
L U N C H  &  D I N N E R
11am - 10pm everyday

CHEESE
tomato sauce,  mozzarella,  parmesan

MARGHERITA
tomato,  fresh mozzarella,  basi l ,  pesto,
ol ive oi l

Small Plates

PEPPERONI
tomato sauce,  mozzarella,  pepperoni

TEXAS GRILLED CHEESE

VEGGIE BURGER
vegetable patty served on regular or gluten-
free bun

SONESTA CHICKEN SANDWICH
chipotle aiol i ,  pepper jack cheese,  sl iced
avocado

BBQ brisket,  smoked bacon, cheddar &
fontina cheese

Handhelds
 $16

$17

 $17

**CONSUMING RAW OR UNDERCOOKED MEAT, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK FOR FOOD-BORNE ILLNESSES.

CHICKEN TORTILLA SOUP

SEAFOOD GUMBO

$13

$13

chicken broth,  veggies,  avocado, cheese,  and
torti l la strips

CHIPS TRIO $14

Flatbreads

CHICKEN QUESADILLA
gril led chicken, jack & cheddar,  coti ja served
with salsa,  guacamole,  and sour cream

$17

SONESTA BURGER

CROISSANT CLUB SANDWICH
turkey,  bacon, avocado, tomato,  alfalfa
sprouts,  parsley,  mayo

lettuce,  tomato,  pickle,  red onion,  choice of
cheese

$17

 $19

Salads
CAESAR

GREEK

TOSSED COBB

$14

$15

$18

Executive Chef Esteban Carvajal presents

***SOME MENU ITEMS MAY CONTAIN DAIRY, EGGS, WHEAT, SOY, TREE NUTS, PEANUTS, OR PEANUT OIL. 

20% GRATUITY WILL BE AUTOMATICALLY ADDED TO YOUR CHECK FOR PARTIES OF 6 OR MORE

HAWAIIAN
BBQ pork,  pineapple,  mozzarella,
caramelized onions,  mojo aoil i  

GRILLED OCTOPUS
guaji l lo aiol i ,  toasted cashews,  crispy r ice
paper,  and ci lantro

$16

CHICKEN WINGS
garl ic aiol i  or buffalo sauce served with celery
and carrots

$18

catch of the day f ish,  chicken, andouil le
sausage

chips,  house-made salsa,  queso,  guacamole

romaine,  parmesan, croutons,  classic caesar
dressing

greens,  cucumber,  kalamata ol ives,  cherry
tomatoes,  pepperoncini ,  pita bread, feta,
oregano vinaigrette

iceberg lettuce,  gri l led chicken, bacon,
avocado, tomato,  egg, gri l led corn,  bleu cheese,
derby dressing

Add chicken $6 |  add shrimp or salmon $8

$17

choice of fr ies or small  house salad

TEX MEX BURGER
lettuce,  pico de gallo,  pepper jack cheese,
sl iced avocado, chipotle aiol i

 $19

Entrees
FISH N CHIPS

PASTA ALFREDO

$17

$27

Cod f ish,  steak fr ies,  tarragon sauce3,  and malt
vinegar

FLAT IRON STEAK $36

NY STEAK AU POIVRE
mashed potatoes,  baby carrots,  onion rings,
peppercorn sauce

$49

SEARED SALMON BASMATI
Rice,  baby carrots,  honey garl ic sauce,  arugula

$37

Fettuccini  Pasta.  
*Add chicken $6 or add shrimp $8

Tempura onion rings,  shishito peppers,  sun
dried tomato chimichurri ,  roasted shiitake
mushrooms

$17

$18

$18

NY TURTLE CHEESECAKE
caramel sauce

CHOCOLATE SILK

ICE BOX KEY LIME PIE
raspberry coulis

Desserts
$12

$12

$12
berry compote

MUST TRY GLUTEN FREE


