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6:00AM - 11:00AM

FRESH SLICED MARKET FRUIT & SEASONAL BERRIES VG, GF

BAKER'S BASKET V
croissant, danish, seasonal muffin, preserves, honey, whipped butter

ASSORTED CEREALS V
corn flakes, rice krispies, raisin bran, fruit loops, kashi, natures path, or arrowhead gluten free 
choice of milk
add: fresh fruit $3 | seasonal berries $5

ASSORTED BAGELS V
plain, cinnamon raisin, sesame, or whole wheat
whipped butter, house preserves, cream cheese

TOAST V
whole wheat, multigrain, sourdough, white, rye, english muffin, or udi's gluten free
whipped butter, house preserves

AVOCADO TOAST* V
soft poached egg, pickled onions, fresh herbs

LEMON CURD PANCAKES V
blueberry maple compote, maple syrup

FRENCH TOAST V
chantilly cream, banana caramel

LARGE CINNAMON ROLL V

cream cheese icing

ALMOND CROISSANT V
almond cream

Signature Breakfast
all signature breakfasts include HC Valentine freshly brewed coffee or a selection of Lot 35 specialty teas, 
fruit juice, whipped butter, house preserves, and local honey

CONTINENTAL V
fresh fruit & berries, choice of two pastries or toast

FAIRMONT ATX* GF

two eggs any style, fingerling potatoes, roasted tomato
choice of : bacon, pork, or chicken sausage
add : 7oz ny strip steak $20

WELLNESS V, GF

açaí smoothie bowl, banana, fresh berries, goji berries, coconut pecan granola, greek yogurt

CLASSIC EGGS BENEDICT*
english muffin, canadian bacon, poached eggs, hollandaise, fingerling potatoes

SMOKED SALMON BENEDICT*
english muffin, smoked salmon, poached eggs, hollandaise, fingerling potatoes

TRUFFLE & EGGS* V
soft scrambled eggs, black perigord truffle, crème fraiche, chives, brioche

SIDES
greek yogurt
one egg your way*
smoked salmon*
tenderbelly smoked bacon
old fashioned pork or chicken apple sausage
fingerling potatoes
V : Vegetarian | VG: Vegan| GF: Gluten Free 

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

To protect both our guests and our colleagues during the COVID-19 crisis, we will be implementing doorstep 
delivery for a completely contactless In-Room Dining experience. 

Please note that a $5 In-Room Dining delivery charge, applicable taxes & a 22% gratuity will be automatically added 
to your bill.
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N LUNCH & DINNER

11:00AM - 11:00PM

WARM OLIVES VG, GF

aleppo chili, rosemary, garlic

ANTONELLI'S CURATED CHEESE BOARD V

river whey & lira rossa creameries, brandied apricots, candied pecans, crostini

CHARCUTERIE BOARD
adagio cacciatore, mitica jamon serrano, la quercia nduja, cornichons, whole grain mustrard, 
grilled sourdough

HUMMUS VG

salsa verde, preserved orange, crispy chickpeas, flatbread

HOT WINGS 
frank's red hot buffalo sauce, creamy blue cheese, celery

CAESAR SALAD 
little gem lettuce, sourdough croutons, roasted garlic dressing
add : grilled chicken breast $6 | salmon $8

WEDGE SALAD GF

iceberg lettuce, bacon, pickled onions, cherry tomatoes, queso fresco, roasted jalapeño, 
green goddess dressing
add : grilled chicken breast $6 | salmon $8

SMOKED BRISKET SLIDERS*
crispy onions, pickles, brioche bun, house bbq sauce, fried sweet potato wedges

TEXAS STYLE BURGER*
double smash patty, american cheese, shredded lettuce, onion, tomato, pickles, brioche bun, fries

FRIED CHICKEN SANDWICH
gruyère, hot peppers, pickles, aioli, fries

SPICY RIGATONI PASTA V
san marzano tomatoes, onion, calabrian chili, parmesan, basil

PAN SEARED SALMON* GF

achiote marinated salmon, pickled bell pepper relish, roasted sweet potato puree, grilled zucchini 

ROASTED HALF CHICKEN GF

potato gratin, grilled asparagus, garlic herb jus

10 oz. PRIME NY STRIP* GF

crispy potatoes, roasted cipollini onions, chimichurri

SWEETS

COOKIES & MILK V
chocolate chip cookies, local mill king milk

FAIRMONT CREAMERY ICE CREAM V, GF

vanilla or chocolate

BUTTERMILK PANNA COTTA GF

apple compote, apple chips, vanilla bean

CHOCOLATE BROWNIE V, GF

caramelia ice cream, chocolate crumble, salted caramel

V : Vegetarian | VG: Vegan| GF: Gluten Free 

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

To protect both our guests and our colleagues during the COVID-19 crisis, we will be implementing doorstep delivery 
for a completely contactless In-Room Dining experience. 

