IN ROOM DINING

BREAKFAST

AVAILABLE 730AM-12AM DAILY

m your room, or Text 831.200.4365 ta

HEMP HEART PUDDING va

Oat Milk | Nuts & Seeds | Dried California




AVAILABLE 112:30AM-3PM DAILY

Dial 203 from your room, or Text 831.200.4365 to Order

VENTANA TORTILLA SOUP QUESAD

VG GF NF

Tres Chiles salsa

BLISTERED PEPPERS
V GF NF

Agave | Cotija




INROOM DINING
DINNER

AVAILABLE sPM-10PM DAILY

Dial 203 from your room, or Text 831.200.4365 to Order

VENTANA BURGER Lettuce, Tomatoes, Pickled Red Onions, Swiss Cheese, Ventana Sauce, Tajin Fries NF/VO

HARVEST LETTUCES Hass Avocado, Pickled Shallot, Green Goddess Dressing, Brioche Crumble V/VO/NF
A SALAD OF AUTUMN TURNIPS Smoked Local Fish, Poppy Seed Dressing GF/NF
ORGANIC CARROTS Preserved Apricots, Toasted Pine Nuts, Sumac Yogurt Carrot-Miso Dressing GF/V

SPICY FRIED CHICKEN SANDWICH Jalapefio Jack, Lettuce, Pepperoncini, Pickled Onion, Chipotle Aioli NF

FOGLINE FARMS CHICKEN Tokyo Turnips, Quince, White Chanterelle Mushrooms Gnocchi, Yeasted Chicken Jus NF
BEEF RIBEYE Potato au gratin, Asparagus, Asparagus Purée Bordelaise GF/NF
PAN ROASTED SABLEFISH Butternut Squash, Apple, Speck Ham GF/NF
SAFFRON GNOCCHI SARDI Confit Chicken, Crushed Tomato, Aleppo Pepper, Beemster Cheese

GRILLED TOFU Summer Vegetable Stew, Minestrone Sauce VG/NF/DF

K Quinoa, Smoked Grapes, Corn Relish, Sherry Vinaigre

Simply Prepa

CHOOSE ONE FROM EACH CATEGORY TO CREATE A BALANCED ENTREE USING FRESH A

PROTEINS VEGETABLES

Fog Line Farms Chicken Organic Carrots in Their Own Juice
Rockfish

Beef Ribeye




