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Breakfast
Monday–Sunday 7am until 11am

RISE & SHINE
Market Fruit Basket    25
Chef’s selection of fresh seasonal fruits

Bagel & Cream Cheese    10
choice of plain or everything bagel with  
whipped strawberry or classic cream cheese

Oatmeal    14
dried fruit, pepitas, chia seeds, local honey

Grand Reserve Smoothies    12
•	sweet mango, kale and spinach
•	blueberry, banana, raspberry and flaxseed
•	passionfruit, mango and pineapple

Breakfast Cereal Selection    10
fruit loops, frosted flakes, mini wheats,  
raisin bran, corn flakes

RICH & HEARTY
Wine Country Breakfast    24  
two eggs any style, choice of bacon,  
pork or chicken sausage, crispy potatoes,  
piquillo marmalade, confit cherry tomato

Huevos Rancheros con Chorizo    22
two eggs baked in chorizo-tomato salsa, black beans,  
pico de gallo, cotija and avocado served with tostadas

Create Your Own Omelet    28
farm fresh eggs or egg whites,
•	choice of cheese: goat, cheddar or parmesan
•	 �choice of fillings: ham, bacon, peppers, onions,  

mushrooms, spinach, tomato

Served with roasted potatoes and sweet pepper jam

Steak & Eggs    42
6oz USDA Prime New York Strip, two eggs any style,  
crispy potatoes, sweet pepper jam, confit tomato

Smoked Salmon & Avocado Bagel    24
smoked salmon, fresh avocado, whipped crème fraîche,  
capers, shaved red onion, fresh dill

INDULGENCE
Breakfast Pastry Basket    26
ham and cheese danish, raspberry danish, butter croissant, 
chocolate croissant, cinnamon roll, assorted preserves and 
butter

Buttermilk Pancakes    19
plain, chocolate chip, strawberry or banana

Served with fresh berries, maple syrup and butter

Belgian Waffles    19
seasonal berries, maple syrup, mascarpone cream, butter

Brioche French Toast    19
vanilla cream-soaked brioche, seasonal berry compote, 
mascarpone cream 

SIDES
Applewood Smoked Bacon    10
Pork Sausage    8
Chicken Sausage    9
Two Eggs Any Style    8
Seasonal Fruits    9
Avocado   4 
Toast    5
white, sourdough or whole wheat

All Day Dining 
Sunday–Thursday 11am until 9:30pm 
Friday–Saturday 11am until 10:30pm

SNACKS
Shrimp Tempura    18
tempura battered shrimp, sweet soy, pickled radish

Chicken Satay    17
grilled chicken skewers, choice of sweet chili  
or Thai peanut sauce

Dim Sum Basket    24
assortment of three shrimp and three pork dim sum,  
soy garlic chili sauce

Crispy Wings    22
crispy battered wings with ranch dip and choice of buffalo,  
sweet chili or teriyaki sauce

Crudité & Hummus    19
lemon and green garlic chickpea purée, celery,  
cucumber, tomatoes, warm pita

Cheese & Charcuterie Board    30
local and imported cheeses, cured meats, fig jam,  
rosemary flatbread

To order, touch room service on your phone. Please note 
that a $5 delivery fee, 23% service charge and tax will be 
applied to your bill. 
WARNING: Certain foods and beverages sold or served here can expose you 
to chemicals, including acrylamide in many fried or baked foods and mercury 
in fish, which are known to the State of California to cause cancer and birth 
defects or other reproductive harm. For more information, go to www.
P65Warnings.ca.gov/restaurant. WARNING: Drinking distilled spirits, beer, 
coolers, wine, and other alcoholic beverages may increase cancer risk and, 
during pregnancy, can cause birth defects. For more information, go to www.
P65Warnings.ca.gov/alcohol.
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Kids’ Menu 
Pasta    13
cheese, with butter or tomato sauce

Chicken Tenders   12
breaded chicken, french fries

Mac & Cheese    15
creamy cheese sauce, fresh pasta

SOUP & SALAD 
French Onion Soup    15
caramelized onions, rich beef broth,  
sourdough crouton, melted gruyère

Cobb Salad    26
iceberg and butter lettuces, grilled chicken breast,  
smoked bacon, tomato, avocado, hard-cooked eggs,  
blue cheese, red wine vinaigrette

Caesar Dip    17
petite gem lettuce, black garlic parmesan dressing,  
shaved parmesan, grissini sticks

BETWEEN TWO SLICES 
Lobster “BLT”    42
brioche lobster roll, lemon-scented lobster salad, bacon,  
tomato, arugula, house chips

Turkey Club    23
triple-layer sourdough, oven-roasted turkey breast,  
smoked bacon, hard-cooked eggs, butter lettuce,  
avocado garlic ranch, house chips

