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your visit anticipated
with a host of personalized

guest services




enticing choices in

dining & entertainment...

imaginative and thoroughly enjoyable




rates and usage for

your room phone

and dialing instructions




reap the rewards of

our s2lect guest

loyalty program




the fine art of

breakfast...

fresh and heaith-conscious
to enliven your day







BREAKFAST MENU

Served from 6:30 a.m. to 11:30 a.m. daily Q

Dial ext.32 to place order or have your tray removed @

Fresh Fruit & Yogurt
All Natural Greek and Organic Yogurts 5

Bowl of Fresh Seasonal Fruit 7

Fresh Berries and Sweet Cream

Breakfast San Antonio Style @
House-Smoked Salmon, Vo

Dill and Fennel 15
Toasted Bagel, Cream Chees&\{ape¥s, Shallots

and Tomato, Freshly Squeezed nge Juice and
your choice of Freshly Brewed Regular or
Decaffeinated Coffee or Tea

Two Cage-Free Eggs Any Style 16
Served with Breakfast Potatoes, Smoked Bacon,
Sausage or Ham, Freshly Squeezed Orange Juice

and your choice of Freshly Brewed Regular

or Decaffeinated Coffee or Tea

vevos Rancheros 16
efried Beans, Crisp Tortilla, Queso Fresco,

nchero Tomatillo Salsa and Flour Tortillas,
Freshly Squeezed Orange Juice and your
@ choice of Freshly Brewed Regular or
Decaffeinated Coffee or Tea

& § Three Egg Omelet 17

Choice of Country Ham or Smoked Salmon,
Tomatoes, Peppers, Onions, Mushrooms,
Aged Cheddar, Jack or Swiss Cheese with
Breakfast Potatoes and Toast, Freshly Brewed
Regular or Decaffeinated Coffee or Tea

Cage-Free Eggs Benedict 18
Canadian Bacon, Asparagus, Hollandaise Sauce

and Potatoes, Freshly Squeezed Orange Juice

and your choice of Freshly Brewed Regular

or Decaffeinated Coffee or Tea

Consuming raw or undercooked Meats, Poultry, Seafood, <
Shellfish or Eggs may increase your risk of foodborne i||ne®

especially if you have certain medical conditions.
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From the Griddle
Vanilla Malted Waffles 14

Texas Candied Pecans, Fresh Berries,
Vermont Maple Syrup, Freshly Squeezed
Orange Juice and your choice of

Freshly Brewed Regular or Decaffeinated
Coffee or Tea

Raisin Brioche French Toast 14
Fresh Berries, Vermont Maple Syrup,

Freshly Brewed Regular or Decaffeinated

Coffee or Tea

Breakfast Breads and Cereals

With your choice of: Croissants,
Muffins or Danish

Omni La Mansidn’s Basket of N
House-Made Baked Goods Q

Choice of Cereal

with Whole or Skim Milk 6
Shredded Wheat, Raisin Bran, Froot Loops,

Cheerios, Frosted Flakes, Rice Krispies,

Corn Flakes, Total, Kashi, House-Made Granola,

All Bran or Gluten-Free Cereal

Add Bananas or Strawberries 3
Add GolLea increase Protein and Fiber 2
Add Soy, Imond Milk 1

&

A $4.00 Delivery Charge, State Tax and
21% Service Charge will be added to your check.
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BREAKFAST MENU

Served from 6:30 a.m. to 11:30 a.m. daily q

Dial ext.32 to place order or have your tray removed @

Sides and More

N

Selection of Toast

Breakfast Potatoes

Toasted Bagel with Cream Cheese
Cured Ham ©<

Applewood Smoked Bacon,

Country Pork Sausage Links @
Blueberry Sage Sausage P % 5

NN

Children’s Breakfast
Scrambled Eggs and Potatoes 5

Served with Sausage or Bacon and choice of
Orange Juice, Apple Juice or Milk

Buttermilk Pancakes 5

Served with Sausage or Bacon and choice of

Orange Juice, Apple Juice or Milk
%ioche French Toast 5
@S tved with Sausage or Bacon and choice of

Orange Juice, Apple Juice or Milk

Egg Dishes may be substituted with Egg Beaters
or Egg Whites

A $4.00 Delivery Charge, State Tax and
21% Service Charge will be added to )Q







delectable options for

all-day dining

seasonal and savory temptations




All-day dining




&

Consuming raw or undercooked Meats, Poultry, Sea
Shellfish or Eggs may increase your risk of foodbo

