
The Westin South Coast Plaza 
Lobby Lounge Menu

Hot Breakfast Entrees

Eat Well Menu

HUEVOS RANCHEROS | 17
Corn tortilla, beans, molcajete salsa. queso fresco, fresh avocado,
micro greens, and breakfast potatoes with onions and bell peppers

CALIFORNIA SEASONAL HARVEST FRUIT | 16
With local orange marmalade

Good Morning

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne illness.
For parties of 6 or more, a 17.45% F&B Staff Charge, a 6.55% F&B House Charge, plus applicable taxes are
applied to your bill.

ACAI BOWL | 16
Acai sorbet toasted almonds, bee pollen, strawberries, toasted
coconut flakes

Organic eggs done your way, choice of bacon, ham, or sausage,
choice of crispy hash browns or fruit and choice of toast

AMERICAN BREAKFAST | 22

Choose three: cheddar, Swiss, pepper-jack, bacon, sausage, ham,
turkey bacon, fresh tomatoes, onions, bell peppers, fresh spinach,
or mushrooms, choice egg whites or fresh eggs

CREATE YOUR OWN OMLETE | 18

STEEL CUT OATMEAL | 12
Caramelized apples, walnuts, brown sugar, and cranberries

Short rib, sauteed spinach, poached eggs, hollandaise sauce on
an English muffin with a side of crispy hash browns

EGGS BENEDICT | 19

CRAB FRITTATA | 19
Diced tomato, diced onions, spinach, goat cheese, Dungeness crab,
and side of crispy hash browns

Brioche toast, avocado spread, thinly sliced tomatoes, red onion,
and egg cooked your way served with crispy hash browns

AVOCADO TOAST | 18

GREEK YOGURT BOWL | 9
Served with house made granola and berry medley

BELGIUM WAFFLES | 18
Served with sides of maple syrup, medley of berries, Nutella,
powdered sugar, and condensed milk

BANANA BLUEBERRY PANCAKES | 18.50
Dusted with powdered sugar and condensed milk butter,
served with maple syrup

CINNAMON SWIRL FRENCH TOAST | 17.50
Served with powdered sugar, maple syrup, caramelized apples
and cranberries



Side Orders

Kids

BACON, TURKEY BACON, OR SAUSAGE PATTY | 6.50

Good Morning

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne illness. Please
enjoy responsibly. State law prohibits the purchase or consumption of alcohol by persons under the age of 21.

KIDS CLASSIC | 10
One organic egg, side of fresh fruit, choice of bacon or sausage,
and choice of toast or English muffin

One egg | 3.50
Two Eggs | 5

EGGS YOUR WAY

Raisin Bran, Frosted Flakes, Cheerios, Honey Nut Cheerios,
Cinnamon Toasted Crunch, or Lucky Charms, served with your
choice of milk and a side of fresh berries

ASSORTED DRY CEREAL | 12

Philadelphia cream cheese
NY STYLE BAGEL| 7

CARROT JUICE| 9
Carrot, oranges, turmeric, mango, and ginger

Kale, spinach, banana, mango, soy milk, cinnamon
KALE SMOOTHIE | 9

SILVER DOLLAR PANCAKES | 10
Serve with yogurt, fruit salad, and maple syrup

MIMOSA | 15

SPICY BLOODY MARY | 15

10 and under

Specialty Drinks

TOAST OR ENGLISH MUFFIN | 3

BERRIES OR FRUIT | 9

CRISPY HASH BROWNS | 6

Three eggs | 6.50
Four eggs | 8

Drinks

SMALL POT TEA | 3.50
Caffeinated: Earl Grey, Green, English Breakfast
Caffeine-Free: Mint, Chamomile

STARBUCKS BLEND COFFEE | 3.50
Regular or decaffeinated

JUICE | 6
Orange, apple, grapefruit, V8
MILK | 4
Whole, skim, 2%, almond, soy

CROISSANT | 4.50



Good Evening

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
For parties of 6 or more, a 17.45% F&B Staff Charge, a 6.55% F&B House Charge, plus applicable taxes are
applied to your bill.