Grand Reserve Burger    28
8oz all-American Wagyu beef patty, aged cheddar,  
garlic cream, lettuce, tomato, peppercorn dill pickle,  
beer-battered fries

Fish Tacos    20
beer-battered mahi mahi, cabbage slaw, pico de gallo,  
avocado cream 

ENTRÉES 
Steak Frites    70
12oz USDA Prime New York strip, beer-battered fries, 
bearnaise sauce, watercress

Organic Half Chicken Tagine Style    40 
three-day citrus-brined chicken, Moroccan spices, roasted 
olives, preserved lemon, garlic cream, pita

Chef’s Fresh Catch    42
today’s market fish and preparation

SIDES 
Mac & Cheese    15
Potato Purée    10
French Fries    9
Side Salad    8

PIZZA 
All pizzas are 12” and come with  
side grated parmesan and chili flakes 

Cheese    22
Margherita    24
tomato, buffalo mozzarella, basil
Pepperoni    26

Dairy Free        Glutten Free        Vegetarian        Nut Free

GFDF

Consuming raw or undercooked meats, poultry,  
seafood, shellfish, eggs or unpasteurized milk may increase  

your risk of foodborne illness. 

Late Night 
Sunday - Thursday 9:30pm until 7am 
Friday–Saturday 10:30pm until 7am

Turkey Club    23
ciabatta, oven-roasted turkey breast,  
smoked bacon, hard-cooked eggs, butter lettuce,  
avocado garlic ranch, house chips

Cobb Salad   26
iceberg and butter lettuces, grilled chicken,  
smoked bacon, tomato, avocado, hard-cooked eggs,  
blue cheese, red wine vinaigrette

Mediterranean Sandwich    22
peppadew peppers, red onion, cucumber, tomato,  
feta cheese, hummus

Sweets 
Pint of Ice Cream    13
vanilla, chocolate or strawberry

House-Baked Cookies    13 
Flourless Chocolate Ganache Cake    14
New York Style Cheesecake    14
Slumber Party   25
fresh popcorn, donut holes, berry-infused water,  
candy, fresh cookies
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Drinks
SPARKLING WINE
Prosecco, Gambino Brut, IT 	 15 | - | 55
Brut Prestige, Mumm, Napa Valley, CA	 19 | - | 71

SPARKLING ROSÉ WINE
Cremant of Pinot Noir,  
Lucien Albrecht Cremant d’Alsace, FR 	 18 | - | 67 

WHITE WINE 
Pinot Grigio, Ferrari Carano,  
Sonoma County, CA	 15 | 22 | 55
Sauvignon Blanc, Trinitas Cellars,  
Napa Valley, CA	 20 | 30 | 75
Chardonnay, Trinitas Cellars,  
Sonoma Coast, CA	 20 | 30 |75

STILL ROSÉ WINE
Blend, Maison Sainte Marguerite, 
Côtes de Provence, FR 	 17 | 25 | 63

RED WINE
Pinot Noir, Trinitas Cellars, Carneros, CA	 17 | 25 | 63 
Merlot, Decoy, CA	 16 | 24 | 59
Cabernet Sauvignon, Silverado Vineyards,  
Napa Valley, CA	 25 | 37 | 95
Zinfandel, Trinitas Cellars, El Dorado, CA	 15 | 22 | 55

COCKTAILS
Absolut Espresso Martini (750ml)    30 
Absolut Raspberry Lemonade (750ml)    30
Ketel One Cosmopolitan (375ml)    30
Astral Margarita (375ml)   30 
Tanqueray Negroni (375ml)    30
Bulleit Manhattan (375ml)    30
Bulleit Old Fashioned (375ml)    30

BEER
Blonde Ale, Firestone 805, Paso Robles, CA    8
Pilsner, Scrimshaw, Fort Bragg, CA    8
Light Larger, Coors Light, Golden, CO    8
IPA, Lagunitas, Petaluma, CA    8
Hard Seltzer, High Noon Pineapple, Modesto, CA    8
Pilsner, Stella Artois, Leuven, BE    8
Pilsner Style Lager, Modelo Especial, Mexico City, MX    8
Pale Lager, Heineken 0.0, Zoeterwoude, NL      8

Spirit Bottles
All bottles are 375ml and served with lemon,  
lime, and an assortment of sodas

Absolut Vodka    45

Grey Goose Vodka    50 

Ketel One Vodka    45

Don Julio Reposado Tequila    75

Patrón Silver Tequila    65 

Casamigos Reposado Tequila    75

Jameson Irish Whiskey    45

Maker’s Mark Bourbon    45

Johnnie Walker Black Blended Scotch    55

6oz  |  9oz  |  Bottle

NON-ALCOHOLIC BEVERAGES
Coke, Diet Coke, Coke Zero or Sprite    5
Red Bull or Diet Red Bull    8
OJ, Grapefruit, Cranberry, Pineapple, Apple    5

WATER 
Acqua Panna Still Water, 500ml    8 
Pellegrino Sparkling Water, 500ml    8



Artisan Gift Boxes  
& Premium Add-Ons
CHOCOLATE & ROMANCE
Etched Scroll Truffle Set    25
A refined tasting of four wine-inspired chocolate truffles: 
port, champagne, chardonnay and cabernet.