ALL-DAY DINING MENU

Available from 11:30 a.m. to 10:30 p.m. daily

Dial ext.32 to place order or have your tray removed

Starters
Tortilla Chips and House-Made Salsa
Simple Salad 8

Five Fresh Lettuces with Meyer Lemon Dressing

Brunkow Grilled Cheese 9
Toasted Focaccia, Frisée and Spiced Olives
O

Hearts of Romaine Caesar

Hearts of Romaine, Black Truffle Tarragon resany
Parmesan Reggiano q \’

Crab Cake 14
Coconut and Lemongrass, TobikkoRélhoutyde

and Sprout Salad

Las Canarias Cobb Salad 14

Chicken, Bacon, Avocado, Tomato, Bleu Cheese,
Jicama and Poblano Buttermilk Dressing

Heirloom Tomato Salad 14
Texas Olive Oil, Bluebonnet Arugula, Smoked Sea Salt

Features

Criffichy Strips of Chicken 10
Buttermilk Dressing

ed Turkey Sandwich on Croissant 10
@omoine, Avocado, Tomato and Cheddar, Choice of

otato Fries or Chips

Braised Beef Quesadilla 10
Creekstone Farms Braised Beef, Asadero Cheese,

Smoked Bell Pepper, Onions, Guacamole and

House-Made Salsa

Cage-Free Egg Omelette 12
Choice of Toppings: Onions, Peppers, Mushrooms,
Tomatoes, Bacon, Ham, Cheddar and Monterey Jack

Blackened Crimini Mushroom Pasta 12
Spinach, Sun-Dried Tomato, Manchego and Anaheim
Chicken Breast Sandwich 12

Avocado, Pepperjack Cheese, Tomato, Applewood
Smoked Bacon and Chipotle Mayo

Blackened Redfish Sandwich 12

Mango Pink Peppercorn Relish, Romaine, <

especially if you have certain medical condition&

Heirloom Tomato and Local Green Salad
1211



More Features

Country Fried Texas Quail
Choice of Yukon Gold Fries or Bluebonnet Green Salad

American Kobe Beef Burger
Served with Heirloom Tomato, Chiffonade Romaine
Lettuce and Choice of Potato Fries or Chips

8 oz. Beef Tenderloin
Signature Spice Rub, Cast Iron Seared

Market Fresh Seafood
Seared with Herbs, Lemon and Butter,
Bluebonnet Farm Salad

Desserts

Vanilla Bean Ice Cream

Selection of House-Made Ice Creams and Sorbe
Warm Apple Pie &

Artisanal Cheese Selection
Assorted Cheeses served with Brown Butter Pecans,
Dried Fruits, Honeycomb and Crackers

Children’s Menu
Fresh Strawberries and Rio Grande Melon
Banana, Strawberries and Nutella

Funny Face Watkle
With Whipp Syrup and Fresh Berries

Vanilla ncakes

r and French Country Jam Sandwich

Grss-Fed Mini Burgers
Choite of Fresh Fruit, French Fries or Potato Chips

Fresh Vegetable Plate with Hummus and Crackers
Carrots, Cauliflower and Broccoli

Gluten-Free Pasta
Broccolini or White Cheddar and Mozzarella Cheese

Triple Decker Grilled Cheese
Add Bacon or Tomato

Breaded Chicken Breast with Dipping Sauces
Three Breaded Strips

Children’s Dessert

Selection of House-Made Ice Creams and Sorbets

A $4.00 Delivery Charge, State Tax and
21% Service Charge will be added to your check.
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imaginative selections turn

dinner

a feast for the senses






DINNER MENU

Served from 5:30 p.m. to 10:30 p.m. daily Q
Dial ext.32 to place order or have your tray removed @
Starters

Chicken Caldo Soup 8

Hearts of Romaine “Caesar” 12

Black Truffle Tarragon Dressing, Parmesan Reggiano

Country Fried Texas Quail

Bluebonnet Farm Greens, Poblano Buttermilk Dressi <
Applewood Smoked Bacon

Las Canarias Cobb Salad @ 14
Chicken, Bacon, Avocado, Tomato, Bleu C

Jicama and Poblano Buttermilk Dressin

Heirloom Tomato Salad 14
Texas Olive Oil, Arugula, Sea Salt

Black Truffle Beef Carpaccio 14
Bluebonnet Farms Arugula, Horseradish Cream,
Pecorino Romano Snow

