
          
 

       
        

HONG KONG HARBOR STYLE 
IBERICO PORK RIBS   12 

Shallots | Roasted Garlic |  
Garnished with Cilantro 
 
MINI TILAPIA CEVICHE 
TOSTADAS 8 

Diced Cucumber | Cilantro |  
Onion | Jalapeno | Tomato |  
Marinated in Lime Juice 

 
CORN AREPAS SMOKED 
PORK   8 

Smashed Avocado | Tomatillo  
Chipotle Sour Cream 
 
STUFFED ZUCCHINI 
BLOSSOM  10 

Mozzarella Cheese | Arugula | 
Tomato  

         

 

GREENS & SOUP 
 

CLAM CHOWDER BOWL   7 
Clams | Potatoes | Onions | 
Celery Rich Creamy Broth 
 
CHICKEN TORTILLA SOUP   6 

Diced Chicken | Celery | Onion| 
Carrots | Pasilla Chile | Corn 
Tortilla Strips 
 

 
 

 

BRIOCHE & MACADAMIA NUT 
CRUMBED KING PRAWNS WITH 
SWEET CHILI SAUCE  12 

On Rosemary Skewer 
       
QUESO FUNDIDO   8 

Chorizo | Jalapeno | Cilantro |  
Tortilla Chips 
 
CHICKEN WING WITH GUAJILLO 
SAUCE  10  

 
 

CITRUS CURED TOMATO FLAT  

BREAD       8 
Hummus | Pickled Red Onions | Arugula|  
 
SLIDERS TRIO    10 

Short Rib | Portobello | Ahi Tuna | 

Home-made Potato Chips  
 

 
 
 
 
 
 

MOZZARELLA TOMATO SALAD  12 

Red and Yellow Oven-Roasted 
Tomatoes| Baby Spinach | Balsamic 
Drizzle 
 
CLASSIC CAESAR SALAD 10 

Chopped Romaine | Garlic Crouton | 
Fresh Shaved Parmesan | Caesar 
Dressing 

 
 

 

SCALLOP FRITTERS  12  

Chili Spicy Sauce | Julienne Carrots | 
Garnished With Shiso Cress | Lemon 
Wedge 
 
TIPSY CHORIZO JALAPENO POPPERS 
8 

Tequila Silver | Goat Cheese | Oaxaca 
Cheese | Panko Breadcrumbs 
 
AHI TUNA CRISPS 10  

Blackened Ahi Tuna Slices | Tortilla 
Chips | House-Made Guacamole | 
Jalapeno | Siracha Sauces | Avocado 
Vinaigrette | Drizzled with Cucumber 
Wasabi Ranch 
 
CHARRED ASPARAGUS   6 

Blue Cheese | Lemon 

 
 
 

 
 

 
CRAB CAKE SALAD 13 

Mix Greens | Avocado | Sweet Chili 
Sauce 

 
APPLE HARVEST SALAD  12 

Field Greens | Pecans | Red Apples | 
Quinoa | Pumpkin Seeds | Walnut 
Raspberry Vinaigrette 

 

 

SANDWICHES  
& BURGERS 
 

TUNA CROISSANT   12   

Albacore Tuna | Sweet Relish | 
Bibb Lettuce* 

 
PHILLY CHEESE STEAK   16   

Thinly-sliced Sirloin | Provolone | 
Onions | Red and Green Peppers*  

 

* Items Served With Either a  
Side of Fries or Fresh Fruit 

      

  
THE GRAND CLUB   13 

Sliced Turkey | Grilled Tri-Tip | Bacon | 

Tomato | Iceberg Lettuce | Sourdough   
Bread | Chipotle Mayo*  
 

TURKEY WRAP   14 

Spinach Flour Tortilla | Cucumber | Diced 
Turkey | Romaine Lettuce | Apricot 
Mayo*  
 
GRILLED CHICKEN   14   

Provolone | Red Onion Jam | Tomato | 
Lettuce | Avocado | On a Whole Grain 
Roll* 
 

 
BUILD YOUR OWN  

BURGER   14 

Brandt Farms Natural Beef | Bibb  
Lettuce | Tomatoes | Red Onions | 
Cheese | Garlic Aioli* 
ADD BACON  2 

  ADD AVOCADO  2 
  ADD SUNNY SIDE UP EGG  2 

 

CHICKEN PANINI   14   

Grilled Chicken | Monterey Cheese | 
Sliced Tomato | Spinach | Red Onions |  
Focaccia Roll | Pesto Spread* 

        

THE SPECIALTIES     
    

BAKED SEABASS  30    

Baby Carrots | Asparagus | 
Cauliflower | Mashed Potatoes | 
Lemon Cream Sauce | Roasted 
Tomato 
 
POTATO CHIP CRUSTED 
SALMON    24    
Baby Carrots | Asparagus | 
Cauliflower | Roasted Tomato| 
Wild Rice    

 
  CAJUN CHICKEN   19 

Grilled Cajun Chicken | Wild    
Rice | Mixed Julienne Vegetables 
 
MOM’S MEATLOAF    22 

Mushroom Demi | Cheddar-Jalapeno 
Mashed Potatoes  
 
RIB EYE STEAK   28 

10oz Cut | Mixed Julienne Vegetables | 
Roasted Fingerling Potatoes 

 
SOUTH OF THE BORDER FAJITAS   22 

Beef or Chicken Strips | Red &  
Green Bell Pepper | White Onion |  
Corn or Flour Tortillas | Salsa | 
Guacamole| Sour Cream 
 
BRAISED SHORT RIBS   30 

Tender Beef | Baby Carrots | 
Cheddar-Jalapeno Mashed Potatoes 

 
PENNE ARRABIATA   19 

Whole Grain Penne Pasta | Spicy Marinara| 
Olives  

 
 

                  =  Indicates a well-balanced, nutrient-rich Color Your Plate item. Learn more about Color Your Plate at  
                           sheraton.com/fitness 

                 = Gluten Free Items 

 
            Consuming raw/undercooked meat, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your 

risk of food borne illness.  
          18% Gratuity will be added to check for parties of 8 or more | $4 Split plate fee. 

 
                           

                          EXECUTIVE CHEF | A n a b e l l e  J o n e s      
CRU BISTRO 

S E R V E D  1 1 A M  –  1 0 P M  

  SMALL PLATES 


