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freshly squeezed orange or grapefruit juice
grey goose house-made bloody mary
grey goose screwdriver
classic mimosa

12

tequila sunrise

12

6

12

12

patron silver, freshly squeezed orange juice, grenadine

plain greek yogurt, granola, seasonal berries
cereal

11 a

10

add seasonal berries 5

15

until

bowl of fresh seasonal fruit

8

10

served

old fashioned oatmeal

6a

fruit loops, corn flakes, special k, raisin bran, 2%, skim, soy, whole milk
brown sugar, golden raisins, toasted almonds, sundried cranberries

strawberry banana fresh fruit smoothie

two eggs any style

18

choice of applewood smoked bacon,
sausage links, nueske’s canadian bacon,
turkey sausage; hard rock breakfast
potatoes, choice of toast

create your own omelet

19

choice of three, additional items 1:
applewood smoked bacon, sausage links,
nueske’s canadian bacon, turkey sausage,
onions, roasted poblano peppers, sautéed
spinach, mushrooms, roasted tomato,
avocado, cheddar, pepper jack, swiss;
hard rock breakfast potatoes, choice of toast
– egg whites are

8

eggs benedict

19

english muffin, nueske’s canadian bacon,
poached eggs, hollandaise sauce, hard rock
breakfast potatoes

breakfast burrito

18

flour tortilla, scrambled eggs, chorizo,
potatoes, pico de gallo, guacamole,
cheddar cheese, chipotle cream,
tortilla chips, salsa fresca

steak & eggs

29

8 oz flat iron steak, 2 eggs any style, hard

rock breakfast potatoes, choice of toast

available upon request

–

in dulge
country style buttermilk flapjacks
sweet butter, syrup

vanilla cinnamon french toast

16

freshly brewed illy coffee pot

16

16

sweet butter, syrup, powdered sugar
extras 3 each: blueberries, chocolate chips, bananas, strawberries

serves four cups regular or decaf

sodas

add another shot

3

hot assorted teas

5

until

juice

4

11 a

apple, tomato,
pineapple

milk

5

2%, whole, nonfat, soy

chocolate milk

6

sparkling water

tropical iced tea

5

hard rock
breakfast potatoes

5

applewood smoked bacon,
sausage links,
nueske’s canadian bacon,
turkey sausage 5
toasted bagel &
cream cheese 6

5

coke, diet coke, sprite

6a

served

Latte, Cappuccino,
Espresso 5

7

evian 500 ml

7

evian 1 liter

11

one egg any style

4

freshly baked croissant,
muffin 6
toast:
white, wheat, sourdough,
rye, english muffin 4

19

vanilla cinnamon french toast
sweet butter, syrup, powdered sugar
extras 3 each: bananas, strawberries
– egg whites are

available upon request

16

–

ALL IN-ROOM DINNING ORDERS ARE SUBJECT TO: A 19% SERVICE CHARGE AND APPICABLE SALES TAX.
A $4 DELIVERY CHARGE PER ORDER. A $10 MINIMUM REQUIRED PER ORDER.

until

11 p

create your own omelet

choice of three, additional items 1: applewood smoked bacon,
sausage links, nueske’s canadian bacon, turkey sausage, onions,
roasted poblano peppers, sautéed spinach, mushrooms,
roasted tomato, avocado, cheddar, pepper jack, swiss;
hard rock breakfast potatoes, choice of toast

11 a

18

served

two eggs any style

choice of applewood smoked bacon, sausage links, nueske’s canadian bacon,
turkey sausage; hard rock breakfast potatoes, choice of toast

sea salt fries

12

baker’s dozen chicken wings 17

parmigianio-reggiano, fresh herbs

crispy onion rings

your choice of buffalo, bbq or teriyaki;
carrot & celery sticks, ranch dressing

14

house-made ranch

house-made guacamole

chicken quesadilla

12

tomatoes, cilantro, onions, chiles,
corn tortilla chips

15

roasted green chiles, grilled corn, tomatoes
monterey jack cheese, chipotle cream

trio of angus sliders 16

cheddar, local tomatoes, house-made chips

served

choice of dressing, ranch, caesar, balsamic vinaigrette, basil vinaigrette, citrus vinaigrette
add proteins 6 each: oven roasted chicken breast, 4 oz grilled flat iron steak, grilled marinated shrimp

seasonal garden greens

8

11 a

tomato, cucumber, carrots, choice of dressing

until

traditional caesar

14

romaine, caesar dressing,
parmigiano-reggiano, crostini

california chopped

16

romaine, applewood smoked bacon,
tomato, hard boiled eggs,
hot house cucumber, feta cheese,
avocado, basil vinaigrette

