
G O O D  S T A R T
SEASONAL
FRUIT & BERRIES V, GF 14

CLASSIC
SMOOTHIE V, GF, EW 8
Banana, strawberries, almond milk

TOASTED GRANOLA V, EW 14
Greek yogurt and seasonal berries

STEEL-CUT ORGANIC

STEEL-CUT ORGANIC
OATMEAL V, EW 13
Walnuts, dried cranberries, honey

ASSORTED CEREAL V 12
Choose from our selection of cold
cereals, choice of regular, skim, soy or
oat milk with seasonal berries

FRESHLY BAKED PASTRY 10
Croissant, muffin or scone

SMOKED SALMON 18
Toasted bagel, shaved red onion, capers,
hard-boiled egg, cream cheese

G R I L L  &  V I N E  B R E A K F A S T  B U F F E T
Seasonal fruits and berries, yogurt, yogurt parfaits, steel-cut oatmeal, whole-grain cereals, all-natural granola, scrambled eggs, smoked bacon, sausage links,
breakfast potatoes, assorted meat and cheeses, bakery selections, bagels with cream cheese, selection of fresh juices,
freshly brewed Starbucks coffee and assorted Tazo teas, white, whole wheat, sourdough toast, English muffins 3 8

18% gratuity will be added for all parties of 5 or more. Checks will not be split more than three ways. Your check includes 3% surcharge to help offset the cost of state and local minimum wage increase & the cost of “Healthy SF” fees.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Chemicals known to the State of California to cause cancer, birth defects or other reproductive harm may be present in foods or beverages sold or served here.
(V) vegetarian (GF) gluten-free (EW) Westin Eat Well

S P E C I A L T I E S
AVOCADO TOAST* V, EW 18
Fried organic egg, hummus spread,
avocado, vine-ripe tomato, arugula,
lemon extra virgin olive oil on grilled
rustic sourdough, side of fresh seasonal
fruit & berries

SMOKED SALMON EGG
WHITE OMELET 24
Caramelized onions, chives, spinach,
Swiss cheese, breakfast potatoes,
choice of toast

CHORIZO & YUKON
POTATO HASH* 22
Poached organic eggs, mushrooms,
sweet peppers, chives, hollandaise sauce

BROKEN YOLK
SANDWICH* 22
Fried organic eggs, bacon, cheddar,
butter croissant, side of fresh
seasonal fruit & berries,
choice of bread: white, whole wheat,
nine-grain, sourdough, English muffin

ORGANIC EGGS* 22
Two eggs your way, choice of bacon,
ham or chicken sausage,
breakfast potatoes, choice of toast

EGGS BENEDICT* 24
Canadian bacon, poached eggs,
English muffin, hollandaise sauce,
breakfast potatoes

BUILD-YOUR-OWN
OMELET 23
Breakfast potatoes, choice of toast
Choose from: ham, bacon, cheese (Swiss,
cheddar or goat), spinach, tomato, onion,
mushroom, bell pepper
Add up to three toppings,
for an additional .50

    Westin San Francisco Airport

1 Old Bayshore Highway, Millbrae 
              650-692-3500



B E V E R A G E S
FRESHLY BREWED
STARBUCKS COFFEE 6
Regular or decaf

CAPPUCCINO OR LATTE 8

ICED COFFEE 6

ESPRESSO 8

ASSORTED TAZO TEA 6
Regular or decaf

MILK 7
Whole, 2% low-fat, non-fat or soy

FRESH FRUIT JUICE 7
Orange, grapefruit or cranberry

S I D E S
TWO EGGS YOUR WAY* 12

BREAKFAST POTATOES 8

BACON OR SAUSAGE 9

CHICKEN-APPLE SAUSAGE 10

SAUTÉED SPINACH 8

YOGURT 5
Regular or low-fat Greek yogurt,
berry or plain flavor

BREAD 6
Gluten-free option available

O F F  T H E  G R I D D L E
BUTTERMILK PANCAKES V 21
Maple syrup, fresh seasonal berries, powdered sugar, sweet butter

CRISP MALTED WAFFLE V 21
Maple syrup, fresh seasonal berries, powdered sugar, sweet butter

WARNING: Certain foods and beverages sold or served here can expose you to chemicals including acrylamide in many fried or baked foods,
and mercury in fish, which are known to the State of California to cause cancer and birth defects or other reproductive harm.
For more information go to www.p65Warnings.ca.gov/restaurant.

