
B R E A K FA S T 7 A M – 1 1 A M

FRESHLY BREWED LAVAZZA COFFEE
regular or decaffeinated 
Small Pot (2–3 cups)  12      
Large Pot (3–5 cups)  16

T E A L E AV E S  H O T  T E A   8
English Breakfast, Earl Grey with Lavender, 
Monsoon Chai, Chamomile, Green, 
Vanilla Roobios or Peppermint

H O T  C H O C O L AT E   8

I C E D  T E A   8

A S S O R T E D  S O D A S   6
Coke, Coke Zero, Diet Coke, Sprite, 
Ginger Ale

C L U B  S O D A  O R  T O N I C  W AT E R   5

B O T T L E D  W AT E R  
San Benedetto Natural 500 ml  6       
San Benedetto Natural 750 ml  9      
San Benedetto Sparkling 500 ml  6      
San Benedetto Sparkling 750 ml  9

C O C O N U T  W AT E R   8

G L A S S  O F  M I L K   8
Whole, Low-Fat, Skim,
Almond, Soy, Chocolate

J U I C E S    9
Orange, Grapefruit , Apple, Cranberry, 
Pineapple, Tomato, V8, Freshly Squeezed, 
Carrot, Melon

B E V E R A G E S

W A L D O R F  A S T O R I A 
B A K E R Y  B A S K E T   16

Choice of 
Three Items from Bakery:
Croissant, Pain au Chocolat, Blueberry 
Muffin, Bran Muffin, Chocolate Muffin, 
Cinnamon Roll, Coffee Cake, Pistachio Cake, 
Gluten-Free Marble Cake

C O N T I N E N TA L   24

Choice of
Three Items from Bakery:
Croissant, Pain au Chocolat, Cheese Danish, 
Blueberry Muffin, Bran Muffin, Chocolate 
Muffin, Cinnamon Roll, Coffee Cake, 
Pistachio Cake, Gluten-Free Marble Cake

Choice of 
Orange or Grapefruit Juice 
and Tea or Freshly Brewed Coffeeand Tea or Freshly Brewed Coffeeand
(Large Coffee  add 3)

C E R E A L S   9
Rice Krispies, Cheerios, Frosted Flakes, 
Special K, Raisin Bran, Froot Loops, 
Corn Flakes, Kashi® Go Lean, Kashi® Go Lean 
Crunch, Kashi® Heart to Heart

Choice of 
Whole or 2% Milk 
Soy or Almond Milk  3
With Banana  3
With Seasonal Berries  8

F R O M  T H E  B A K E R Y

I N - R O O M  D I N I N G  M E N U



B R E A K FA S T ( c o n t ’d )  6 A M – 1 1 A M

C U T W AT E R  S P I R I T S 
B L O O DY  M A R Y   8

M O C H A  L AT T E   8
Chocolate, Shot of Espresso, Steamed Milk

VA N I L L A  L AT T E   8
Vanilla, Shot of Espresso, Steamed Milk

C A P P U C C I N O   7
Shot of Espresso, Foamed Milk

C A F É  A M E R I C A N O   6
Shot of Espresso, Hot Water

E S P R E S S O   5 S I N G L E   |   7 D O U B L E

S H O T  I N  T H E  D A R K   7.50
Coffee, 2 Shots of Espresso

S P E C I A LT Y  B E V E R A G E S

G U A C A M O L E  Y  S A L S A   18
Corn Tortilla Chips, Roasted Salsa, Avocado, 
Onions, Jalapeno, Cilantro, Lime

L A  Q U I N TA  B R E A K F A S T   22
Two Eggs Your Way, Sausage or Bacon, Hash 
Browns, and Choice of Toast

H U E V O S  R A N C H E R O S   18
Two Organic Eggs, Corn Tostada, Chorizo 
Beans, Red Salsa, Avocado

C H I L A Q U I L E S  N O R T E N O S   17
Two Organic Eggs, Tortilla Chips, Guajillo 
Salsa, Avocado, Sour Cream, Pico de Gallo, 
Beans

E G G S  B E N E D I C T   22
Two Poached Eggs, Canadian Bacon, English 
Muffin, Hollandaise Sauce, Hash Browns

