheese, pepper jack,
provolone & Swiss.

Additional toppings:

Avocado, applewood smoked bacon, jalapefio bacon,
green chile, jalapefio, mushroom & caramelized onion.

All Room Service Orders are subject to a Delivery Charge of $2.00 and a Service Charge of 18%. The Service Charge Includes Gratuity.

Must be 21 years of age with proper identification to order alcoholic beverages.




DINNER ENTREES

6 oz. Certified Angus Beef Tenderloin
Au gratin potatoes & chef’s choice vegetables. ... ...

CHILDREN’S MENU
Served with choice of french fries, vegetable sticks &

dressing or fresh fruit cup. Subsitute onion rings (add 1).

14 oz. Certified Angus Beef New York Strip 1/4 lb. Cheeseburger............................... 5
Loaded baked potato & chef's choice vegetables.... 34 ~picken B, Chaliee o disp g saue. oo 5
Chicken Parmesan with Housemade Marinara  Grilled Cheese Sandwich . ......................... 5
Served on a bed of pasta tossed in Alfredo sauce, chef’s
choice vegetables & garlicbread ................. ... ;7 HotDog.......oooo 5
Grilled Salmon
Chef’s choice vegetables & parmesan risotto ........ 18 COLD BEVERAGES
Grilled Vegetables & Parmesan Risotto. .. ........ .. 15
Seasoned grilled chicken ............ ... ..., add 4 Milk
CrllEel S oococccoeeeessessusssssassasssees ecldl® Whole, 2%, skim or chocolate . .................... 2
Chef’s Special of the Day .................. Mkt Price Fruit Juice
Soup or dinner salad with choice of dressing Cranberry, apple, tomato, pineapple or grapefruit.... 2
(with purchase of entrée). . ...................... add 4 Orange Juice
Freshsqueezed............. ... ... ... ........... 3
A LA CARTE Refresher
FreshFruitCup.................................... 3 lcedtea, lemonade or fruit punch ............... ... 3
FrenchFries. ... ... . ... ... ... ... .. ............ 4 Fiji Water
Mashed Potatoes & Gravy ............. ... ... .. .. 4 900 Ml 3
PastaSalad.............. .. ... ... ... ... 4 Bottl'ed $oda o '
Seasonal Vegetables . 4 Pepsi, Diet Pepsi, Sierra Mist or Root Beer........... 4
OnionRings............ ... .. ... ... 5
Creamy Macaroni & Cheese ..................... .. 5 HOT BEVERAGES
Loaded Baked Potato. . ... 5  Coffee, decaﬁei/rzated coﬁe;e, hot chocolate or hot tea.
H : [
Parmesan Risotto. = &ctmeg & \Sons ot tea: earl grey, green tea, cinnamon,
chamomile
DESSERTS
CUp . 3
Haagen-Dazs Ice Cream (assorted variety) .......... 4 Small Pot ( )
20 OZ) . oo it
Dessert FruitPlate .......... ... ... ... ... .. .. .. 5 matt e o /
NY Style Cheesecake. ............................ .. 7 Large Pot (52 02). .o 1°
Ibarra Chocolate Ganache Torte .. ............ ... ... 7
Vanilla Créme Brilée ............................. .. ;7 " Hiapsi Spa Healthy Choice menu item

All Room Service Orders are subject to a Delivery Charge of $2.00 and a Service Charge of 18%. The Service Charge Includes Gratuity.
Must be 21 years of age with proper identification to order alcoholic beverages.




SPARKLING WINES GLASS BOTTLE

Pascual Toso, Sparkler Brut............ Mendoza, Argentina ......... N\ b 24
Conde de Subirats, Rose Cava ...................... Spain......... NV....... 8 . ... 32
WHITE WINES GLASS BOTTLE
Acacia, Chardonnay. ....................... Sonoma Coast ........ 2008 ...... 8 ... 22
Dr. Loosen, Riesling . ............................. Germany ......... 2010 ...... O 26
RED WINES GLASS BOTTLE
BEVERAGE Amplus, Cabernet.............. ... .. ... ........ Chile......... 20M....... 0. 40
SERVICE District 7, Pinot Noir. ............................ Monterey ......... 20M....... 8. 32
SUNDAY - THURSDAY
8AM - T0PM
DESSERT WINES GLASS BOTTLE
FRIDAY - SATURDAY
S iiin La Spinetta, Moscato dAsti, .375ml.......... Piemonte, ltaly ........ 2009 ...... 10 ... 38

Full bar available daily.

TOUCH IN ROOM DINING

on your phone to place an order.

All Room Service Orders are subject to a Delivery Charge of $2.00 and a Service Charge of 18%. The Service Charge Includes Gratuity.
Must be 21 years of age with proper identification to order alcoholic beverages.




SPIRITS BY THE BOTTLE BOTTLED BEER
All bottles are either 750ml or 1000ml. Spirits service
includes your choice of (2) non-alcoholic mixers
Heineken............ ... ... ... ... .. ... ... 7
VODKA Budweiser................... ... ... ... ... 6
Stolichmaya ........... ... ... ... ... 50
Absolut Citron. ... 50 BudLight.................... .. ... 6
Grey Goose v & CoronaExtra................................ 7
TEQUILA CoorsLight ............................... .. 6
Milagro Silver .......... ... . 40
Don JulioBlanco............... ... ... ... .. ... 75 Miller Liter o 6
Herradura Double Barrel Reposado............... /5 MichelobUltra .......................... ... 6
Patron Silver........ ... ... ... ... 80
NegroModelo............................... 7
GIN oA (RE
Hendricks Gin - CrispinCider. ............................... 6
Bombay Sapphire................ 60 Rogue Dead Guy Ale...................... ... 6
Tanqueray No. TEN ... 70
Chimay Red Belgian Ale ..................... 8
WHISKEY & SCOTCH Lindeman's Framboise ... ................ .. .. 9
Buffalo Trace Bourbon................ ... ... ... 40
Jack Daniels Tennessee Whiskey.................. 65 Kasteel Cuvée du Chateau 10 yr Belgian . . . .. 10
Crown Royal Canadian Whiskey .................. 65
Buchananz 12 year Blended Scoytch ................ o Stone Arrogant Bastard Ale 220z ......... ... 12
Glenlivet 12 year Single-Malt Scotch . ............ .. 90
RUM Non-Alcoholic Mixers
Malibu Coconut.................oo 40 Club soda, pepsi, diet pepsi, sierra mist, tonic water,
Bacardi Superior.............. 40 orange juice, crannberry juice, pineapple juice, apple
Captain Morgan’s Spiced ...................... 50 juice, grapefruit juice, tomato juice, milk, Fiji water, red
bull, sugar-free red bull, lemonade and fruit punch
FINE COGNACS
Hennessy VS ... 80
Remy Martin XO ... 250
LIQUEURS
Bailey's Irish Cream . ............. ... ... ... .. .. 50
Kahlua Coffee Liqueur. . .......................... 50
Grand Marnier. . ... 75

All Room Service Orders are subject to a Delivery Charge of $2.00 and a Service Charge of 18%. The Service Charge Includes Gratuity.
Must be 21 years of age with proper identification to order alcoholic beverages.




