
Lobby Lounge Menu

Breakfast Entrees 

Eat Well Menu 

AMERICAN  BREAKFAST  |  22 
Organic eggs done your way, 
hash browns, choice of bacon, 
ham, sausage, or fruit and 
toast or English muffin 
CREATE  YOUR  OWN  OMLETE  |  18 
Choose three: cheddar, Swiss, 
pepper-jack, bacon, sausage, 
ham, turkey, fresh tomatoes, 
onions, bell peppers, fresh 
spinach, or mushrooms 

FRENCH  TOAST |  17.50 
Served with honey caramelized 
apples and cranberries 

EGGS  YOUR  WAY

One egg | 3.50 
Two eggs | 5 

CALIFORNIA SEASONAL
HARVEST  FRUIT |  16 
With local orange marmalade 

Three eggs | 6.50 
Four eggs | 8 

Good Morning 
NUTRITIONAL  BREAKFAST

At Westin, we believe that feeling good starts with getting 
the nourishment that is right for you. Start off strong with 
our delicious breakfast options. Available every day from 
6:00am to 11:30am. 

ACAI  BOWL |  14 
Acai sorbet, almond milk, 
toasted almonds, bee pollen, 
berries, coconut flakes 

Side Orders 
BACON  OR  LINK  SAUSAGE |  6.50 
TOAST, ENGLISH MUFFIN,
OR BAGEL | 3 

BERRIES OR FRUIT | 9 CRISPY HASH BROWNS | 6 

Kids 
KID 'S  CLASSIC |  9 
One organic egg done your 
way, side of fresh fruit, bacon 
or sausage, choice of toast 

SILVERDOLLAR  PANCAKES  |  9 
Pancakes served with low-fat 
yogurt, fruit salad and syrup 

Drinks 
SMALL  POT  TEA |  3.50 
Caffeinated: Earl Grey, Green, 
English Breakfast 
Caffeine-Free: Mint, Chamomile 

STARBUCKS  BLEND  COFFEE

Regular or decaffeinated 

JUICE |  6 
Orange, apple, grapefruit, V8 

MILK |  4 
Whole, skim, 2%, almond, soy 

ASSORTED  DRY  CEREAL |  12 
Raisin Bran, Frosted Flakes, 
Cheerios, Honey Nut Cheerios, 
Cinnamon Toasted Crunch or 
Lucky Charms. Served with 
your choice of milk and a side 
of fresh berries 

(10 and under) 

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne illness.



Tidbits 

Desserts 

Kids

Good Afternoon 
DINNER  AND  DRINKS 
End your day right with us at the Westin. Enjoy our 
selecting dinner and dessert options. Available every 
night from 4:00pm to 11:00pm. 

Quick Bites 

REGULAR  FRIES  |  8 

Favorite Plates 
WSCP  BEEF  BURGER |  20 

BUFFALO  WINGS  |  18 

Cheddar cheese, pecan 
wood bacon and onion jam, 
lettuce, tomato, pickle 

Crispy chicken wings tossed 
in buffalo sauce 

FREE RANGE CHICKEN 
CAESAR  SALAD  |  18 

GLUTEN FRIENDLY MARGHERITA 
FLATBREAD  |  16 

Brioche parmesan cheese 
croutons 

GRILLED  BEEF  SLIDERS  |  10 

MEDITERRANEAN 
HUMMUS  PLATTER  |  15 

American cheese with a side 
of fresh fries 

California harvest 
vegetables, pita bread 

GRILLED  CHICKEN  SANDWICH  |  18 
Olive tapenade, provolone 
cheese, roasted bellpepper, on 
sourdough 

Cherry tomato, mozzarella, basil 

CHICKEN  QUESADILLA |  14 
Pepper jack and cheddar 

WARM DOUBLE 
CHOCOLATE  BROWNIE  |  9 

RUSTIC  BAKED  APPLE  TART  |  9 

Chocolate, caramel sauce, 
single scoop vanilla ice cream 

Caramel sauce, pistachio sauce, 
single scoop vanilla ice cream

CORN  TORTILLA  CHIPS  |  10 
Molcajete salsa and guacamole SWEET  POTATO  FRIES  |  8 

ARTISANAL CHARCUTERIE 
BOARD |  18 
Selection of four cheeses, candied 
walnuts, fig cake, quince membrillo, 
dried fruits, and sliced meats 

CRISPY  CHICKEN  TENDERS  |  12 
Hand-battered tenders with a 
side of fresh fries 

CHIPOTLE LIME-GRILLED 
SHRIMP |  18 
Marinated ripe avocado, 
tomato, cilantro, purple onion 

(10 and under) 

Served with fresh fries or our house salad 

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne illness.