S M O K E D  S A L M O N  B E N E D I C T   22
Two Poached Eggs, Scottish Smoked Salmon, 
English Muffin, Hollandaise Sauce, Hash 
Browns  Smoked Salmon $24

A D O B E  O M E L E T   21
Choice of Whole Eggs or Egg Whites, Roasted 
Rajas, Onions, Chorizo, Oaxaca Cheese, 
Avocado, Roasted Salsa, House Potatoes 

B R E A K F A S T  B U R R I T O   16
Scrambled Eggs, Chorizo, House Potatoes, 
Oaxaca Cheese, Guajillo Salsa, Avocado

M A R B L E  W A F F L E   16
Chocolate and Vanilla Waffle, Berries, Butter, 
Syrup, Whipped Cream

H O T C A K E S   14
Buttermilk Pancakes, Berries, Butter, Cajeta

G R E E K  YO G H U R T  A N D  B E R R I E S   18
House Made Granola, Greek Yoghurt, Honey, 
Fresh Berries

L OX  A N D  B A G E L   24
Scottish Smoked Salmon, Cucumber, Slice 
Tomato, Traditional Accompaniments

F AV O R I T E S

HALF RUBY RED FRUIT  8
PORK SAUSAGE OR BACON  7
HOUSE POTATOES OR HASH BROWNS  5
SEASONAL  FRUIT CUP  8
BAGEL  OR TOAST  5 
COTTAGE CHEESE  5

S I D E S

C O L I F L O R  R O S T I Z A D A   19
Roasted Cauliflower, Salsa Ranchera, 
Manchego, Baby Carrots, Wilted Kale

A D O B E  C O M B I N A C I O N   29
Pork Tamal, Chicken Enchilada and Chile 
Relleno, Salsa Ranchera or Salsa Verde

C A L L O S  Y  C A M A R O N E S 
A  L A  D I A B L A   35 
Scallops, Shrimp, Chipotle Diablo Sauce, 
White Rice, Black Bean, Avocado, Cilantro  

C H U L E T O N  A  L A  PA R R I L L A   48 
Grilled Bone in Ribeye, Guajillo Rub, Chorizo- 
Potato Puree, Brussels sprouts, Avocado 
Chimichurri



A L L  DAY  D I N I N G 1 1 A M – 1 0 P M

G U A C A M O L E  Y  S A L S A   19
Corn Tortilla Chips, Roasted Salsa, Avocado, 
Onions, Jalapeno, Cilantro, Lime

C A E S A R  S A L A D   12
Artisan Romaine Salad, Poblano Dressing, 
Corn Bread Crouton, Manchego

P O Z O L E  R O J O   11
Pork  Stew, Hominy, Guajillo, Lime, Radish, 
Onions, Chicharron

TA C O  S A L A D   13
Tortilla Strips, Baby Greens, Black Beans, Corn, 
Tomatoes, Avocado, Tender Cactus, Panela 
Cheese, Chipotle Ranch
Add Steak, Chicken or Shrimp 9

C E V I C H E  T R A D I C I O N A L   19
Seabass, Shrimp, Citrus Emulsion, Shaved 
Pico, Chile Dusted Plantain Chips, Guacamole

T O S TA D A S  D E  AT U N   18
Ahi Tuna, Chipotle Aioli, Soy, Ginger, Sesame 
Oil, Micro Greens

T O S TA D I TA S  D E  T I N G A   12
Chipotle Chicken Corn Tostadas, Bean 
Spread, Avocado, Lettuce, Sour cream 

Q U E S A D I L L A   13
Flour Tortilla, Oaxaca Cheese, Rajas
Chicken Machaca 16 Carne Asada 18

E M PA N A D A S   13
Pork Carnitas, Tomatillo Salsa, Sour Cream, 
Queso Fresco

F L A U TA S   13
Corn Tortilla, Chicken Machaca, Salsa Roja, 
Queso Fresco, Lettuce

A P P E T I Z E R S

2 Tacos  18       3 Tacos  23       4 Tacos   27
Served with Beans and Rice and 
Choice of Green or Red Salsa

C A R N I TA S  A L  PA S T O R 
Pork Carnitas, Onion, Cilantro, Grilled 
Pineapple, Radish

