
Lunch

An automatic gratuity of 18% will be added to groups of 6 or more. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

ROASTED TOMATO & BASIL CREAM | 11 
Asiago crouton

CHARRED GARLIC SHRIMP COCKTAIL | 18
Mango salsa, spicy cocktail sauce

BAVARIAN LARGE PRETZEL | 13
Beer cheese sauce, whole grain mustard

CRISPY CHICKEN WINGS | 17
Tossed in your choice of bbq sauce or spicy buffalo,  

served with carrot and celery sticks and side of ranch

BAJA WHITEFISH CEVICHE | 18
Aguachile broth, cucumber, radish, tortilla chips

BUTTERMILK FRIED CALAMARI | 18
Cocktail chili sauce, calabrese aioli

DUCK FAT FRIES | 8  
Mexican pork chorizo,  

served with chipotle ketchup

CRISPY CAULIFLOWER | 13
Tossed with lemon pepper seasoning,  

served with buffalo ranch

REUBEN SANDWICH | 22
Brisket corned beef, chipotle thousand island,  

pepperjack cheese, brusselkraut, toasted rye, served with 
sea salt fries | upgrade to duck fat fries 4

TUNA POKE | 20
Crispy fried rice, chipotle aioli, pickled cucumber,  

sesame soy ponzu

 HALF POUND ANGUS BEEF BURGER | 22
Applewood bacon, lettuce & tomato, tobacco onions,  

cheddar cheese, smoky bbq sauce, toasted brioche | served with 
sea salt fries, upgrade to duck fat fries 4

POINT LOMA FISH & CHIPS | 22
Ale-battered white fish, malt fries, tartar sauce

GRILLED CHICKEN SANDWICH | 16
Pepperjack cheese, roasted tomato spread,  

whole wheat bun | served with sea salt fries,  
upgrade to duck fat fries 4

CHICKEN FETTUCINI ALFREDO | 32

VEGETEBALE CAVATAPPI PASTA | 25
Pomodoro sauce

CLASSIC PEPPERONI PIZZA
9’ INCH | 18 • 16’ INCH | 24

CLASSIC CHEESE PIZZA
9’ inch | 16 • 16’ inch | 22

We are thrilled to announce our upcoming partnership with BreweryX

GEM CEASAR | 16
Roasted tomato, ciabatta croutons, 

caesar dressing

BABY KALE SALAD | 15
Local strawberries, candied walnuts, toasted coconut, 

red wine vinaigrette

SALADS
Add protein to your salad: chicken 8 | shrimp 9 | steak 14

ENTRéES

starters



COCKTAILS

SMOKED OLD FASHION 14 
Crown Royal, Angostura Bitters, Orange Peel

CLASSIC MOJITO 14 
Bacardi Rum, Mint, Simple, Lime, Club Soda

BASIL SMASH 14
Beefeater Gin, Lemon Juice, Simple, Basil

APEROL SPRITZ 15
Aperol, Ruffino Prosecco, Club Soda 

WHISKEY SOUR 16
Makers Mark, Lemon Juice, Simple, 

Angostura Bitters

SHERATON MARGARITA 14
Patron Tequila, Cointreau, Lime Juice

BLACKBERRY JALEPEÑO SMASH 16 
Jimador Tequila, Blackberry, Jalapeño,  

Grapefruit Juice, Lime juice, Agave

BAY BREEZE 14
Grey Goose, Pineapple Juice, Cranberry Juice

SOUTHERN PUNCH 14
Jack Daniels, Peach Schnapps, Cranberry Juice, 

Lime Juice, Simple

SIDE CAR 16
Hennessy, Cointreau, Lemon Juice

MIMOSA 12
BACON BLOODY MARY 14

CRAFT BEER

DRAFT 10
Lager “Salty Crew” Coronado Brewing, 

San Diego, CA ABV 4.5%

Blonde Ale “Harlot” Societe Brewing, 
San Diego, CA ABV 5.6%

Pale Ale “Magical & Delicious” Fall Brewing, 
San Diego, CA ABV 5.5%

Hazy IPA “Windy Hill” Mikkeller Brewing, 
San Diego, CA ABV 7%

IPA “IPWhale” Harland Brewing, 
San Diego, CA ABV 6%

IPA “Kook Slams” Duckfoot Brewing, 
San Diego, CA ABV 7.5%

IPA “Perro Del mar” Wendlandt Cerveceria, 
Ensenada, MX ABV 7%

Amber Ale “Mulligan” Second Chance Beer, 
San Diego, CA ABV 5.6%

Coffee Stout “Black House” Modern Times Brewing, 
San Diego, CA ABV 5.8%

Hefeweizen “Abnormalweisse” Abnormal Beer, 
San Diego, CA ABV 5.3%

Mexican Lager “SOK” Brewery X,  
Anaheim, CA ABV 4.9%

IPA “Slap & Tickle” Brewery X,  
Anaheim, CA ABV 6.7%

Hazy IPA “Dictionary Roulette” Brewery X,  
Anaheim, CA ABV 7.4%

Seltzer “Watermelon Lime” Brewery X,  
Anaheim, CA ABV 5%

BOTTLE/ CAN
Modern Times Fortnate Islands Pale Ale 13

Stone IPA 9
Stone Delicious, IPA 9

Dungeon Map, West Coast IPA 9
Alesmith Nut Brown Ale 9
Stone Buenaveza Lager 9

IMPORTS 9
Stella Artois, Corona, Corona Light, 

Modelo, Pacifico, Heineken

DOMESTIC 8
Bud Light, Michelob, Coors

Drinks

JUICE 6
Orange • Apple • Cranberry

WATER small 6 • large 10
Box Water • San Benedetto

SODA 5
Pepsi, Diet Pepsi, Sierra Mist, Lemonade

Raspberry Ice Tea, Mugs Root Beer

WINES BY THE GLASS

Glass	 Bottle
Table Chardonnay 	 12
Pighin Fuli Pinot Grigio 	 12 50
Sea Pearl Sauvignon Blanc 	 12 50
Raeburn Chardonnay 	 16 60
Sonoma Cutrer Chardonnay 65
Table Red 	 12
Beringer Founders Estate Merlot 	 12 43
Columbia Crest “H3” Merlot 	 13 50
Innocent Bystander Pinot Noir 	 14 55
Meomi Pinot Noir 	 16 59
Duao Cabernet Sauvignon 	 16 60
Montes Alpha Syrah 	 14 55
Black Stallion Cabernet Sauvignon 94
Prisoner Red Blend 		 96
Table Rosé 	 12
Ruffino Prosecco 	 12 55
Veuve Cliquot Brut Champagne 		 150

Sheraton San Diego Hotel & Marina | 1380 Harbor Island Drive, San Diego, California, USA, 92101 | 619-291-2900 | www.marriott.com/SANSI




