GRIDDLE

GRAND MARNIER FRENCH TOAST vec 17.00
brioche, grand marnier-whipped mascarpone
mixed berries, vanilla

LEMON RASPBERRY PANCAKES vec 17.00
three lemon pancakes, fresh raspherries

PANCAKES vec 16.00
three buttermilk pancakes, honey butter
add fresh berries +2 | bananas +2 | cinnamon apples +2

LIGHTER STARTS

CONTINENTAL BREAKFAST veic 20.00
seasonal fruit, choice of muffin or toast, yogurt parfait, coffee & juice

WAKE-UP BOWL vier 12.00
steel-cut oats, cinnamon apples, toasted coconut, pecans

BLUEBERRY & ACAI BOWL veeier 15.00
greek yogurt, chia seeds, toasted coconut granola, seasonal fruit, agave

FRESHLY BAKED CINNAMON ROLL vee 8.00

OMELETS

served with seasoned breakfast potatoes or sweet potato hash & choice of toast

HAM & CHEESE 17.00
three cage-free eggs, diced ham

SPINACH & EGG WHITE 17.00
egg whites, turkey bacon, spinach, mushroom
cheddar cheese freshly grated grana padano cheese

VEGGIE vec 15.00

EGGS & SPECIALTIES

CLASSIC BREAKFAST* 20.00
two cage-free eggs any style, choice of turkey bacon, chicken sausage or
applewood smoked bacon, seasoned breakfast potatoes, choice of toast

PROSCIUTTO & EGGS* 23.00
roasted asparagus, prosciutto, two poached cage-free eggs
freshly grated grana padano cheese, choice of toast

STEAK & EGGS* 28.00
grilled hanger steak, two cage-free eggs any style
blistered cherry tomatoes, seasoned breakfast potatoes, choice of toast

BARBACOA BREAKFAST BURRITO 18.00
beef barbacoa, scrambled cage-free eggs, black heans, roasted poblano
peppers, seasoned breakfast potatoes, sour cream, guacamole

pico de gallo, spinach tortilla wrap

PLANT-BASED AMERICAN BREAKFAST*v 15.00
just egg omelet, seasoned breakfast potatoes, wild mushrooms
blistered cherry tomatoes, sourdough, nutritional yeast toast

CROQUE MADAME* 18.00
brioche, shaved ham, gruyére cheese sauce, cage-free eggs

AVOCADO TOAST vic  16.00
grilled bread, everything spice, mandarin lemon vinaigrette
add one cage-free egg any style* +2

CHILAQUILES VERDES*er 17.00
cotija cheese, two sunny-side up cage-free eggs, pico de gallo
salsa verde, spicy chorizo, fresno pepper, tortilla chips

LOCAL COFFEE &

from mothership coffee roasters

ESPRESSO 3.00

CAPPUCCINO 7.00

CAFE LATTE 7.00

CAFE MOCHA 7.00

REGULAR OR DECAF COFFEE 4.00

TEA

ORGANIC ASSORTED HOT TEA 5.00
ORGANIC ICED TEA 4.00

FRESH SMOOTHIES & JUICES

GREEN MACHINE vier 10.00
pineapple, mango, carrot, almond, wheatgrass, barley grass, flaxseed
coconut milk, sacha inchi protein

MAQUI SUPER FRUIT v  10.00
maqui, lemon, blueberry, apple, banana, almond, flaxseed, cauliflower
coconut milk, sacha inchi protein

MANGO SUNRISE viece 10.00
mango, hanana, carrot, orange, turmeric, coconut milk, sacha inchi protein

FRESH JUICE
orange | pineapple | grapefruit 6.00
pomegranate | carrot 10.00

v Vegan | vee vegetarian | eF gluten-free

*May contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or egas may increase your risk of foodborne illness.

The Westin Las Vegas Hotel & Spa

160 East Flamingo Road, Las Vegas, Nevada, USA, 89109

three cage-free eggs, red onion, green bell pepper
blistered heirloom cherry tomatoes, sliced avocado

702-836-5900
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