Romance – Striped Chocolate Hearts    22
Four beautifully striped chocolate hearts— 
the perfect romantic touch.

PLAYFUL & SWEET
Candy Tray    27
Peach slices, candy berries and sour gummies  
in a fun, shareable display.

NUTS & DELIGHTS
Elevated Delight Table Box    40
Premium chocolate-covered cherries and whole  
cashews in a luxe gift box.

Cascade Gift – Four Tier Ivory    80
A layered experience featuring cashews, chocolate almonds, 
chocolate blueberries and trail mix in an elegant tower.

FRUITS & TRAIL MIX
Large Gift Box    75
A generous medley of apricots, trail mix, dried fruits  
and colossal pistachios—perfect for grazing or gifting.

In-Room Amenities  
& Gift Enhancements 
FRESH & SAVORY
Cheese & Charcuterie Board    30
Curated selection of local and imported cheeses,  
artisanal cured meats, fig jam and rosemary flatbread.

Display of Fresh Whole Fruits    20
A seasonal arrangement of whole fruits,  
beautifully displayed and ready to enjoy.

STRAWBERRIES & CREAM
Chocolate-Dipped Strawberries with Crème Chantilly
3.50 each  |  4 for 14  |  8 for 28  |  12 for 42
Long-stem strawberries dipped in rich chocolate,  
served with pillowy crème Chantilly.

Fresh Strawberries with Crème Chantilly
3.50 each  |  4 for 14  |  8 for 28  |  12 for 42
Elegant and refreshing—served with a side  
of whipped crème Chantilly.

SWEETS & TREATS
Assorted French Macarons    20
A colorful array of delicate, flavor-packed macarons.

Chocolate Chip Cookies & Milk    20
House-baked warm cookies with a glass of chilled milk.

Assorted Mochi    20
Soft, chewy mochi in assorted flavors—a playful, cool treat.

Pâtes de Fruits    15
Traditional French fruit gels, bursting with natural flavor.

Slumber Party Box    25
Fresh popcorn, donut holes, berry-infused water,  
candy and house-baked cookies.



Napa Beverage 
Experiences 
GOLDEN HOUR SPRITZ KIT    45

Unwind in true Napa style with our Golden Hour Spritz  
Kit—a perfect welcome to your wine country retreat.  
This elegant aperitivo set includes:
•	�Two pre-made 200ml Aperol Spritzes,  

perfectly balanced and ready to pour.
•	 �A sleek ice bucket with fresh ice,  

keeping your drinks crisp and refreshing.
•	�Two elegant wine glasses,  

ideal for toasting to golden sunsets.
•	�Dried orange slices, for the perfect aromatic  

garnish and extra citrusy flair.
•	�A premium wine key, so you’re always 

 prepared for your next bottle. 

How to Enjoy: 
1.	 Fill each glass with fresh ice.
2.	Pour in one 200ml Aperol Spritz.
3.	Garnish with a dried orange slice.
4.	Sip, relax and savor the taste of Napa’s golden hour.

THE NAPA POUR    60

Indulge in The Napa Pour, a curated selection of pre-mixed 
craft cocktails, designed for effortless enjoyment in the 
heart of wine country. Each set includes a premium cocktail 
kit with a shaker, strainer, mixing glass and two glasses—just 
shake or stir, strain and savor.

Select 1 option for your perfect pour  
(each additional is $30):
�•	�Absolut Espresso Martini (750ml)  

Serves about 9-10 drinks – Bold & Smooth
•	�Absolut Raspberry Lemonade (750ml) 

Serves about 9-10 drinks – Fruity & Refreshing
•	�Ketel One Cosmopolitan (375ml) 

serves about 4-5 drinks – Vibrant & Fruity
•	�Astral Margarita (375ml) 

Serves about 4-5 drinks – Citrusy & Refreshing
•	�Tanqueray Negroni (375ml)  

Serves about 4-5 drinks – Bold & Bitter
•	�Bulleit Manhattan (375ml)  

Serves about 4-5 drinks – Smooth & Classic
•	�Bulleit Old Fashioned (375ml)  

Serves about 4-5 drinks – Rich & Smoky

THE STARLIT SIPS  
ZERO-PROOF COLLECTION    60

Indulge in a sophisticated zero-proof cocktail experience, 
crafted for effortless enjoyment. Each selection comes with 
a premium cocktail set, including a shaker, strainer, mixing 
glass and two glasses—just shake or stir, strain and savor.

