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B r e a k f a s t

E AT  W E L L  M E N U

Marriott Bonvoy® Titanium Elite Members                         Qualifying members enjoy one item with a ٭ including a cup of coffee and one juice of their choice.

Classics

WESTIN CONTINENTAL 17   ٭
seasonal berries 
Choice of I yogurt parfait or maple oatmeal  
Choice of I blueberry or banana nut muffin

GESSNER TRADITION
Each entrée below gets choice of I 
breakfast potatoes GF, fruit cup GF, or side 
salad with herb vinaigrette GF VG V

*HAM & CHEESE CROISSANT 17   ٭
scrambled eggs, havarti cheese, grilled 
tomatoes

*SOUTHWEST BREAKFAST BURRITO 17   ٭
scrambled eggs, chorizo, peppers, jack 
cheese

*ALL AMERICAN 20   ٭
two eggs your way, smoked bacon, toast

*CLASSIC EGGS BENEDICT 21   ٭
Canadian bacon, tarragon hollandaise, 
English muffin

*THREE EGG OMELET 22   ٭
Choice of I fresh eggs or egg whites 
Choice of three I ham, bacon, turkey 
bacon, sausage, chicken sausage, jack, 
cheddar, spinach, tomato, onions, 
mushrooms or peppers

Skillets

*HUEVOS RANCHEROS ٭ GF   20
sunny side eggs, chorizo, breakfast 
potatoes, ranchero beans, jack cheese, 
roasted peppers, green chili salsa, queso 
fresco, cilantro, crispy blue corn tortilla

On The Side

FRESH BERRIES   12

SMOKED BACON GF   8

TURKEY BACON GF   8

BREAKFAST SAUSAGE LINKS   8

CHICKEN SAUSAGE GF   8

GRILLED HAM GF   8

HASH BROWNS GF   6

ONE PANCAKE   8

AVOCADO   6

FRESH BAKED MUFFINS   7
blueberry or banana nut

BAGEL   7
blueberry, plain or everything  
cream cheese or light cream cheese

Griddle
Choice of I sausage, chicken sausage GF, 
bacon GF or turkey bacon GF

BRÛLÉE FRENCH TOAST 20   ٭
soaked french baquette, fresh berries, 
maple syrup

BELGIUM WAFFLE 20   ٭
fresh berries & maple syrup

BUTTERMILK PANCAKES ٭ GF AVAILABLE   20
maple syrup  
blueberries, chocolate chips or pecans   +1

Westin Fresh by The Juicery
Enjoy nourishing juices and smoothies 
curated by the experts at The Juicery.

WELLNESS SMOOTHIE GF VG V   10
pear, spinach, avocado

ENERGIZE SMOOTHIE GF VG   10
strawberries, pineapple, banana, Greek 
yogurt, chia seed

BLUE CHIA GF VG V   10
apple, pineapple, chia, blueberry

SUPER GREENS GF VG V   10
fennel, spinach, pear

REFRESH GF VG V   10
mint, pineapple, cucumber

O U R  S O U RC I N G  P RO M I S E

We actively seek out  
suppliers we trust, to  
source ethical, sustainable 
and organic ingredients 
wherever possible.

*EGG WHITE SCRAMBLE BOWL ٭ VG GF   20
tomatoes, spinach, peppers, quinoa, 
roasted seasonal vegetables 

HONEY MAPLE OATMEAL ٭ VG V   12
fresh berries & brown sugar

*EGG WHITE AVOCADO TOAST ٭ GF   20
fresh mozzarella, basil, arugula salad, 
pepitas, tomatoes

CHOBANI LOW FAT YOGURT PARFAIT 12   ٭
fresh berries & honey granola

Our Chef has crafted these delicious dishes with your well-being in mind, giving you 
the freedom to choose when it comes nutritional balance and quality of ingredients.

B r e a k f a s t
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L u n c h

*GRILLED SALMON GF   28 
Half Portion   16
lemon-herb farro & seasonal vegetables

*BAJA CHICKEN BOWL GF   21 
Half Portion   12  I  Healthy VG V   16
farro-red quinoa blend, mixed greens, 
queso fresco, green chili sauce, avocado, 
grilled corn

ROASTED CAULIFLOWER TACO GF VG V   14 
Half Portion   10
corn tortilla, crushed avocado,  
southwest slaw

BEYOND BURGER VG V  I  GF AVAILABLE   18
bibb lettuce, tomato, onion, brioche bun, 
house side salad

*GRILLED CHICKEN SANDWICH   17
multigrain bun, lettuce, tomato, onion,  
house side salad

O U R  S O U RC I N G  P RO M I S E

We actively seek out  
suppliers we trust, to  
source ethical, sustainable 
and organic ingredients 
wherever possible.