B R E A K F A S T  C O C K T A I L S
MIMOSA 13
La Marca

BLOODY MARY 13
New Amsterdam

WARNING: Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may increase cancer risk, and during pregnancy, can cause birth defects.
For more information go to ww.p65warnings.ca.gov/alcohol.



E N T R É E S
MARY’S ORGANIC
CHICKEN EW 29
Roasted half chicken, arugula salad,
shaved fennel, grilled asparagus,
parmesan, balsamic reduction
Rodney Strong Charlotte’s Home,
Sonoma County Sauvignon Blanc 16/64

FISH & CHIPS 27
Housemade tempura-battered cod,
nori sea salt, lemon, tartar sauce,
pommes frites
Matanzas Creek, Sonoma County
Sauvignon Blanc 17/68

SKUNA BAY SALMON* EW 35
Beluga lentils, seasonal organic vegetables,
charred red pepper coulis
Franciscan State Select,
California Chardonnay 14/56

CAVATAPPI
PASTA BURRATA EW, V 25
Pomodoro, oven-roasted tomato,
mushroom, basil, parmesan,
fresh burrata, olive oil
Matanzas Creek, Sonoma County
Sauvignon Blanc 17/68
Add grilled marinated chicken breast 8,
prawns 14 or salmon* 18

BUTTERNUT
THAI CURRY EW, V, GF 25
Roasted butternut squash,
sweet peppers, asparagus,
bamboo rice, coconut curry
Frank Family, Carneros
Chardonnay 22/88

CIOPPINO* 37
Scallop, shrimp, salmon, mussels,
tomato saffron broth,
fennel relish, crostini
Rodney Strong Charlotte’s Home,
Sonoma County Sauvignon Blanc 16/64

NEW YORK STEAK* 54
Grilled New York steak,
roasted Brussels sprouts,
potato purée, demi-glace
Chappellet Mountain Cuvée,
Napa Valley, Cabernet Sauvignon 21/84

RIBEYE STEAK* 66
16oz bone-in ribeye steak,
grilled asparagus, baked potato with
sour cream & chives, chili chimichurri
Turley Juvenile,
California Zinfandel 20/80

S T A R T E R S
CREAMY HOMEMADE
TOMATO BISQUE 12
Fresh basil

HOUSEMADE POTATO CHIPS V, GF 11
Onion dip, sriracha ketchup

STEAMED EDAMAME EW, V, GF 13
Nori seasoning

TEMPURA GREEN BEANS V 16
Chipotle aioli

PORK BELLY SLIDERS 18
Korean-style bbq sauce, pickled cucumber,
jalapeño, mini brioche bun

MARGHERITA FLATBREAD V 19
Slow-roasted tomato, mozzarella, parmesan,
basil, tomato sauce

SHRIMP & CRAB SPRING ROLLS 22
Shrimp, crab & vegetables in crispy spring roll skins,
sweet Thai chili

GRILLED & SPICED
CHICKEN WINGS GF 18
Spiced honey glaze, sesame seed, scallions

G R I L L  &  V I N E  S I D E S
BAKED POTATO 11
Sour cream, chives, cheddar and bacon

POMMES FRITES V 8
Gilroy garlic french fries, parmesan cheese

POTATO PURÉE V, GF 8
Yukon Gold potatoes

STEAMED JADE BAMBOO RICE V, GF 8
Sesame oil

ROASTED HEIRLOOM CAULIFLOWER V, GF 8
Lemon-infused olive oil, fresh chives

CRISPY BRUSSELS SPROUTS V, GF 8
Maple balsamic glaze

GRILLED ASPARAGUS V, GF 13
Parmesan cheese

SEASONAL VEGGIES EW, V, GF 8

(V) vegetarian (GF) gluten-free (EW) Westin Eat Well 18% gratuity will be added to all parties of 5 or more. Checks will not be split more than 3 ways. Your check includes 3% surcharge to help offset the cost of state and local minimum wage increase & the cost of “ Healthy SF” fees.
*Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness. Chemicals known to the State of California to cause cancer, birth defects or other reproductive harm may be present in foods or beverages sold or served here.

WARNING: Certain foods and beverages sold or served here can expose you to chemicals including acrylamide in many fried or baked foods, and mercury in fish, which are known to the State of California to cause cancer
and birth defects or other reproductive harm. For more information go to www.p65Warnings.ca.gov/restaurant.

