T'/\e, E»i 3{’(0 ALL DAY MENU

SOUPS, SALADS and WINGS
available dressings are ranch + Italian + Caesar

blue cheese + balsamic + oil & vinegar
BREAKFAST 9

Chicken Caesar Salad 14.50
grilled chicken + romaine + croutons + parmesan cheese

ENTREES (Served 6:30 AM—10:30 AM) Chicken Cobb Salad 16.25
grilled chicken + romaine lettuce+ avocado + bacon
Breakfast Sandwich (no substitutions) 10.00 crumbled blue cheese + egg + tomatoes

2 cage free eggs + bacon + cheddar cheese Soup du Jour daily preparation, 8 oz. 8.00
english muffin '
Buffalo Wings | 15.50 (7) piece | 25.25 (12) piece

seasoned chicken wings + franks hot sauce + ranch dressing

celery + carrot sticks

Egg White & Avo Sandwich (no substitutions) 10.50
egg whites + hint of basil + avocado + sliced tomato
whole wheat english muffin

Buttermilk pancakes 14.75

4 buttermilk pancakes + maple syrup + butter SANDWICHES
seasonal berries + side of protein with your choice of premium bag of chips
The American 17.75 Tuscan Natural Turkey (hot or cold) 14.25
scrambled eggs + breakfast potato + side of protein + toast deli sliced turkey breast + havarti cheese + tomato
sun-dried tomato spread + arugula + baguette
ON THE SIDE
Grilled Chicken 15.75
From the Bakery 7 oz. chicken breast + swiss cheese
toast 4.00 | bagel 450 bell peppers + whole grain mustard + mayo + ciabatta
muffin 5.00 Ham Sandwich (hot or cold) 14.25
chocolate or butter croissant deli sliced ham + swiss cheese + fig mayo + ciabatta
raisin danish 5.00 | feta & spinach danish 5.00 Albacore White Tuna Melt 14.75

albacore tuna + swiss cheese + tomato + greens + mayo

Whole Fruit 2.75 | Fruit Salad 8.50 sourdough bread

fYo‘gurt Parfait 10.25 | greek yogurt + granola + assorted Ultimate Three Meat Parisian 17.75

ruit salami + saucisson sec salami + prosciutto + brie cheese
Small Fruit Yogurt 4.00 | greek or yoplait yogurt cornichon pickles + fresh butter + french baguette
Cereal Combo 6.50 | choice of cereal + milk Roast Beef Panini 17.75

thinly sliced roast beef + havarti cheese + tomato
chipotle aioli + country bread

OVEN FIRED PIZZA Pastrami Reuben Panini 17.75

beef pastrami + swiss cheese + thousand island dressing
sauerkraut + pickle + toasted country bread

12” PIZZAS additional toppings + 2.50 each ENTREES (served 6 am - Midnight )

The Baron 23.00

pepperoni + sausage + ham + mushrooms + olives + green
peppers + onions Chicken Teriyaki15.75 | substitute salmon for + 5.00
marinated chicken + broccoli + cauliflower

steamed white rice + teriyaki sauce

Lasagna 15.50
meat or vegetable lasagna + dinner roll + butter

The Italiano 22.00
sausage + pepperoni + mushroom + olives + garlic Chicken Yellow Curry 15.75

marinated chicken + carrots + potatoes + coconut milk
steamed white rice

The California 19.00
mushrooms + green peppers + basil + garlic Vegetable Curry 15.75 (contains chicken stock)
marinated broccoli + cauliflower + squash + zucchini
carrots + potatoes + coconut milk + steamed rice
The Chairman’s 19.00

mushrooms + artichoke hearts + garlic Angus Beef Burger 18.50

grilled 1/2 pound patty + lettuce + tomato + pickles
red onion + cheddar cheese + special sauce + brioche bun
BBQ Chicken 22.00

diced chicken breast + red onions + cilantro + BBQ sauce Awesome Burger 18.50

beyond meatless patty + lettuce + tomato + pickles
red onion + brioche bun

OPEN 24 HOURS 7 DAYS A WEEK




BEVERAGES AND DESSERT

SOMETHING SWEET SCAN OUR DIGITAL

MENU HERE
FOR IN ROOM DELIVERY ..-.'.
Tres Leches 8.50 . . OR PICK UP OPTIONS

vanilla + three milks + whip cream + hint of caramel

Chocolate Cake 8.50
chocolate + chocolate + more chocolate

Carrot Cake 8.50
grated carrots + walnuts + cream cheese

Cheesecake 7.50

grated carrots + walnuts + cream cheese House Selections

Chardonnay or Cabernet Sauvignon

Tiramisu 6.50 6 oz 9
mascarpone + espresso dipped lady fingers + cocoa powder 9oz 13.50
750 ml 36
Chocolate Mousse 6.50 m
semi-sweet chocolate + meringue + whipping cream Prosecco
LaM Italy, 187 ml 12
Banana Pudding 6.50 A Marca, taly m
vanilla cake + banana custard + whipping cream Sparkling
Chandon, California, 375 ml 38.50
Pinot Grigio
Pinot Project, Italy, 375 ml 2250
Sauvignon Blanc
Matanzaz Creek Winery, California 375 ml 2050
Rose
Fleur de Mer, France, 375 ml 27
Pinot Noir
Wild Horse, California 375 ml 2850

