LATE NIGHT DINING

SERVED 9:00PM—7:00AM

ARTISAN CHEESES & SALUMI
HOUSE MADE BREAD

BLACK FOREST HAM & WHITE CHEDDAR PANINI
KETTLE CHIPS

SEASONAL VEGETABLE PANINI
KETTLE CHIPS

CAESAR SALAD
GRANA PADANO, CIABATTA CROUTONS

SOUP OF THE NIGHT

CHICKEN SOUP
CHICKEN BROTH, ROASTED CHICKEN, TOMATO, AVOCADO, LIME

CERTIFIED ANGUS BEEF CHILI
TILLAMOOK CHEDDAR

PINT OF MARKET AVONDALE CHOCOLATE GELATO
PINT OF MARKET AVONDALE VANILLA GELATO
HALF DOZEN CHOCOLATE CHIP COOKIES
NATURAL MICROWAVEABLE POPCORN

ADULT BEVERAGES
SERVED 7:30AM—1:30AM

WINE
GL
SPARKLING
DOMAINE CHANDON $12
DOM PERIGNON

WHITE

TRINITY OAKS PINOT GRIGIO $6
STERLING CHARDONNAY $9
SYCAMORE LANE WHITE ZINFANDEL $7
RED

ANNE AMIE PINOT NOIR $14
RED DIAMOND MERLOT $8
14 HANDS CABERNET $9

BEER

BUDWEISER , COORS LIGHT, HEINEKEN, CORONA,
ST. PAULI GIRL-NON ALCOHOLIC

LIQUOR
50ML
SMIRNOFF VODKA $7
TANQUERAY GIN $9
SAUZA TEQUILA $7
CROWN ROYAL WHISKEY $10
JIM BEAM BOURBON $7
JOHNNY WALKER RED SCOTCH $9

$21

$17

$15

$12

$10

$10

$15

$9
$9
$6
$6

BTL

$47
$359

$24
$36
$28

$56
$32
$36

$5

L

$80
$95
$80
$130
$80
$105

MARKET AVONDALE IS THE ANSWER
FOR GUESTS ON THE GO

ACCESSIBLE FROM THE HOTEL LOBBY OR THE GONDOLA PLAZA,

THE MARKET OFFERS A WIDE VARIETY OF BREAKFAST ITEMS,
COFFEES AND BEVERAGES. FRESHLY BAKED PASTRIES, HOUSEMADE SOUPS,
SALADS AND SANDWICHES AND AN ASSORTMENT OF SPECIALTY SNACKS
ENSURE NO ONE WILL MISS THE COMFORTS OF HOME.

EXT. 6600

IN ROOM DINING MENU

o
Cima

VISIT
CIMA

CONTEMPORARY LATIN KITCHEN
A RICHARD SANDOVAL RESTAURANT

RECOGNIZED AS THE NATION’S LEADING LATIN CHEF,
RICHARD SANDOVAL HAS CRAFTED CIMA’S MENU WITH AN
ABUNDANCE OF LATIN FLAVOR
AND FRESH, LOCAL INGREDIENTS.

WITH SELECTIONS OF TEQUILA, CACHACA AND PISCO,
AMONGST OTHER REGIONAL LIQUORS,
CIMA'S BAR IS A SHOWCASE FOR LATIN SPIRITS.

LOCATED ON THE LOBBY LEVEL OF
THE WESTIN RIVERFRONT RESORT & SPA,
VISIT CIMA FOR A VIBRANT, CHIC DINING EXPERIENCE.

EXT. 5500

LEARN MORE AT RICHARDSALDOVAL.COM

PlIZZ7ZA

HAND CRAFTED PIZZA TO YOUR ROOM
NEAPOLITAN PIZZA $15
TORN BASIL
MEAT PIZZA $17
PEPPERONI, SAUSAGE
MUSHROOM PIZZA $17
MIXED SEASONAL MUSHROOMS, RICOTTA, WATERCRESS
THE NORTH BEACH PIZZA $17

PEPPERS, TOMATOES, ONIONS, MUSHROOMS, OLIVES

CUSTOMIZE YOUR OWN PIZZA
CHEESE PIZZA $15

EXTRAS
$2

SAUSAGE, PEPPERONI, HAM, APPLEWOOD SMOKED BACON,
GOAT CHEESE, BLUE CHEESE, RICOTTA, TOMATO,
BELL PEPPERS, MUSHROOMS, CARAMELIZED ONIONS,
PINEAPPLE, OLIVES, BASIL, ARUGULA