C A R N E  A S A D A
Grilled Skirt Steak, Cilantro, Onion, Radish

TA C O S

A R R O Z   7
Mexican Tomato Rice

F R I J O L E S   7
Refried Beans

E S Q U I T E S   9
Grilled Corn, Sour Cream,
Queso Fresco, Chile Piquin, Lime

S I D E S  T O  S H A R E

B U R R I T O  A D O B E   18
Choice of Grilled Shrimp, Grilled Chicken or 
Carne Asada,  Beans, Avocado, Slaw, Crudité 
Salad, Rice, Chipotle Aioli

P O L L O  C O N  M O L E   29
Free Range Crispy Chicken, Mole Poblano, 
Tomato Rice, Corn Tortillas

E N C H I L A D A S   19
 Queso Oaxaca,  Salsa Verde, Sour Cream, 
Cilantro,  Arroz y Frijoles

E N M O L A D A S  D E  P O L L O   25 
Mole Poblano Enchiladas, Chicken Machaca, 
Onion, Sour Cream, Arroz y Frijoles

T R A D I T I O N A L  S P E C I A LT I E S

Served with Beans, Rice, Guacamole, Sour 
Cream and Corn or Flour Tortillas

F R E E  R A N G E  C H I C K E N   26
Onions, Peppers and Cilantro

S K I R T  S T E A K   29
Onions, Peppers and Cilantro

S E A F O O D  D E  L A  B A J A   32
Sea Bass and Shrimp, Onions, Peppers, 
Cilantro

F A J I TA S

C O L I F L O R  R O S T I Z A D A   19
Roasted Cauliflower, Salsa Ranchera, 
Manchego, Baby Carrots, Wilted Kale

A D O B E  C O M B I N A C I O N   29
Pork Tamal, Chicken Enchilada and Chile 
Relleno, Salsa Ranchera or Salsa Verde

C A L L O S  Y  C A M A R O N E S 
A  L A  D I A B L A   35 
Scallops, Shrimp, Chipotle Diablo Sauce, 
White Rice, Black Bean, Avocado, Cilantro  

C H U L E T O N  A  L A  PA R R I L L A   48 
Grilled Bone in Ribeye, Guajillo Rub, Chorizo- 
Potato Puree, Brussels sprouts, Avocado 
Chimichurri

C O L E S  D E  B R U S E L A S   9
Brussels Sprouts, Chorizo, Sweet Potato, 
Onion

G U A C A M O L E   12
Avocado, Onion, Cilantro, Lime Juice, 
Jalapeño



C H E E S E  B U R G E R *   22
Challah Bun, Angus Butcher Blend Beef, 
Lettuce, Tomato, Red Onion
Choice of Cheese 
Pepper Jack, 
Cheddar, Swiss, Provolone,
American, Blue Cheese

Add 
Bacon  2 
Grilled Onion  1
Mushroom  2
Avocado  2

C H I C K E N  T E N D E R S   13
French Fries

C A E S A R  S A L A D   12  
Artisan Romaine, Poblano Dressing, 
Cornbread Crouton, Manchego

I C E  C R E A M  &  S O R B E T S   8
Assorted Ice Creams and Sorbets
Mole, Pumpkin, Vanilla, Strawberry, Chocolate, 
Caramel Sea Salt

C H E F ’ S  FAV O R I T E S 1 1 A M – 1 1 P M

C H A M PA G N E  B Y  T H E  G L A S S / B O T T L E
La Marco Prosecco  24 
Moët Impérial Brut Mini  24
Veuve Clicquot Yellow Label  27/140
Veuve Clicquot Yellow Label 375ml  75
Veuve Clicquot Rosé  29/145

A D U LT  R E F R E S H M E N T S
Blue Moon  8
Heineken  8
Corona Extra / Modelo  8
Michelob Ultra 16oz  10
Budweiser / Bud Light / Coors Light 16oz  10
La Quinta Brewing Company Blonde 16oz  11
La Quinta Brewing Company IPA 16oz  11
Cutwater Spirits Margarita  8
Cutwater Spirits Bloody Mary  8
Cutwater Spirits Mai Tai  8

B E V E R A G E S
Coke / Diet Coke / Sprite  6
Zico Coconut Water  7
Badoit Sparkling Water 330ml  4
Fiji Water 1 Liter  7  /  500ml  4
Arnold Palmer  6
Gatorade  6
Red Bull & Sugar Free  6

B E V E R AG E S