S A L A D S A D D  T O  A N Y  S A L A D :  G R I L L E D  M A R I N A T E D  C H I C K E N  B R E A S T  8 ,  P R A W N S  1 4 ,  S A L M O N *  1 8

SEASONAL GREENS SALAD EW, V, GF 18
Endive, baby mixed greens, quinoa, radish, carrots,
grape tomatoes, champagne vinaigrette

BURRATA & HEIRLOOM TOMATOES EW, V 19
Basil, mint pesto, grilled crostini, balsamic reduction

MEDITERRANEAN BOWL EW, V 19
Bibb, frisée, bulgur wheat, chickpeas, cucumber,
avocado, heirloom tomatoes, Kalamata olives,
feta cheese, naan, hummus

KALE CAESAR SALAD V 19
Organic baby kale, romaine hearts, grape tomato,
garlic croutons, boiled egg, shaved parmesan cheese,
creamy Caesar dressing

GRILLED CHICKEN COBB SALAD GF 27
Romaine, grape tomato, avocado, bacon, egg, cucumber,
blue cheese crumbles, champagne vinaigrette

                      Westin San Francisco       

1 Old Bayshore Highway, Millbrae 650-692-3500




S I G N A T U R E  C O C K T A I L S
MISTER LINCOLN 20
Sazerac Rye, Dry Vermouth, Ciociaro Amaro,
Luxardo Maraschino Liqueur

BLOOD & SAND 19
Johnnie Walker Black, Sweet Vermouth,
Heering Cherry Liqueur, Orange Juice, Orange Peel

PALE DEACON 19
Hendrick’s Gin, Grapefruit Juice, Simple Syrup

APEROL SPRITZ 16
La Marca Prosecco, Aperol, Club Soda, Orange Slice

CABLE CAR 19
Bacardí, Rum, Cointreau, Lemon Juice

OLD FASHIONED 19
Knob Creek, Simple Syrup, Angostura Bitters,
Orange Bitters, Water

Smoked 21

CECILIA,
YOU’RE BREAKING MY HEART 19
Tito’s Handmade Vodka, Pomegranate Juice, Honey,
Ginger Liqueur, Sparkling Wine

TEQUILA MANHATTAN 19
Mi Campo Blanco Tequila, Sweet Vermouth,
Orange Bitters, Lime Twist, Cocktail Cherry

SMOKE ON THE WATER 19
Dos Hombres Mezcal, Orange Juice,
Grenadine, Lime Juice, Garnished Lime Wheel

B E E R S  O N  T A P 1 6 O Z  /  2 2 O Z

BAREBOTTLE PILSNER 11 / 15

NEW BELGIUM FAT TIRE ALE 10 / 14

MODELO ESPECIAL 10 / 14

BUD LIGHT 10 / 14

SIERRA NEVADA HAZY IPA 11 / 15

FIELDWORK WESTCOAST IPA 11 / 15

SAMUEL ADAMS SEASONAL 10 / 14

SEASONAL KEG 11 / 14

B O T T L E D  B E E R
BUD LIGHT 9

BUDWEISER 9

MILLER LITE 9

COORS LIGHT 9

BLUE MOON 9

SAMUEL ADAMS
BOSTON LAGER 9

HOEGAARDEN WHEAT 10

HEINEKEN 10

GUINNESS 10

AMSTEL LIGHT 10

RACER 5 IPA 10

DESCHUTES
FRESH SQUEEZED IPA 10

CORONA EXTRA 10

SIERRA NEVADA PALE ALE 10

MICHELOB ULTRA 10

ANGRY ORCHARD
HARD CIDER 10

N O N - A L C O H O L I C  B E E R
O’DOUL’S NA 9 HEINEKEN 0.0 10

S A N D W I C H E S S E R V E D  W I T H  F R E N C H  F R I E S  O R  S E A S O N A L  G R E E N S  S A L A D

GRILLED CHEESE & TOMATO BISQUE 21
Gouda, cheddar, caramelized onion, rustic sourdough

TURKEY AVOCADO CLUB 23
Lettuce, tomato, aioli, bacon, toasted sourdough

GRILL & VINE WAGYU BURGER* 26
Lettuce, onion, tomato, Dijonnaise sauce,
pickle spear on a brioche bun
Choose two: caramelized onions, mushroom,
avocado, cheddar, Swiss, provolone,
pepper jack cheese
Additional toppings 2 each | Add bacon 2.25

GRILLED CHICKEN PESTO 23
Organic chicken breast, pepper jack cheese, lettuce,
tomato, pickle spear, pesto aioli on a brioche bun

THE BEYOND BURGER 24
Plant-based burger, lettuce, onion, tomato, pickle spear,
pesto aioli on a brioche bun

WARNING: Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may increase cancer risk, and during pregnancy, can cause birth defects. For more information go to ww.p65warnings.ca.gov/alcohol.
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