SHRIMP $6 ROASTED CHICKEN $4

TO PLACE AN ORDER TOUCH SERVICE EXPRESS

PLEASE NOTE THAT A $3 DELIVERY CHARGE AND A 20% GRATUITY
WILL BE ADDED TO ALL ORDERS




BREAKFAST

SERVED 7:00AM—10:30AM

-
e

SUPER FOODS

V-8, ORANGE, GRAPEFRUIT, APPLE, CRANBERRY, PINEAPPLE JUICE

BLUEBERRY-BANANA SMOOTHIE

BLUEBERRY-BANANA PROTEIN SMOOTHIE

FRUIT & VANILLA BEAN YOGURT PARFAIT, ALMOND GRANOLA

ASSORTED SEASONAL FRUIT PLATE

EGG WHITE OMELET: HONEY GLAZED TURKEY, SPINACH,
GOAT CHEESE, ROASTED RED PEPPERS, BREAKFAST POTATOES,
TOAST, FIELD GREENS

GOLDEN MALTED WAFFLE, BERRIES, ALMOND GRANOLA

NATURES PATH SOY & WHOLE GRAIN CEREAL, FLAX SEED,
PISTACHIOS, SOLAR DRIED FRUIT

OUR SUPER FOODS MENU FEATURES REVITALIZING DISHES MADE FROM
POWERHOUSE INGREDIENTS, RICH IN NUTRIENTS, ANTIOXIDANTS AND DELICIOUS TASTE
SO YOU CAN START YOUR DAY FEELING RECHARGED.

$5

$8

$9

$5

$12

$15

$14

$8

BREAKFAST BREADS; ASK ABOUT TODAY’S OPTIONS

CONTINENTAL
TWO PIECE BAKERY SELECTION OR TOAST, HANDCRAFTED PRESERVES
POT OF FRESHLY BREWED COFFEE OR TEA, CHOICE OF JUICE

BREAKFAST CEREALS CHOICE OF:
FROSTED FLAKES, CORN FLAKES, COCOA KRISPIES, FROOT LOOPS,
RAISIN BRAN, SMART START, APPLE JACKS, AVONDALE GRANOLA

ANSON MILLS STEEL CUT OATMEAL, BERRIES, COLORADO HONEY
BUTTERMILK PANCAKES, BERRIES, ALMOND GRANOLA

OMELET-YOUR-WAY, CHOICE OF TOASTED BREAD & PRESERVES
CHOICE OF 3: MUSHROOMS, SPINACH, TOMATOES, AVOCADO,
ONIONS, BROCCOLI, BACON, HONEY HAM, CHICKEN SAUSAGE,
PEACHWOOD SMOKED SALMON, WHITE CHEDDAR, GRUYERE,
MOZZARELLA, GOAT CHEESE

EGG WHITE OMELET

TWO EGGS ANY STYLE
AVONDALE POTATOES, CHOICE OF TOASTED BREAD & PRESERVES

$5

$17

$5

$9
$14

$14

$15

$14

CHOICE OF: APPLEWOOD SMOKED BACON, CHICKEN & APPLE SAUSAGE OR

HONEY HAM
ADD PEACHWOOD SMOKED SALMON OR MARINATED SKIRT STEAK
$23

CIMA POACHED EGGS
SERRANO HAM, GREEN BEANS, SALSA ROJA, POTATOES, TOAST

CIMA STEAK & EGGS

$16

$19

ADOBO MARINATED SKIRT STEAK, BLACK BEANS, MOLE NEGRO, POTATOES,

TOAST

SIDES
PEACHWOOD SMOKED SALMON
TWO EGGS ANY STYLE
HONEY HAM
APPLEWOOD SMOKED BACON

$10
$8
$6
$6

ALL DAY DINING

SERVED 11:30AM—9:00PM

CHICKEN SOUP
CHICKEN BROTH, ROASTED CHICKEN, TOMATO, AVOCADO, LIME

SOUP OF TODAY
HANDCRAFTED CHARCUTERIE SELECTION

CAESAR SALAD
TOASTED CROUTONS, GRANA PADANO

WITH:

