FARMER’S MARKET SEASONAL FRUIT
PASSION FRUIT DRESSING

PASTRY BASKET
CHEF’'S SELECTION OF ASSORTED PASTRIES

EGGS AND OMELETS - ANY STYLE *
SERVED PLAIN

CHOICE OF TWO ACCOMPANIMENTS
ZUCCHINI AND SQUASH BLOSSOMS, HEIRLOOM TOMATO AND BASIL,
WILD MUSHROOMS, BLEU CHEESE, MANCHEGO CHEESE, GOAT CHEESE
ADDITIONAL ITEM 1

PANINI BAGEL
SMOKED SALMON, TOMATO-BOCCONCINI BASIL SALAD

CROISSANTINI *
PRESSED CROISSANT SANDWICH WITH EGGS,
CHICKEN SAUSAGE, HERB CREAM CHEESE

GREEK YOGURT PARFAIT
APRICOT, MIXED BERRIES OR PLAIN
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CHARCUTERIE

CHEF’S SELECTION OF DRIED CURED MEATS,
TOASTED RUSTIC BREAD, FRESH TOMATOES,
EXTRA VIRGIN OLIVE OIL

HUMMUS, TZATZIKI, BABA GHANOUSH
PITA CHIPS

WATERMELON AND TOMATO SKEWERS
SHERRY DRESSING

WALDORF SALAD JOSE’S FAVORITE SALAD
APPLES, CELERY, WALNUTS AND YOGURT

FATTOUSH SALAD

PERSIAN CUCUMBERS, HEIRLOOM TOMATOES, RADISHES,

GREEN PEPPERS, FETA CHEESE, LEMON-SUMAC DRESSING
WITH CHILLED SMOKED SALMON *

WITH SMOKED PACIFIC PRAWNS *

THE SLS SLIDERS*
PRIME BEEF, LETTUCE, TOMATOES, ONIONS

IBERICO PORK “PEPITO’
SEARED IBERICO PORK LOIN, CARAMELIZED ONIONS AND BLUE CHEESE

BEVERLY HILLS ‘BIKINI’

GRILLED CHEESE SANDWICH WITH MOZZARELLA,
SHARP CHEDDAR AND TRUFFLES

CHICKEN SANDWICH
JIDORI FARM CHICKEN BREAST, AVOCADO,
TOMATO, ONIONS, CILNATRO

LEMON TART
FRESH BERRIES, RASPBERRY SORBET

DARK CHOCOLATE MOUSSE CAKE
SALTED CARAMEL SAUCE, VANILLA ICE CREAM

GREEK YOGURT PANNA COTTA
APRICOTS, MUSCAT WINE GELEE

FRUIT PLATE
FRESH CUT SEASONAL FRUIT

28

15

16

16

24
26

18

24

18

26



	Altitude Breakfast
	Altitude Lunch