E AT  W E L L  M E N U
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,  
nutritional balance and quality of ingredients.

Starters

*024 WINGS   18
korean BBQ, boerne hot, buffalo mild, 
ancho BBQ, naked, celery sticks, carrots

FRIED CHEESE STICKS   16
smoked mozzarella & fontina cheese, 
roasted tomato sauce, garlic aioli

*GRILLED CHICKEN QUESADILLA   18
smoked cheese blend, caramelized onions 
& peppers, charred poblano salsa,  
garlic crème fraiche

Kettle

ROASTED CHICKEN TORTILLA SOUP GF   12
guajillo chili pepper, avocado, queso 
fresco, crispy tortilla strips

ROASTED TOMATO BASIL SOUP   12
focaccia croutons & fresh basil 

Garden

*AHI TUNA POKE BOWL GF AVAILABLE   22
oriental slaw, pickled cucumbers, sliced 
avocado, seaweed salad, edamame, roe, 
sesame seeds, crunchy wonton,  
sweet soy sauce

CAESAR GF AVAILABLE   16
baby gem, shaved parmesan cheese,  
garlic crostini, baby heirloom tomato

*024 COBB GF  I  VG V AVAILABLE   16
romaine heart, sliced avocado, boiled egg, 
grilled corn, bacon, carrots, baby heirloom 
tomato, gorgonzola, ranch dressing

ASIAN TWIST GF VG V   16
napa & romaine blend, edamame, 
mandarin oranges, peppers, shredded 
carrot, pickled Japanese cucumber, crispy 
rice noodle, soy-ginger vinaigrette

*ADD ONS
grilled chicken   +8 
blacken jumbo shrimp   +9 
grilled salmon   +10

Brick Oven Flat Bread

MARGHERITA VG   14
baby heirloom tomato, fresh mozzarella, 
sweet basil, roasted tomato sauce

PEPPERONI   15
house cheese blend

*BBQ CHICKEN   15
smoked mozzarella & gouda, cilantro,  
red onion

Handhelds
Served with shoe-string fries

*024 SMOKED  
CHEDDAR BURGER GF AVAILABLE   20
half-pound angus beef, bibb lettuce, 
tomato, pickles, brioche bun

*TEXAS CHEESE STEAK GF AVAILABLE   20
thin sliced ribeye, cheese sauce, peppers, 
onions, charred poblano salsa,  
artisan roll

THE LOUNGE CLUB GF AVAILABLE   18
smoked turkey, bibb, tomato, avocado, 
smoked bacon, swiss cheese,  
chipotle mayo

*BLACKENED FISH TACOS GF   17
crushed avocado, sriracha aioli, cilantro,  
southwest slaw, served with tri-color corn 
chips & salsa

The Main Course

*CAJUN JAMBALAYA PASTA   25
shrimp, sausage, tomato, peppers, penne

*SHRIMP PAD THAI BOWL GF   20 
Healthy VG V   16
roasted peanuts, shitake mushroom, bean 
sprouts, peppers, green onion, cilantro, 
rice noodles 

*KOREAN BULGOGI BEEF BOWL GF   20 
Healthy VG V   16
thin sliced marinated ribeye, brown rice, 
kimchi slaw, edamame, shredded carrots, 
cucumbers, mushrooms, bean sprouts, 
bok choy, sunny side eggs

*GRILLED CHICKEN BREAST   18
roasted garlic mashed potatoes,  
seasonal vegetables, lemon butter

The Finishing Touch

PRALINE CHEESECAKE   10
pecans & salted caramel

LONE STAR DONUTS   10
vanilla ice cream, salted caramel sauce, 
cookie crumble

PEACH & WHITE  
CHOCOLATE BREAD PUDDING   10
vanilla ice cream &  
white chocolate sauce

TRIPLE CHOCOLATE MOUSSE CAKE   10
oreo crumble & chocolate sauce
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D i n n e r

*GRILLED SALMON GF   28 
Half Portion   16
lemon-herb farro & seasonal vegetables

*BAJA CHICKEN BOWL GF   21 
Half Portion   12  I  Healthy VG V   16
farro-red quinoa blend, mixed greens, 
queso fresco, green chili sauce, avocado, 
grilled corn

ROASTED CAULIFLOWER TACO GF VG V   14 
Half Portion   10
corn tortilla, crushed avocado,  
southwest slaw

BEYOND BURGER VG V  I  GF AVAILABLE   18
bibb lettuce, tomato, onion, brioche bun, 
house side salad

*GRILLED CHICKEN SANDWICH   17
multigrain bun, lettuce, tomato, onion,  
house side salad

O U R  S O U RC I N G  P RO M I S E

We actively seek out  
suppliers we trust, to  
source ethical, sustainable 
and organic ingredients 
wherever possible.

