SALADS
Add: chicken breast 9 | Baja prawns 11 | Skuna Bay salmon 10 | flat iron steak 14

SMOOTHIES AND JUICES 11 | gf, spa
MANGO MADNESS
vanilla yogurt, mangos, pineapple juice,
honey

PUMP-UP PROTEIN
almond milk, peanut butter, oats, banana,
cinnamon

MORNING SUNRISE
vanilla yogurt, banana, apricot nectar,
orange juice

REJUVENATING GREEN JUICE
spinach, kale, cucumber, apple, pineapple,
ginger

ANTI-OXI-SMOOTHIE
soy, banana, blueberry, strawberry, acai

ABC JUICE
apple, beet, carrot

BREAKFAST
GREEK YOGURT AND ROASTED
PINEAPPLE 10
blueberries, house made granola, sliced
bananas | gf, spa

BENEDICT AT THE INN* 18
poached eggs, toasted English muffin, smoked
country ham, seasoned home potatoes, classic
hollandaise

SMOKED SALMON BAGEL
SANDWICH* 17
toasted everything bagel, fresh dill, chive
cream cheese, mixed green salad,
roasted shallot vinaigrette | spa

SEASIDE BENEDICT* 24
poached eggs, crab cakes, sliced avocado,
seasoned home potatoes, Ancho chili
hollandaise sauce, chive

COWBOY STEAK AND EGGS* 24
flat iron steak, eggs your way, seasoned
home potatoes, artisan toast | gf
THAI AVOCADO TOAST* 18
wheat boule, sunny-side up egg, Thai
salad, chili honey-lime | spa
add shrimp 4 | smoked salmon 6
SHORT RIB HASH* 19
eggs your style, caramelized shallots,
poblano peppers, seasoned home
potatoes, horseradish cream sauce

“THE ROYCE” SALAD 14
red leaf, avocado, bacon, red sorrel, house
made ranch |gf
HEIRLOOM TOMATO AND FRESH
MOZZARELLA 14
pesto vinaigrette, balsamic reduction | gf,
spa
CHICKEN COBB SALAD 18
applewood bacon, egg, avocado, tomato,
cucumber, Oregon blue dressing |gf

HAMACHI PROTEIN BOWL* 22
pickled cucumber, avocado,
edamame, carrot, sesame seed,
scallion, shoyu
| spa
SEAFOOD SALAD* 26
fried calamari & shrimp, baby greens,
cilantro, citrus shoyu vinaigrette

ENTRÉES
THE INN BURGER* 18
grass-fed beef, house-made thousand
island, cheddar, lettuce, tomato, onion,
brioche bun

HUEVOS RANCHEROS* 17
two eggs over easy, Spanish chorizo, avocado,
corn tortilla, black beans |gf

REUBEN 16
smoked corned beef, Swiss cheese,
sauerkraut, thousand island dressing,
marble rye

CINNAMON SWIRL FRENCH
TOAST 17
vanilla crème anglaise, fresh berries

ANCHO CRUSTED AHI* 18
smoked paprika aioli, lettuce, tomato,
avocado, grilled sourdough

SMOKED BRISKET TACOS* 17
soft scrambled eggs, fresh flour tortillas, spicy
salsa, black beans, shredded potato, cilantrolime crema

BAJA FISH TACOS* 18
grilled or blackened local fish, corn
tortillas, cabbage, crema Agria, roasted
tomato salsa, lime wedge, street corn | gf

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions

MARKET SALAD 15
mixed greens, pickled beets, toasted
almonds, goat cheese, orange vinaigrette
| gf, spa

PIMENTO GRILLED CHEESE AND
TOMATO BISQUE 16
grilled sour dough, pimento spread
AU JUS SLIDERS* 16
Angus beef, caramelized onions, Swiss
cheese
VEGETABLE CURRY BOWL 22
Malaysian curry, seasonal vegetables,
brown rice | gf, v, spa
chicken breast 9 |Baja shrimp 11
BLACK BEAN AND HOISIN
MUSHROOM WRAP 17
ginger, garlic, bell peppers | v, spa

Spa | Recommended Heathy Choice | The Spa at The Inn is a holistic healing destination for
body & mind | To learn more or book a treatment, visit www.theinnatrsf.com/spa