Shareable Plates + Tidbits

Quick Bites

ASIAN FLAVORED MEATBALLS | 16
Jasmine rice, green onions, shredded carrots, micro basil, sweet
hoisin sauce

ARTISANAL CHARCUTERIE BOARD | 22
Four gourmet cheeses, sliced dried meat, fig cake, quince membrillo,
toasted walnuts

FRESH CORN TORTILLA CHIPS | 12
Molcajete salsa and fresh guacamole

Garnished with red mole sauce and a side frieze salad
GRILLED OCTOPUS | 20

CHICKEN QUESADILLA | 15
Cilantro, sides of guacamole, black beans, and molcajete salsa

SEASONED FRIES | 9
Regular, sweet potato, or parmesan

Eight crispy chicken wings tossed in harissa sauce and cilantro
CRISPY TANDOORI WINGS | 21

California harvest vegetables and grilled pita bread
MEDITERRANEAN HUMMUS PLATTER  | 17

Soups + Salads

Dungeness crab, curry coconut, garnishes with basil
CRAB CURRY SOUP | 10

Smoked bacon, chopped egg, sliced avocado, bleu cheese crumbles,
tomatoes, cucumber, choice of dressing

CITRUS CHICKEN COBB SALAD | 18

Seasoned brioche croutons, shaved parmesan, Caesar dressing
FREE RANGE CHICKEN CAESAR SALAD | 18

Garnished with crème fraiche and chives
TOMATO AND BASIL BISQUE | 8

CHIPOTLE LIME GRILLED SHRIMP | 20
Achiote marinated shrimp, fresh avocado, tomato, red onion, cilantro

CITRUS CEVICHE MEDLEY | 24
Scallops, shrimp, and calamari with fresh corn tortilla chips

Kalamata olives, cherry tomatoes, cucumber, red onions, feta cheese,
mint, avocado, quinoa, and Greek dressing

GREEK MIXED GREEN SALAD | 14 Add chicken or shrimp | 8



Good Evening

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne illness. For parties of 6
or more, a 17.45% F&B Staff Charge, a 6.55% F&B House Charge, plus applicable taxes are applied to your bill.

Favorite Plates

WSCP BURGER | 22
Cheddar cheese, pecan wood bacon and onion jam, lettuce, tomato, pickle

CILANTRO MARINATED SEABASS | 34
Guallio risotto, grilled asparagus, cilantro lime sauce

American cheese, butter lettuce, tomato with a side of fries
GRILLED BEEF SLIDERS | 12

Choice of pepperoni, ham, chicken, mushroom, sausage, tomato, olives, onions
PERSONAL PIZZA | 10

Hand-battered tenders with a side of fries
CRISPY CHICKEN TENDERS | 12

Kids 10 and under

Desserts

RUM ALMOND CAKE | 10
Garnished with strawberries, whip cream, caramel and vanilla sauce

DECADENT CHOCOLATE CAKE | 10
Topped with chocolate mousse shavings, raspberries, vanilla sauce

Flatbreads

SALAMI AND PESTO | 18
Salami, pesto, basil, mozzarella, red bell pepper, caramelized onions

GLUTEN FRIENDLY FIG AND ONION | 18
Fresh figs, caramelized onions, basil, bleu cheese, balsamic reduction

SHRIMP LINGUINI | 26
With chorizo, basil, garlic, and grape tomato

GRILLED CHICKEN SANDWICH | 20
Olive tapenade, provolone cheese, roasted bell pepper on sourdough

Sandwiches come with a side of fries, fruit, or soup

The Westin South Coast Plaza, Costa Mesa
686 ANTON BOULEVARD,

COSTA MESA,USA,CALIFORNIA 92626
+1 714-540-2500
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