Select 2 options for your perfect zero-proof pour:
•	�Free AF Paloma 8.4oz – Bright & Citrusy  

(Grapefruit, Agave, Salt)
•	�Free AF Apero 8.4oz – Bold & Bitter  

(Blood Orange, Botanicals, Gentian)
•	�Free AF Passionfruit & Lime 8.4oz – Tropical & Tart 

(Passionfruit, Citrus, Soda)
Enjoy a refreshing, well-balanced and bar-quality  
cocktail–without the alcohol. Simply shake,  
pour over ice and enjoy!

THE GREY GOOSE  
MARTINI EXPERIENCE    60

Indulge in the ultimate elevated martini experience, crafted 
with the perfect balance of Grey Goose Vodka, premium 
dry French vermouth and a touch of orange bitters. Served 
ice-cold, this effortlessly smooth cocktail delivers a refined 
sip every time.
Each set includes a 375ml bottle of Grey Goose Classic 
Martini, accompanied by pitted olives for your enjoyment. A 
premium cocktail kit is provided, featuring a shaker, strainer, 
mixing glass and two martini glasses—just shake or stir, strain 
and enjoy.

THE BUBBLY CELEBRATION
Elevate your stay with a bottle of sparkling elegance, perfect 
for toasting any occasion. Whether you’re celebrating a 
special moment or simply indulging, enjoy a perfectly chilled 
selection from our premium bubbly offerings:
•	�Gambino Prosecco    55 

Light, crisp and refreshing with delicate bubbles.
•	�Mumm Napa Brut    71 

Bright and lively with notes of citrus and stone fruit.
•	�Schramsberg Blanc de Blancs    85 

Elegant and refined with vibrant acidity and a creamy finish. 
•	�Veuve Clicquot Yellow Label    150 

Rich and full-bodied with notes of brioche,  
apple and citrus.

Each bottle is beautifully presented on ice, accompanied  
by two champagne flutes for the perfect pour. Sip, toast and 
celebrate in style.



THE CAYMUS EXPERIENCE
Indulge in the bold, velvety richness of Caymus Cabernet 
Sauvignon—one of Napa Valley’s most iconic wines. Available 
in both 750ml and 375ml formats, perfect for sharing or 
savoring solo. Enjoy a tasting of one or both of our 375ml 
selections for a personal treat or a side-by-side exploration 
of Caymus’ exceptional craftsmanship.

Selections include:
•	�Caymus Cabernet Sauvignon, Napa Valley (750ml)    180 

Deep and opulent, with layers of ripe dark fruit,  
cocoa and refined tannins.

•	�Caymus Cabernet Sauvignon, California (750ml)    75 
A lush, fruit-forward expression with vibrant berry  
notes and a silky, elegant finish.

•	�Caymus Cabernet Sauvignon, California (375ml)    45 
A more intimate pour of the California  
Caymus—fruit-driven, smooth and approachable.

•	�Bonanza Lot 8 Cabernet Sauvignon, California (750ml)    45 
Crafted by the Wagner family, this wine offers rich fruit,  
subtle oak and soft tannins at an exceptional value.

•	�Bonanza Lot 8 Cabernet Sauvignon, California (375ml)    30 
The same Bonanza character in a smaller format—perfect  
for easy enjoyment.

Each bottle is served at the perfect temperature, 
accompanied by two wine glasses for an elevated tasting 
experience. Sip, compare and savor the artistry of Caymus.

SAVOR THE SENSES:  
CURATED WINE TUBE TASTING  
BY TRINITAS CELLARS    75

Elevate your stay with our exclusive amenity program, 
featuring a guided tasting experience with Trinitas Cellars. 
Enjoy a flight of premium wines delivered in elegant tasting 
tubes, hand-selected by Winemaker Kale Anderson. This 
unique presentation includes varietals like their signature 
Chardonnay, Merlot and Cabernet Sauvignon—perfectly 
portioned for a luxurious in-room or on-the-go indulgence. 
Ideal for wine lovers seeking a taste of Napa without leaving 
the comfort of their suite. For your tasting pleasure, each set 
comes complete with three wine glasses to enhance  
the experience and bring Napa Valley straight to you.

AGAVE GLOW    60

Elevate your cocktail ritual with a sun-soaked twist  
on the classic margarita. This premium set features the  
crisp brightness of Cointreau (50ml) perfectly paired with 
the smooth, additive-free purity of Lalo Blanco Tequila 
(375ml). The result? A vibrant, citrus-forward cocktail  
that’s as clean as it is compelling. Each kit includes 
everything you need to craft the perfect margarita: a shaker, 
strainer, mixing glass, two cocktail glasses and dehydrated 
citrus for garnish. Just shake, pour and sip your way into a 
golden-hour state of mind. 