11 p

baby kale, red quinoa

16

roasted seasonal vegetable, citrus vinaigrette

bacon cheddar burger

18

angus burger, lettuce, tomato, onion,
brioche bun, house-made chips

breakfast burger

21

bacon cheddar angus burger, sunny side up egg,
lettuce, tomato, onion, brioche bun,
house-made chips

blt-turkey club

18

oven roasted turkey breast, applewood
smoked bacon, swiss, tomato, lettuce,
sourdough bread, house-made chips

grilled chicken breast panini 18
applewood smoked bacon, avocado,
tomato, pepper jack, chipotle aioli,
sourdough, house-made chips

crispy chicken strips 20
bbq, ranch dipping sauces,
house-made chips

mahi fish tacos

17

grilled or crispy fried, flour tortillas,
mexican slaw, pico de gallo, queso blanco,
spicy sour cream, tortilla chips, salsa fresca
substitute french fries 3

bbq chicken pizza

17

bbq sauce, mozzarella cheese, red onion, tomato, cilantro cream

pepperoni pizza

17

san marzano tomato sauce, mozzarella cheese

18

grilled cauliflower t-bone

25

quinoa, kale, caper tapenade

8 oz flat iron steak

32

roasted potato, seasonal vegetables,
red wine reduction

macaroni & cheese
cheese pizza
pepperoni pizza

chicken fingers, fries

11

grilled cheese, fries

11

desserts
five layer chocolate cake
strawberry, chocolate sauce

berries & cream

11

black angus burger, fries

11

9

9

bowl of fresh strawberries, whipped cream

new york style cheesecake 9
fresh berries, raspberry sauce

bread pudding

9

caramel sauce, whipped cream

pint of ben & jerry’s
ice cream 12
vanilla, chocolate,
chocolate chip cookie dough

served

11 a

until

11 p

penne pasta

artichoke hearts, tomatoes, asparagus,
baby kale, roasted garlic, kalamata olives,
evoo, parmigianio-reggiano
add protein 6: grilled chicken breast,
grilled marinated shrimp

11

11

crispy chicken strips 20

bbq, ranch dipping sauces, house-made chips

sea salt fries

12

parmigianio-reggiano, fresh herbs

crispy onion rings

pepperoni pizza

baker’s dozen chicken wings

your choice of buffalo, bbq or teriyaki;
carrot & celery sticks, ranch dressing

trio of angus sliders

17

16

cheddar, local tomatoes, house-made chips

two eggs any style

18

served

choice of applewood smoked bacon,
sausage links, nueske’s canadian bacon,
turkey sausage; hard rock breakfast potatoes,
choice of toast

11 p
until

create your own omelet

19

6a

choice of three, additional items 1:
applewood smoked bacon,
sausage links, nueske’s canadian bacon,
turkey sausage, onions, roasted poblano peppers,
sautéed spinach, mushrooms, roasted tomato,
avocado, cheddar, pepper jack, swiss;
hard rock breakfast potatoes, choice of toast

breakfast burrito

17

17

san marzano tomato sauce, mozzarella cheese

14

house-made ranch

bbq chicken pizza

bbq sauce, mozzarella cheese, red onion,
tomato, cilantro cream

18

flour tortilla, scrambled eggs, chorizo, potatoes,
pico de gallo, guacamole, cheddar cheese,
chipotle cream, tortilla chips, salsa fresca

traditional caesar

14

california chopped

16

romaine, caesar dressing,
parmigiano-reggiano, crostini

romaine, applewood smoked bacon, tomato,
hard boiled eggs, hot house cucumber, feta cheese,
avocado, basil vinaigrette

baby kale, red quinoa

16

bacon cheddar burger

18

roasted seasonal vegetable, citrus vinaigrette
angus burger, lettuce, tomato, onion, brioche
bun, house-made chips

breakfast burger

21

bacon cheddar angus burger, sunnyside up egg,
lettuce, tomato, onion, brioche bun, house-made chips

blt-n-t club

18

oven roasted turkey breast, applewood
smoked bacon, swiss, tomato, lettuce,
sourdough bread, house-made chips