Features
Glute ee Pasta 28
Fine/Herbenkarmer's Market Vegetables and
i;Vermouth
et Fish 30
dy's Market Fish, Bluebonnet Farms Hot House
Q eens, Meyer Lemon Dressing
Local Farm Raised Chicken Breast 30

Whipped Yukon Gold Potatoes,
Farmer’s Market Vegetables, Natural Jus

Sea Scallops 34
Fingerling Potatoes, Spinach, Organic Broccolini,
Brown Butter

8 oz. Beef Tenderloin 38
Signature Spice Rub, Cast Iron Seared

16 oz. Beef Ribeye 40
Signature Spice Rub, Cast Iron Seared

Shellfish or Eggs may increase your risk of foodbor

Consuming raw or undercooked Meats, Poultry, Seqfo
i )
especially if you have certain medical conditions, %
Q 121




Desserts
Chocolate Plate 7

Strawberry, Macaroon and Truffle
Fresh Market Berries and Sweet Cream
Today’s House-Made Sorbets and Ice Creams

Valrhona Equatorial Chocolate Mousse

O 0O O O

Warm Apple Pie

Vanilla Bean Ice Cream

Available from 10:30 p.m. to 6:00 a.m. daily

Dial ext. 32 to place order or have your% syoved
7

Tortilla Chips and Salsa

LATE NIGHT DINING MENU ©©

Breakfast Tacos 9
Refried Beans, House-Made Chorizo, Scrambled Eggs,
Local Tortillas, Salsa

Braised Beef Quesadilla 10
Creekstone Farms Braised Beef, Asadero Cheese,
Smoked Bell Peppers and Onions

Smoked Turkef&andwich on Croissant 10

Avocado, To Cheddar, Choice of Potato Fries
or Chips

N\Breast Sandwich 12
Pepperjack Cheese, Tomato, Applewood
con and Chipotle Mayo

&)

ts of Romaine Caesar 12
Hearts of Romaine, Black Truffle Tarragon Dressing,
Parmesan Reggiano

Cholula Chicken Wings 12
Served with Fries

Personal Pepperoni or Cheese Pizza 12
American Kobe Beef Burger 14

Romaine and Tomato, Choice of Potato Fries or Chips

Desserts
Selection of House-Made Ice Creams and Sorbets 9

Warm Apple Pie

Vanilla Bean Ice Cream

A $4.00 Delivery Charge, State Tax and
21% Service Charge will be added to your check. o




JUICES AND BEVERAGES
Sodas

Fresh Orange Juice or Grapefruit Juice

Apple, Cranberry, Pineapple, Prune, Tomato
or V-8 Juice

Regular or Skim Milk
Hot Chocolate

Tea Forté Hot Tea
Rich Flavor, All Natural Whole Leaf Teas

Espresso

Café Latte, Soy Latte or Cappucciﬁ%

Strawberry, Banana and Yogurt Smoothie

Regular or Decaffeinated Coffee
Small Pot (3 Cups)
Large Pot (5 Cups)

Acqua Panna or Pellegrino Bottled Water
Small Bottle
Large Bottle

A $4.00 Delivery Charge, State Tax and
21% Service Charge will be added to your check.
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with tempting
cocktails and
wine list...

to suit any palette



1517 SUIA PUD S[ID}¥%207)



COCKTAIL MENU

Served from 11 a.m. to 2 a.m. daily Q

Dial ext.32 to place order or have your tray removed @

Bottled Liquor

Vodka

Smirnoff 80
Absolut 140
Stolichnaya 160

Rum <
Bacardi @ 80

Captain Morgan 140
Myers'’s 160
Gin %

Seagram’s 80
Beefeater 140
Tanqueray 160
Bourbon

Jim Beam 80
Jack Daniel’s 140
Maker’s Mark 160
Scotch

Dewar’s 140
J&B 160
Chivas 180
Teq @
% >o 80
Whiskey
agram’s 7 80

Seagram’s VO 140

¢

Set-Up Package 36
Includes Bucket of Ice

10 bottles (16 oz.) of Soda

Carafe of Juice

Glasses

Stirrers and Fruit Garnishes
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Beers

Domestic 5.5
Budweiser, Bud Light, Miller Lite, Coors Light,

Shiner Bock

Premium 6

Amstel Light, Corona, Heineken,
Beck’s, Samuel Adams,

Guinness <

A $4.00 Delivery Charge, State Tax and @

21% Service Charge will be added to your check. Q%
121
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WINE MENU