Cabernet Sauvignon
Kendall Jackson, California, 375 ml 28

BOTTLED SPIRITS & COCKTAILS

Bloody Mary 12.00
cutwater spicy bloody mary 120z + olives + celery + lime Budweiser 16 oz 925
Margarita 12.00 Blue Moon 16 oz 9.25
cutwater margarita 12 oz
Coors Light 160z 925
Mint Mojito 12.00 .
cutwater three sheets rum 12 oz Heineken 160z 9.25
Corona Extra 160z 925
Mini Spirits :
Wolf Pub S IPA 12 750
50 ml 11.00-12.00 ol Fub Sessions oz
Grey Goose, Hendricks, Bombay Sapphire, Fireball, Miller Lite 120z 7.50
Maker Mark
Stella Artois 11.2 oz 750
Grey Goose | Tito's | 1800 Silver | Hennessey Sam Adams lager 120z 750
Bacardi| Bombay Sapphire | Johnnie Walker Black
Woodford Reserve | Makers Mark | Jack Daniels Modelo 120z 750
Guinness 11.2 oz 750

HILTON LOS ANGELES AIRPORT
5711 WEST CENTURY BLVD

Some foods may be raw or undercooked or contain raw or undercooked ingredients. Consuming raw or undercooked
neats, poultry, shellfish or eggs may increase your risk of food borne illnesses




ALL THINGS CAFFEINATED

caramel over ice

.
COLD BEVERAGES
( ) Tall Grande Venti
lced Caramel Macchiato 5.60 6.00 7.00
Espresso combined with vanilla flavored syrup, milk and

Iced Caffe Mocha 5.60 6.00 7.00
HILTON LOS ANGELES AIRPORT Espresso with bittersweet mocha sauce and steamed milk
5711 WEST CENTURY BLVD topped with sweetened whipped cream
LOS ANGLES, CA 90045 lced White Chocolate Mocha 5.60 6.00 7.00

Espresso with white chocolate flavored sauce and steamed
milk topped with sweetened whipped cream

Iced Caffe Latte 5.05 5.45 6.35
ESPRESSO TRADITIONS Full-bodied espresso plus milk, poured over ice
Iced Caffe Americano 4.00 450 550
Espresso over ice and chilled with water
Tall Grande Venti Teavana Iced Chai Tea 5.15 5.45 5.90

Lightly sweetened black teas and spices, poured over ice
Caramel Macchiato 5.60 6.00 6.55 Iced Coffee ) 450 5.00 5.50
Freshly steamed milk with vanilla flavored syrup, marked Fljeshly brewed Starbucks iced coffee served chilled and
with espresso, finished with caramel sauce slightly sweetened
Caffe Mocha 5.60 6.00 6.55 Teavana Ilced Tea 4.50 5.00 5.50
Espresso with bittersweet mocha sauce and steamed milk Brewed black, green or passion tea, poured over ice
topped with sweetened whipped cream Teavana lced Tea and Lemonade 4.50 5.00 5.50
White Chocolate Mocha 5.60 6.00 6.55 A mix of premium lemonade, made from real lemons that
Espresso with white chocolate flavored sauce and steamed compliment your choice of black, green or passion tea
milk topped with sweetened whipped cream Starbucks Refresher 6.05
Caffe Latte 5.05 545 5.85 Strawberry or Mango Dragon Fruit

Rich, full-bodied espresso in steamed milk, lightly topped
with foam

Cappucino 5.05 5.45 5.85

Espresso with steamed milk, lightly topped with foam CO FFEE ALTERNATIVES

Caffe Americano 4.00 450 5.50

Tall Grande Venti

BLENDED BEVERAGES

Teavana Chai 515 5.45 5.90
Tall Grande Venti Lightly sweetened black teas & spices with steamed milk

Coffee Frappucino N/A 5.85 N/A Hot Chocolate 4.00 4.30 460
Coffee blended with milk and ice The finest cocoa blend with hot milk
Caramel Frappucino N/A 6.20 N/A Teavana Hot Tea 3.25 4.25 450
Coffee blended with carmel syrup, milk and ice Black, green and herbal tea infusions
Topped with whipped cream and caramel sauce

Matcha Tea 5.60 6.00 6.50
Mocha Frappucino N/A 6.20 N/A Smooth and creamy matcha sweetened with steamed milk
Coffee with rich mocha flavored sauce blended with milk X
Topped with sweetened whipped cream Realm Smoothie . .

Tropical Green and Maqui super fruit 10.25
Vanilla Bean Frappucino N/A 6.20 N/A
Rich and creamy blend of vanilla bean with whipped cream

OPEN 24 HOURS 7 DAYS A WEEK

Listed prices are subject to tax. Menu is subject to change October 202




