Nob Hill Spa Morning Menu

Served 6.00 am - 11.30 am

Fresh Fruit
Half Grapefruit 7.50, Seasonal Melon 8.50, Sliced Pineapple 9.00, Mixed Fresh Fruit 9.50,
Strawberries 8.50, Raspberries 9.50

Juice
Fresh Orange Juice, Fresh Grapefruit Juice, Fresh Apple Juice, Fresh Cranberry Juice 5.25

Coffee/Tea
Pot of Coffee (3 cups)10.00, Espresso 5.00
Pot of Tea 5.00

Cereals
Granola, Swiss Familia, Grape Nuts, Shredded Wheat, All Bran, Raisin Bran, Corn Flakes, Hot
Oatmeal or Cream of Wheat 9.50

With Banana, Raspberries or Strawberries add 4.50
With Yogurt add 3.50

Pastries
Bran-Blueberry Muffin, Blueberry Muffin, Croissant, Danish, Bagel 4.50

Please Note: Charge to be included on Spa Bill
Gratuity and Tax will be added to Bill



NOB HILL SPA MENU
Served 11.30 am - 3.00 pm
Seasonal Spa Beverage 8.00
Mango-Banana Smoothie 9.00

Passion Fruit-Wild Berry-Ginseng Smoothie 9.00
With Protein Powder add 1.50

Spa Oatmeal Cookies (four pieces) 4.00
Sliced Fresh Maui Pineapple and Fresh Raspberries With Orange-Sauterne Syrup 14.00
Soup of the Day 11.00
Capay Valley Organic Lettuces
Tossed with Fuji Apples, Candied Walnuts, Mountain Gorgonzola, Dried Cranberries,
Aged Sherry Vinaigrette

11.00

Single Decker Clubhouse Sandwich with Allumette Potatoes 15.50

Grilled Chuck Burger with Allumette Potatoes 16.50
With cheese add 1.00

“Basque Style”Roasted Prawn Salad
Sweet Corn Salsa, Baby Spinach-Watercress-Endive Salad, Toasted Almonds, Blood Orange-

Ginger Emulsion, Crispy Artichokes 23.00

Grilled California Chicken Wrap
Avocado, Monterey Jack Cheese, Peppered Bacon, Sundried Tomato Pesto, Baby Spinach and

Roasted Garlic Aioli 18.00

Please Note: Charge to be included on Spa Bill
Gratuity and Tax will be added to Bill



NOB HILL SPA MENU
Served 3.00 pm - 7.30 pm

Seasonal Spa Beverage 8.00
Mango-Banana Smoothie 9.00

Passion Fruit-Wild Berry-Ginseng Smoothie 9.00
With Protein Powder add 1.50

Spa Oatmeal Cookies (four pieces) 4.00
Soup of the Day 11.00

Caesar Salad
With Reggiano Parmesan, Spanish White Anchovies, Sourdough Croutons 10.50

Capay Valley Organic Lettuces
Tossed with Fuji Apples, Candied Walnuts, Mountain Gorgonzola, Dried Cranberries,
Aged Sherry Vinaigrette 11.00

Prawn Cocktail
Three Jumbo Poached Prawns served with Horseradish Cocktail Sauce 16.50

Dungeness Crab Cake
Sweet Corn Salsa, Crispy Artichokes, Creamy Caper Vinaigrette 17.00

Scottish Smoked Salmon
Cornmeal Blini, Créeme Fraiche, Sweet and Spicy Mustard Sauce, Caperberries 16.50

Single Decker Clubhouse Sandwich with Allumette Potatoes 16.00

Grilled Chuck Burger with Allumette Potatoes 17.00
With Cheese add 1.00

Please Note: Charge to be included on Spa Bill
Gratuity & Tax will be added to bill