Served from 11 a.m. to 2 a.m. daily

Dial ext.32 to place order or have your tray removed

Sparkling Wines/Champagne

Domaine Chandon Brut, California

Domaine Chandon, Rosé, California

Kenwood Yalupa Sparkling

Ruffino Prosecco

Piper Sonoma, Brut, Sonoma County, California

Domaine Chandon Rosé, California

Sweet White / Blush Wines &

Beringer, White Zinfandel, “Special Select”,
California

Chateau Ste. Michelle, Riesling,
Columbia Valley, Washington

Volpi “Moscadoro”, Moscato, Italy

Light to Intensity 6 oz.
H > glass

is ‘; ies”, Pinot Grigio, ltaly
b Grigio, “Le Rime”,
sasyna, Tuscany, Italy, 2009 8
Verdmonte Sauvignon Blanc,

Casablanca Valley Reserva,
Aconcagua, Chile

Joel Gott, Sauvignon Blanc, California 9

Kim Crawford, Sauvignon Blanc,
Marlborough, New Zealand

A $4.00 Delivery Charge, State Tax and
21% Service Charge will be added to your check.

glass bottle
9 187ml 17
85 187ml19
25

<s1
Qe
@ 750ml 55

20

27
30

9 oz.
glass bottle

26

10.5 30
32

12 40

48
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Medium to Full Intensity
White Wines

Chéateau de Monfort, Vouvray, France
Stonehedge, Chardonnay, Monterey

Hogue Chardonnay, Columbia Valley,
Washington

Hess Select, Chardonnay,
Monterey County, California

Kendall-Jackson, Chardonnay,
“Vintner's Reserve”, California

Franciscan, Chardonnay,
Napa Valley, California

Sonoma Cutrer, Chardonnay,
“Russian River Ranches”,
Sonoma Coast, California

glass

10

11

10

12

Light to Medium Intensity Red Wines

Lemelson Vineyards, Pinot Noir,

Willamette Valley, Oregon 15
Umani Ronchi Montepulciano d’Abbruzzo
McWilliam’s Shiraz “Hanwood Estate”,

South East€kn Australia
Hogue, olumbia Valley, Washington 9

bernet Sauvignon,
mbia Valley, Washington

avenswood, Zinfandel “Napa”

Louis Latour Pinot Noir, Burgundy, France
Estancia, Pinot Noir, “Pinnacles Ranches”,
Monterey County 11

Costello Banfi, Chianti Classico Riserva

DOCG, ltaly

Seghesio, Zinfandel, Sonoma

Lange Pinot Noir, Willamette Valley, Oregon

Wild Horse, “Unbridled”, Pinot Noir

A $4.00 Delivery Charge, State Tax and

21% Service Charge will be added to your check.

&

9 oz.
glass

13.5

—
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12

14.5

bottle
43
25

29

35

37

48

53

60
25

26
29

29
35
37

38

49
55
62
69

NS
C©
t

121



Light to Medium Intensity 60z. 9oz

Red Wines (cont.) glass glass bottle
Louis M. Martini, Cabernet Sauvignon,

Sonoma County, California, 2008 11 14.5 36
Beringer, “Knights Valley”,

Cabernet Sauvignon 53
Marques de Riscal, Rioja Riserva, Spain 53

Medium to Full Intensity Red Wines

Main Street Winery, Cabernet Sauvignon, @<
8.5 30

Lake Monterey, Santa Barbera Counties,
California

Bodega Catena Zapata, Malbec, @
“Vista Flores”, Mendoza, Argentina Q 5 40

Oberon, Cabernet Sauvignon,

Napa Valley, California, 2007 14 18.5 56
Beaulieu Vineyard Cabernet Sauvignon,

Napa Valley, California 53
Franciscan, Merlot, Napa Valley, California 55
Cain “Cuvée”, Napa Valley, California 81
.375 Bottf %‘/hite

*Ae.) Villages 22

ndrum 27

Louis Jadot
Cq, s
% Re Cutrer, Chardonnay 28

.375 Bottle List Red

Clos Du Bois, Merlot 20
Kenwood, Cabernet Sauvignon 22
La Crema, Pinot Noir 31
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A $4.00 Delivery Charge, State Tax and %
21% Service Charge will be added to your check.
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