E AT  W E L L  M E N U
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,  
nutritional balance and quality of ingredients.

Starters

*024 WINGS   18
korean BBQ, boerne hot, buffalo mild, 
ancho BBQ, naked, celery sticks, carrots

FRIED CHEESE STICKS   16
smoked mozzarella & fontina cheese, 
roasted tomato sauce, garlic aioli

GRILLED CHICKEN QUESADILLA   18
smoked cheese blend, caramelized onions 
& peppers, charred poblano salsa,  
garlic crème fraiche

*CRISPY CALAMARI   18
fried sweet peppers, roasted tomato sauce 

Kettle

ROASTED CHICKEN TORTILLA SOUP GF   12
guajillo chili pepper, avocado, queso 
fresco, crispy tortilla strips

ROASTED TOMATO BASIL SOUP   12
focaccia croutons & fresh basil 

Garden

*AHI TUNA POKE BOWL GF AVAILABLE   22
oriental slaw, pickled cucumbers, sliced 
avocado, seaweed salad, edamame, roe, 
sesame seeds, crunchy wonton,  
sweet soy sauce

CAESAR GF AVAILABLE   16
baby gem, shaved parmesan cheese,  
garlic crostini, baby heirloom tomato

*024 COBB GF  I  VG V AVAILABLE   16
romaine heart, sliced avocado, boiled egg, 
grilled corn, bacon, carrots, baby heirloom 
tomato, gorgonzola, ranch dressing

ASIAN TWIST GF VG V   16
napa & romaine blend, edamame, 
mandarin oranges, peppers, shredded 
carrot, pickled Japanese cucumber, crispy 
rice noodle, soy-ginger vinaigrette

*ADD ONS
grilled chicken   +8 
blacken jumbo shrimp   +9 
grilled salmon   +10

Brick Oven Flat Bread

MARGHERITA VG   14
baby heirloom tomato, fresh mozzarella, 
sweet basil, roasted tomato sauce

PEPPERONI   15
house cheese blend

*BBQ CHICKEN   15
smoked mozzarella & gouda, cilantro,  
red onion

The Main Course

*CAJUN JAMBALAYA PASTA   25
shrimp, sausage, tomato, peppers, penne

*GRILLED CHICKEN BREAST   18
roasted garlic mashed potatoes,  
seasonal vegetables, lemon butter

*SHRIMP PAD THAI BOWL GF   20 
Healthy VG V   16
roasted peanuts, shitake mushroom, bean 
sprouts, peppers, green onion, cilantro, 
rice noodles 

*KOREAN BULGOGI BEEF BOWL GF  20 
Healthy VG V   16
thin sliced marinated ribeye, brown rice, 
kimchi slaw, edamame, shredded carrots, 
cucumbers, mushrooms, bean sprouts, 
bok choy, sunny side eggs

*BLACKENED REDFISH   35
lemon herb farro, quinoa,  
seasonal vegetable, lemon butter

*16OZ BONE-IN RIBEYE GF   39
roasted garlic potato purée & seasonal 
vegetables 

Handhelds
Served with shoe-string fries

*024 SMOKED  
CHEDDAR BURGER GF AVAILABLE   18
half-pound angus beef, bibb lettuce, 
tomato, pickles, brioche bun

*TEXAS CHEESE STEAK GF AVAILABLE   20
thin sliced ribeye, cheese sauce, peppers, 
onions, charred poblano salsa,  
artisan roll

THE LOUNGE CLUB GF AVAILABLE   18
smoked turkey, bibb, tomato, avocado, 
smoked bacon, swiss cheese,  
chipotle mayo 

*BLACKENED FISH TACOS GF   17
crushed avocado, sriracha aioli, cilantro,  
southwest slaw, served with tri-color corn 
chips & salsa

The Finishing Touch

PRALINE CHEESECAKE   10
pecans & salted caramel

LONE STAR DONUTS   10
vanilla ice cream, salted caramel sauce, 
cookie crumble

PEACH & WHITE  
CHOCOLATE BREAD PUDDING   10
vanilla ice cream &  
white chocolate sauce

TRIPLE CHOCOLATE MOUSSE CAKE   10
oreo crumble & chocolate sauce