GRILLED CHICKEN

AHI TUNA

MARINATED SKIRT STEAK

MARKET GREENS

WITH:

GRILLED CHICKEN

AHI TUNA

MARINATED SKIRT STEAK

FARMSTEAD CHEESES
CHEF’S CHOICE OF THREE ARTISAN CHEESES

LINGUINE PASTA
AVONDALE TOMATO SAUCE, GRANA PADANO

HOUSE GROUND BURGER
HOUSE BUN, LETTUCE, TOMATO, ONION, MAYO, FRIES

MARKET SEAFOOD OF TODAY
PLEASE ASK ABOUT TODAY’S SELECTION

ORGANIC CHICKEN BREAST
POTATO PUREE, SEASONAL VEGETABLES

NEW YORK STRIP STEAK
FRENCH FRIES, SEASONAL VEGETABLES

CIMA SIGNATURE DISHES
SMOKED SHITOME DIP
SMOKED HAWAIIAN SWORDFISH, CHILI FRESNO, ROOT VEGETABLE CHIPS

SEAFOOD CEVICHE
SHRIMP, OCTOPUS, CALAMARI, AJI PANCA, ORANGE, BONITO

HEART OF PALM SALAD
ARUGULA, APPLES, MARCONA ALMOND, APPLE CIDER VINAIGRETTE

CHICKEN EMPANADA
OAXACAN CHEESE, CHILI POBLANO, KAFFIR LIME TOMATO SAUCE,
MANGO SALSA

WAGYU BEEF SHORTRIB
48 HOUR, HUITLACOCHE, PAN ROASTED MUSHROOMS, POTATO PUREE

ACHIOTE SCOTTISH SALMON
TUSCAN CALE, WILD MUSHROOMS, HOUSE BACON, ACHIOTE PONZU

FRENCH FRIES

MACARONI & CHEESE

WISCONSIN WHITE CHEDDAR, CIABATTA CRUST, BROCCOLI
ASSORTED SEASONAL FRUIT PLATE

SEASONAL VEGETABLES

$10

$10
$21
$12

$19
$23
$23
$12

$19

$23

$23

$18

$15

$17

$34

$28

$43

$14

$16

$15

$14

$45

$32

$7
$10

$12
$8

DESSERTS

SERVED 11:30AM—9:00PM

PINT OF MARKET AVONDALE GELATO: VANILLA OR CHOCOLATE $9
PINT OF MARKET AVONDALE SORBET $9
HALF DOZEN CHOCOLATE CHIP COOKIES $6
COLORADO DEEP DISH APPLE PIE, VANILLA GELATO $9
CREME BRULEE, TAHITIAN VANILLA BEAN $9
KIDS BREAKFAST
SERVED 7:00AM—10:30AM
BUTTERMILK PANCAKES, ORGANIC MAPLE SYRUP $9
GOLDEN MALTED WAFFLE, ORGANIC MAPLE SYRUP $9
ONE EGG ANY STYLE $9
AVONDALE POTATOES, CHOICE OF TOAST
ALL DAY KIDS MENU
SERVED 11:30AM—9:00PM
CHICKEN NOODLE SOUP $6
CHEESE PIZZA $N
PEPPERONI PIZZA $N
GRILLED CHEESE, FRENCH FRIES $8
MINI CIMA BURGER, FRENCH FRIES $11
MACARONI AND CHEESE $8
SPAGHETTINI PASTA
RED SAUCE OR BUTTER AND PARMESAN $9
RED SAUCE AND MEAT BALLS $10
KIDS TV DINNERS
GRILLED ORGANIC CHICKEN $15
SKIRT STEAK $17
FISH AND CHIPS $16
ALL SERVED WITH PEAS, FRENCH FRIES, FRUIT, CHOCOLATE CHIP COOKIE
BEVERAGES
SERVED 24 HOURS
POT OF COFFEE $9
ESPRESSO $5
CAPPUCCINO/LATTE $6
TAZO TEAS $6
MILK $4
JUICE $5
SOFT DRINKS $3
27 OZ. VOSS STILL WATER $9
27 OZ. VOSS SPARKLING WATER $9




