
Beginnings
Breakfast Buffet  26
scrambled eggs – bacon – sausage – breakfast potatoes - item of the day 
fruit – yogurt - juice - coffee

Power Starts
Huckleberry Açai Bowl  16
peanut butter powder – housemade granola – banana – mixed berries 
local honey – toasted coconut

Chia Overnight Oats  15
macerated berries - gluten-free granola - dried fruit

Avocado Toast  18
multigrain – avocado – feta – pistachio – almond – dukkah radish 
sprouts – two poached eggs

From the Griddle
Buttermilk Pancakes  16
choice of blueberry, chocolate chip, strawberry or classic

Almond-Crusted French Toast  17
housemade fruit jam – maple syrup – Chantilly cream

Gluten-Free Waffles  17
fresh berries - roasted pistachio dust - maple syrup

Vegetarian Breakfast Quesadilla  16
scrambled eggs - roasted garnet yams - poblano pepper - roasted corn 
pepper jack cheese - tomatillo salsa - avocado crème fraîche

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness. 

20% service charge will be added for parties of 6 or more guests. 

The Westin San Diego Gaslamp Quarter
910 Broadway Circle, San Diego, California, USA, 92101 
619-239-2200

House Specialties
Bronze Bird Breakfast  19

two eggs done your way – breakfast potatoes – choice of ham, bacon, pork sausage or turkey sausage 
choice of toast or English muffin

Pastel Egg White Omelet  18
Boursin cheese - grilled asparagus - roasted garnet yams - chives - arugula & tomato salad

Build Your Own Omelet  19
choice of egg whites or whole eggs – choice of four fillings:  spinach, bacon, turkey, mushrooms, 

onions, ham, red peppers, jack cheese, cheddar cheese – choice of toast or English muffin 
choice of breakfast potatoes or arugula & tomato salad

Eggs Benedict  18
poached eggs – Canadian bacon – English muffin – citrus Hollandaise

Buttermilk Fried Chicken and Biscuits  20
fried eggs - smashed Yukon gold potatoes - harissa sausage gravy

Old Town Breakfast Bowl  18
fried eggs - chorizo - pinto beans - roasted potatoes - queso fresco - avocado crema - Sonora sauce

Embarcadero Bagel  20
smoked salmon – cucumber – red onion – capers – cream cheese

Accompaniments
Bowl of Berries  10
Bagel  5
Toast or English Muffin  3

Bacon, Pork Sausage, Grilled Ham 
or Turkey Sausage Patties  6
Smoked Salmon  9

Quench
Juice  
Milk  
Starbucks Coffee  

Latte  
Cappuccino  
Teavana Tea  

Westin Fresh by the Juicery
Chai & Cashew 
Shake  8
spiced chai - banana 
cashew milk - cinnamon 
toasted coconut 

Mango & 
Pomegranate 
Smoothie  8
orange & pomegranate 
juices - banana - mango

Melon  
& Tumeric  9
watermelon - orange 
turmeric - ginger

Spinach & 
Cucumber  9
pineapple - lemon 
apple

Add Protein Powder, Peanut Butter Powder or Collagen Powder  +2