Alcoholic Beverages 

Bottled Beers 
D O M E S T IC  |  7 .5 0 

IM P O R T E D  |  9 .5 0 

T R A D E M A R K  B R E W E R Y ,  L O N G  B E A C H ,  C A |  14 

Bud Light, Coors Light, Angry Orchard 

Corona Extra, Stella Artois, Blue Moon, Firestone 
Walker 805, Modelo, Samuel Adams Boston Lager 

Late to the Party Hazy IPA, Codebreaker 
West Coast IPA, A La Playa Mexican Lager, 
Seasonal Offering - See Your Server

Handcrafted Cocktails 

C O S T A  M E S A  M A R T IN I  |  17 

W E S T IN  O L D  FA S H IO N E D  |  15 

S O U T H  C O A S T  5 0  |  17 

A N C H O  M A R G A R IT A  |  17 

T H E  A N T IO X ID A N T  C O C K T A IL  |  18 
Grey Goose L'Orange Vodka, fresh orange juice, 
fresh lime, Aperol, tangerine essence, orange bitters 

Makers Mark, Frais de Bois, strawberry syrup, lemon 

Beefeater Gin, grapefruit juice, fresh lime, 
Elderberry Liqueur topped with Ruffino Prosecco 

Mi Campo Blanco Tequila, Ancho Reyes Chile Liqueur, 
lime, simple syrup, Josh Merlot 

Tito's Vodka, Beefeater Gin, dirty, with bleu cheese olives 

T H E  B E L L M A N  |  17 

S A N G R IA  R O Y A L E  |  17 

Makers Mark Bourbon, simple syrup, 
dash of Angostura bitters 

Pessimist Red Wine, Korbel Brandy, fresh lime syrup, 
splash of orange juice, and ginger ale 
A P E R O L  S P R IT Z  |  16 
Aperol, soda, orange, Ruffino Prosecco 

P O M E C O S M O  |  18 
Tito's Vodka, Cointreau, pomegranate juice, lemon twist 

Classic Cocktails 

S N O W B A L L  M IN T  JU L E P  |  17 
Buffalo Trace Whiskey, simple syrup, shaved ice 
S E A S O N A L  G IN  +  T O N IC  |  15 
Tanqueray Gin, tonic water, bouquet of seasonal 
herbs and spices 



Red Wine White Wines 

Sparkling Wine 
R U FFIN O 

C H A N D O N 

N IC O LA S FE U ILLA T T E B R U T 

V E U V E C LIC Q U O T 

D O M P ER IG N O N B R U T 

Prosecco, Veneto, Italy | 14/51 

Brut Classic, California | 17/68 

Champagne, France | 63 

Brut Champagne, France | 112 

Epernay, France | 315 

Wines 

Chardonnay, Napa Valley, California | 26/100 

Chardonnay, Sonoma County | 16/60 

Chardonnay Monterey County, California | 14/52 

Chardonnay, California | 12/44 

Chardonnay, Columbia Valley, Washington | 17/64 

Sauvignon Blanc, Marlborough, New Zealand | 15/56 

Rose, Cotes de Provence, France | 17/64 

Pinot Grigio, Trentino, Italy | 15/56 

Riesling, Colombia Valley, Washington | 16/60 

M IN ER FA M ILY W IN ER Y 

M E IO M I 

H E S S 

JO S H C E LLA R S 

C H A T E A U  S T .  M IC H E LLE 

K IM C R A W FO R D 

FLE U R  D E  M E R 

T E R A LA T O 

S A IN T M 

Pinot Noir, Oregon | 18/68 

Pinot Noir, Sonoma County | 16/60 

Cabernet Sauvignon, California | 12/44 

Cabernet Sauvignon, Columbia Valley, Washington | 17/64 

Cabernet Sauvignon, Napa Valley, California | 24/92 

Cabernet Sauvignon, Paso Robles, California | 22/84 

Cabernet Sauvignon, "The Burn", Washington | 18/68 

Merlot, Lodi, California | 14/52 

Red Blend, Napa Valley, California | 30/116 

Red Blend, Paso Robles, California | 17/64 

Malbec, Mendoza, Argentina | 16/60 

A C R O B A T  B Y  K IN G  E S T A T E 

M E IO M I 

JO S H  C ELLA R S 

C H A T E A U  S T .  M IC H E LLE 

Q U ILT 

D A O U 

B O R N E  O F  FIR E 

JO S H  C ELLA R S 

T H E  P R IS O N ER 

P ES S IM IS T 

FIN C A D EC ER O By the Bottle 
Chardonnay, "Tous Ensemble", Anderson Valley, California | 78 

Puligny-Montrachet, Burgundy, France | 161 

Sauvignon Blanc, Sonoma County, California | 56 

Pinot Gris, California | 77 

C O P A IN 

LO U IS LA T O U R 

M A T A N Z A S C R E EK 

J V IN Y A R D S & W IN ER Y 

By the Bottle 
Pinot Noir, Marlborough, New Zealand | 102 

Pinot Noir, Central Coast, California | 70 

Barbera d'Alba, "Ruvei" Piedmont, Italy | 61 

Red Blend, "Troublemaker", Central Coast, California | 57 

Merlot, Napa Valley, California | 83 

Cabernet Sauvignon, Alexander Valley, California | 74 

Cabernet Sauvignon, Sonoma County, California | 57 

Cabernet Sauvignon, Napa Valley, California | 148 

Cabernet Sauvignon, Lodi, California | 56 

S P Y V A LLE Y 

M A C M U R R A Y E S T A T E V IN E Y A R D S 

M A R C H E S I  D I  B A R O LO 

A U S T IN  H O P E 

S T A R M O N T 

S IM I 

LO U IS  M .  M A R T IN I 

C A Y M U S 

T H E FE D E R A LIS T 
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