Please note that a $5 In-Room Dining delivery charge, applicable taxes & a 22% gratuity will be automatically added
to your bill.
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N LATE NIGHT

11:00PM - 6:00AM

CAESAR SALAD 
little gem lettuce, sourdough croutons, roasted garlic dressing
add : grilled chicken breast $6 | salmon $8

WEDGE SALAD GF

iceberg lettuce, bacon, pickled onions, cherry tomatoes, queso fresco, roasted jalapeño, 
green goddess dressing
add : grilled chicken breast $6 | salmon $8

HUMMUS VG

salsa verde, preserved orange, crispy chickpeas, flatbread

HOT WINGS 
frank's red hot buffalo sauce, creamy blue cheese, celery

TEXAS STYLE BURGER*
double smash patty, american cheese, shredded lettuce, onion, tomato, pickles, brioche bun, fries

FRIED CHICKEN SANDWICH
gruyère, hot peppers, pickles, aioli, fries

CRISPY CHICKEN TENDERS 
fries, ketchup, ranch

FAIRMONT ATX* GF

two eggs any style, fingerling potatoes, roasted tomato
choice of : bacon, pork, or chicken sausage
add : 7oz ny strip steak $20

BREAKFAST TACOS* 
soft scrambled eggs, smoked bacon, avocado, queso fresco, black beans, red salsa 

SWEETS

COOKIES & MILK V
chocolate chip cookies, local mill king milk

FAIRMONT CREAMERY ICE CREAM V, GF

vanilla or chocolate

BUTTERMILK PANNA COTTA GF

apple compote, apple chips, vanilla bean

CHOCOLATE BROWNIE V, GF

caramelia ice cream, chocolate crumble, salted caramel

V : Vegetarian | VG: Vegan| GF: Gluten Free 

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

To protect both our guests and our colleagues during the COVID-19 crisis, we will be implementing doorstep delivery 
for a completely contactless In-Room Dining experience. 

Please note that a $5 In-Room Dining delivery charge, applicable taxes & a 22% gratuity will be automatically added
to your bill.
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S ESSENTIALS
COFFEE
hc valentine freshly-brewed regular or decaffeinated
small or large available

SPECIALTY COFFEE
espresso, cappuccino, café latte, americano, or café macchiatio

LOT 35 SPECIALTY TEAS
imperial breakfast, decaf english breakfast, earl grey, sencha green, chamomile,   
goddess oolong, or mint

MILK
whole, 2%, skim, chocolate, soy, almond, or coconut

JUICE
apple, orange, grapefruit, cranberry, tomato, or pineapple

SOFT DRINKS
coca-cola, diet coke, coke zero, sprite, dr. pepper, diet dr. pepper, ginger ale, lemonade, 
or fairmont atx sweet tea

WATER
evian water
topo chico sparkling water

CHAMPAGNES & SPARKLING WINES
Lunetta Prosecco, Veneto, Italy
Maison Albert Bichot, Crémant De Bourgogne Brut Rosé, France
Moët & Chandon Impérial, Brut, France, NV
Veuve Clicquot "Yellow", Brut, France, NV

WHITE AND ROSÉ WINES
Sea Sun, Chardonnay, California
Vincent Girardin, Vieille Vignes, Mâcon "Fuissé", Burgundy, France
Jordan Chardonnay, Russian River Valley, California
Fernando Pighin & Figli, Pinot Grigio, Friuli Grave, Italy
The Seeker Sauvignon Blanc, Marlborough, New Zealand
Langlois-Chateau, Sancerre, Loire Valley, France
Dr. Loosen, Riesling, Mosel, Germany
Château D'Escalans Whispering Angel, Rosé, Côtes de Provence, France

RED WINES
Roco, “Gravel Road,” Pinot Noir, Willamette Valley, Oregon 
Isole e Olena, Chianti Classico, Tuscany, Italy 
Markham, Merlot, Napa Valley, California 
Château Greysac, Médoc, Bordeaux, France 
La Posta, “Paulucci,” Malbec, Mendoza, Argentina 
Cannonball, Cabernet Sauvignon, California 
Benziger, Cabernet Sauvignon, Sonoma, California 
Groth, Cabernet Sauvignon, Oakville, California 

BEERS
Lagunitas IPA
Live Oak Hefeweizen, Texas 
Ziegenbock Amber Ale, Texas 
Bud Light 
Heineken 
Stella Artois, Pilsner 
Corona, Lager 
Peroni, Lager 
Heineken 0.0
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V : Vegetarian | VG : Vegan | GF : Gluten Free
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness especially if you have certain medical

conditions.

GRANOLA & YOGURT V| 8 
pecan granola, greek yogurt, 

honey

CEREAL & MILK V   | 8

BREAKFAST

KIDS SCRAMBLE | 11
scrambled eggs, smoked bacon OR fresh 

fruit, sourdough toast

BUTTERMILK PANCAKE V| 10 
berries, smoked bacon, maple 

syrup



V : Vegetarian | VG : Vegan | GF : Gluten Free
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness especially if you have certain medical

conditions.

LUNCH & DINNER

KIDS CHEESEBURGER | 10 
with french fries

GRILLED CHICKEN BREAST GF| 9 
french fries OR grilled vegetables

CRISPY CHICKEN TENDERS | 9 
french fries OR grilled vegetables

MAC 'n CHEESE  V  | 10

PEANUT BUTTER & JELLY V| 6
french fries OR fresh fruit