8 oz flat iron steak

desserts
five layer chocolate cake
strawberry, chocolate sauce

berries & cream

9

9

bowl of fresh strawberries, whipped cream

new york style cheesecake 9
fresh berries, raspberry sauce

32

roasted potato, seasonal vegetables,
red wine reduction

bread pudding

9

caramel sauce, whipped cream

pint of ben & jerry’s
ice cream 12
vanilla, chocolate,
chocolate chip cookie dough

snacks

crispy chicken strips (two dozen)

hours for delivery

platters
65

bbq, ranch dipping sauces

chicken wings (two dozen)

40

angus sliders (one dozen)

60

cheddar, local tomatoes, house-made chips

house-made guacamole (serves 10 guests)

50

tomatoes, cilantro, onions, chiles, corn tortilla chips

vegetable spring rolls (one dozen)

artisan cheeses (serves 10 guests)
firm, semi soft, creamy bleu, crackers

charcuterie platter (serves 10 guests)
grilled baguette, olives, dijon

until

50
60
90

ALL IN-ROOM DINNING ORDERS ARE SUBJECT TO: A 19% SERVICE CHARGE AND APPICABLE SALES TAX.
A $4 DELIVERY CHARGE PER ORDER. A $10 MINIMUM REQUIRED PER ORDER.

3p

chipotle cream

served

chorizo empanadas (one dozen)

45

11 p •

hosin citrus sauce

please allow

1½

your choice of buffalo, bbq or teriyaki;
carrot & celery sticks, ranch dressing

wine
list

vodka

tito’s 120
grey goose 135

champagne & sparkling

domaine ste. michelle brut, paterson, wa 42
chandon brut, france 65
veuve clicquot, brut yellow label, france 170
moët imperial brut, france 190
dom perignon, france 490
louis roederer cristal, france 735

gin

tanqueray 130

rum

bacardi superior 105
captain morgan 115

sparkling rosĒ

bourbon/whiskey

domaine carneros brut rose, napa valley, ca 91

jack daniels 130
jameson 135
bulleit bourbon 140

white

served until 1 a

BOTTOMS UP

scotch

dewar’s white label 110
johnny walker black 150

single malt scotch
macallen 12 year 170

tequila

red

cazadores reposado 125
patron silver 135

beer

domestic/import

corona
heineken
stella artois
budweiser

bv carneros, chardonnay, carneros, ca 56
sonoma cutrer, chardonnay, windsor, ca 69
cakebread cellars, chardonnay, napa valley, ca 130
justin, sauvignon blanc, central coast, ca 51
cakebread cellars, sauvignon blanc, napa valley, ca 90
stellina di notte, pinot grigio, ca 40
swanson, pinot grigio, sonoma, ca 53

8

bud light
red trolley
stone ipa
ballast point sculpin

canon 13, pinot noir, monterey, ca 60
chalone estate, pinot noir, monterey, ca 83
summerland fiddlestick, pinot noir, santa barbara, ca 104
daou, cabernet, paso robles, ca 68
bv cabernet, napa valley, ca 72
kenwood jack london, cabernet, sonoma valley, ca 79
justin, cabernet, paso robles, ca 94
silver oak, cabernet, alexander valley, ca 160
clayhouse, malbec, paso robles, ca 50
matchbook, tempranillo, dunnigan, ca 50
joel gott, grenache, ca 53
provenance, merlot, rutherford, ca 71
smith & hook, red blend, central coast, ca 63
ferrari-carano siena, red blend, sonoma, ca 63
freakshow, red blend, lodi, ca 64
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HARD ROCK HOTEL SAN DIEGO
207 5T H AV E . | S A N D I E G O, C A 92101 | 619-702-3000 | H A R D R O C K H O T E L S D.C O M
Consuming raw or undercooked meats, poultry, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Please notify
your server if you have food allergies or require special food preparation and we will be happy to accommodate your needs. 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. A brochure with more information on specific
exposures is available; please ask for a copy from your server. California State Law prohibits the consumption of alcoholic beverages by those less than 21 years of
age. Warning: drinking distilled spirits, beers, coolers, wine and other alcoholic beverages may increase the risk of cancer and cause birth defects during pregnancy.

ALL IN-ROOM DINNING ORDERS ARE SUBJECT TO: A 19% SERVICE CHARGE AND APPICABLE SALES TAX.
A $4 DELIVERY CHARGE PER ORDER. A $10 MINIMUM REQUIRED PER ORDER.

