
EAT WELL MENU

•May contain raw or undercooked ingredients. Food items  
are cooked to order. Consuming raw or undercooked meats,  
poultry, seafood, shellfish or eggs may increase your risk of  
food-borne illness.   

Automatic 20% gratuity added to parties of 6 or more.

We actively seek out suppliers we  
trust, to source ethical, sustainable and  
organic ingredients wherever possible.

OUR SOURCING PROMISE

BEVERAGES

SIDES

FEATURES

BREAKFAST

Our Westin Eat Well Menu offers a selection of nutritious dishes,  
handcrafted by our Chef with guests’ well-being in mind. From  
flexible portion sizes to mindfully selected ingredients, this special 
menu offers a variety of healthier choices to help you eat well.

STARTERS

EARLY START 		  { 21 }
Hand-Cut Melon and Berries, Basket of Pastries,  
Fresh Squeezed Orange Juice,  
Choice of Coffee or Tea

NELLIE’S BENEDICT* 		  { 24 }
Poached Cage-Free Eggs, Canadian Bacon,  
English Muffin, Charred Tomato, Arugula,  
Arizona Citrus Hollandaise

ARIZONA SUNRISE*		  { 20 }
Two Cage-Free Eggs, Hash Browns,  
Bacon or Sausage 
Choice of: Wheat, White or 9-Grain Toast 
Add Juice and Coffee or Tea	 	 { 10 }	

FLAKEY CROISSANT SANDWICH*	 { 18 }
Two Eggs Any Style, Pepper Jack Cheese  
and Choice of: Bacon, Ham or Sausage  
Served with Seasonal Fruit 

BUTTERMILK PANCAKES		  { 19 }
Choice of: Plain, Blueberry, or Pecan 
Served with Butter and Vermont Maple Syrup

THE SCOT*		  { 21 }   
Smoked Salmon, Avocado Puree,  
Heirloom Tomato, Capers, Red Onion,  
Scallions, Toasted Country Loaf

MALTED WAFFLE		  { 19 }
Seasonal Berries, Butter, Vermont Maple Syrup

THREE EGG OMELET*		  { 22 }
Choice of 4 Toppings: Ham, Bacon, Mushrooms,  
Spinach, Peppers, Onions, Tomatoes, Pepper Jack,  
Cheddar or Swiss Cheese. Served with Hash Browns.
Choice of: Wheat, White or 9-Grain Toast

ESPRESSO PARFAIT		  Half/Full  { 7/12 }
Greek Yogurt, House-Made Granola,  
Espresso, Chocolate Espresso Bean

BREAKFAST TACO		  Half/Full  { 12/21 }
Firm Tofu, Turmeric, Roasted Corn,  
Black Beans, Heirloom Tomato,  
Poblano Pepper, Cotija Cheese,  
Green Onion. Served with Salsa  
and Lime Wedges  

SHIITAKE ASPARAGUS FRITTATA 	 Half/Full  { 13/22 }
Cage-Free Egg, Shiitake Mushrooms,  
Asparagus, Tzatziki Sauce,  
Blistered Tomato, Arugula

BLENDED JUICES	
Coconut Water, Watermelon, Cucumber, Mint,	 { 9 }  
Honeydew, Pear, Turmeric, Lemon	 { 9 } 

SHAKES AND SMOOTHIES
Chai, Cashew, Dates, Oat Milk, Vanilla Extract, 	 { 10 } 
Cinnamon, Cardamom Shake	

Peanut Butter, Banana, Dates, Oat Milk, 	 { 10 } 
Collagen Peptides Smoothie		   

FRESHLY SQUEEZED ORANGE JUICE	 { 7 }

JUICES		  { 5 }
Grapefruit, Tomato, V8, Apple, Cranberry

MILK		  { 5 }
Non-Fat, 2%, Whole, Almond, Soy 

TAZO® TEA		  { 4 }
Awake Breakfast, Earl Grey, Chai, Refresh Mint,  
Sweet Orange, Zen, Chamomile, China Green Tips 

COFFEE / SPECIALTY COFFEES
COFFEE		  { 4 }
CAPPUCCINO OR LATTE		  { 6 }
AMERICANO		  { 5 }
DOPPIO		  { 6 } 
SOLO	 	 { 4 }

ONE EGG/TWO EGGS*	 { 6/9 }

SEASONAL FRUIT    	 { 8 }

BREAKFAST MEAT SIDES	 { 9 } 
Bacon, Pork Sausage, Ham

HASH BROWNS  	 { 6 }

BREAD	 { 4 }
White, Wheat, 9-Grain, Gluten Free

PASTRIES	 { 7 }
Croissant or Seasonal Muffin

BAGELS	 { 8 }
Plain or Everything

CEREAL	 { 8 }
Frosted Flakes, Cheerios, Raisin Bran, Fruit Loops

STEEL-CUT OATMEAL		  { 16 }   
Strawberries, Blueberries,
Dried Berries, Local Honey

MINERS PARFAIT		  { 15 } 
Greek Yogurt, Granola, Seasonal Berries 


