
IN ROOM DINING 

Build-Your-Own Three Egg 
Omelet* 16
Your choice of three add-ins:  
ham, bacon, sausage, mushroom,
bell  pepper,  tomato, onion, spinach, 
swiss cheese, cheddar cheese
Egg Bowl* 16
Two organic eggs atop oven baked 
tr i -colored potatoes with sautéed 
peppers,  onions and baby spinach, 
choice of wheat or white toast,  
butter and fruit  preserves
American Breakfast* 15
Two organic eggs, oven baked breakfast 
potatoes, bacon, sausage, 
or ham with your choice of wheat or 
white toast,  butter and fruit  preserves

Power Sandwich* 15
Two broken yolk fr ied eggs, 
smashed avocado, baby spinach, 
roasted sweet onions on mult igrain 
bread served with balsamic, 
and sea salt  heir loom tomatoes

Buttery Croissant Sandwich* 15
Two scrambled eggs, crisp bacon 
and cheddar cheese on f laky 
croissant,  oven baked tr i -colored 
potatoes
Fruits 13
Market fresh fruit  & berries,  
a bountiful  selection of the season’s 
best 
Pastry 8
Fresh baked pastry basket 

IN ROOM DINING BREAKFAST MENU 

$5 delivery charge and applicable government taxes are additional. *These items may be raw or undercooked, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, seafood, shellfish or 
eggs may increase your risk of foodborne illness

THE WESTIN DENVER DOWNTOWN 1672 LAWRENCE ST, DENVER, CO 80202 (303) 572-9100

Sides 6
Smoked bacon
Breakfast sausage l inks
Gri l led ham 
Tri-colored breakfast potatoes 

Juice 5
Orange, apple or cranberry juice 

Milk 5
Whole, 2%, non-fat,  chocolate,  soy or almond 
milk

EAT WELL
Westin Fresh by the Juicery 8

Beet,  carrot,  kale,  apple,  lemon, ginger juice 
Orange, grapefruit ,  lemon, l ime juice 

Coconut milk,  strawberry,  matcha, honey, 
vanil la sm oothie 

Yogurt,  cherry,  blueberry,  banana smoothie  

Yogurt B owl 10
Greek yogurt,  cocoa nibs,  banana

Yogurt Parfait  9
Yogurt parfait  with seasonal berries and 

Bear Naked® granola 

Overnight Oats 10
Oats, apple,  carrot,  walnut,  Greek yogurt

Steel  Cut Oats 10
Honey, toasted almonds and dried fruit

French Toast 15
Buttery brioche, yogurt labneh, fresh berries

AVAILABLE DAILY 6:00AM - 11:00AM
Our Chef has crafted these delicious dishes with your well-being in mind, giving you the freedom to choose when it  comes 

to portion size,  nutrit ional balance, and quality of ingredients.

ALL DAY MENU 
AVAILABLE DAILY 11:00AM - 11:00PM

Artisan Meats & Cheese 16 
Chef's selection, marinated 
ol ives,  crostini  
Salsa & Guacamole 10 
Corn chips, salsa asada,
guacamole 
Field Green Salad 9 
Baby greens, heir loom tomato, 
carrot curls,  watermelon radish, 
cucumber, balsamic vinaigrette
Quinoa Salad 13
Broccolini ,  orange, blueberry,  
pecans
Asparagus Sorrel  Soup 8
Gluten-Free Bison 
Flatbread 13
Portobello mushroom, applewood 
smoked cheddar
Turkey Sandwich 16 
Sliced turkey, smashed avocado, 
baby spinach, roasted sweet 
onions on multi-grain bread, 
paired with balsamic and sea salt  
tomatoes 
Bacon Cheddar Burger* 18 
Lean ground beef,  crisp bacon, 
cheddar cheese, lettuce, vine
ripened tomato and onion on a 
brioche bun, sea salted steak 
fr ies
Roasted Chicken* 25 
Heirloom  potato, caulif lower,  
salsa verde
Steak Frites* 31 
Gril led NY str ip steak, thick cut 
fr ies,  asparagus, blue cheese 
demi-glace 

Lemon Glazed Skuna 
Bay Salmon* 27 
Brussels sprouts,  quinoa, 
sweet potato
Sea-Salt  Steak Fries 6

Gril led Asparagus 6

Flourless Chocolate
Torte 8 
Gluten free chocolate torte,  
and berry coulis 
Cheesecake 8 
Creamy cheesecake, 
fresh berries 
Fruit  Plate 8 
Chef’s selection of fruits,  
berries
Greek Yogurt Panna 
Cotta 8 
Fresh berries

Juice 5 
Orange, apple,  cranberry 
Milk 5 
Whole, 2%, non-fat,  chocolate, 
soy, almond 
Soda 5 
Pepsi®,  Diet Pepsi®,  
Mountain Dew®, Diet Mountain 
Dew®, Mist Twist®
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