\
RESTAURANT

The Hilton San Diego Bayfront is privileged to be located in one of the country’s largest agricultural
regions boasting over 6,000 small family farmers. The “farm to fork™ concept is our inspiration;
the freshest local ingredients served with our passion for your pleasure.

Enjoy!

Vela Breakfast Buffet| 21.95
Assorted Yoplaite yogurt
Individual yogurt and fruit parfaits with granola
Seasonal sliced fruit
Irish oatmeal with brown sugar and golden raisins
Scrambled eggs
Egg white scramble
Sausage
Applewood smoked bacon
Home style potatoes

Daily sweet special
Daily savory special
Smoked salmon and traditional condiments
Sliced artisanal meats and cheeses
House-made pastries and muffins
Build your own omelet
Belgian waffle
Assorted cereals with whole and non fat milk
Specialty dried fruits and nuts

ADD A BLOODY MARY OR MIMOSA TO YOUR BREAKFAST | 6.00

A La Carte

Vela Breakfast |14 Frontera Skillet | 14
two eggs, choice of side, breakfast potatoes, two eggs any style, chorizo, roasted fingerling
selection of toast potatoes, peppers, onions
Continental Breakfast | 14 Chilaquiles | 14
fresh pastries, fruit cup, yogurt and granola scrambled eggs, tortilla chips, tomato, garlic,

jalapefo, onion, red chile flakes, cheddar
The Fruit Bowl | 10

pineapple, mango, papaya, kiwi, cantaloupe, Ultimate Breakfast Sandwich | 14
blueberries, passion fruit coulis, toasted coconut scrambled eggs, authentic Canadian bacon,
applewood smoked bacon, mozzarella,
House-Made Granola | 9 cheddar, lettuce, tomato and aioli on
roasted oats and grains, dried cherries, banana grilled sourdough bread

chips, toasted cashews, wild berry fat free yogurt
Baja Benedict | 16

Traditional Smoked Salmon | 15 poached eggs, carnitas, roasted green chile,
red onions, hard-boiled egg, whipped cilantro hollandaise

cream cheese, capers
Egg White Frittata | 16

Cinnamon Oatmeal | 8 roasted fingerling potatoes, asparagus,
McCann’s o Irish oatmeal, golden raisins, oven dried tomatoes, fine herbs, goat cheese,
milk, Temecula honey green tomato salsa
Banana Nut French Toast | 12 Three Egg Omelet | 15
fresh banana, Nutellas, candied walnuts, choice of egg : regular, egg white, Egg Beaterse
pure maple syrup choice of three: mozzarella, Swiss, cheddar,

goat cheese, scallions, chorizo, ham, peppers,
mushrooms, tomatoes, spinach, herbs served
with breakfast potatoes and selection of toast

“Spherical” Pancakes | 11
fruit compote, lemon-maple syrup, vanilla cream

Denotes healthier option.
As diets vary, we can prepare a variety of special items to be low fat, gluten-free, vegan or vegetarian. Just ask us!
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
18% Gratuity will be added for parties of six or more. 15% Gratuity will be added for all carry out orders.
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