
4 Plate Concept  18

•Chef’s Daily Farmer’s Soup

•Organic Salad

•Choice of  ½ Sandwich: Pulled Pork, Marinated Chicken Breast or All Natural Beef Burger

•Chef’s Choice Dessert

Sandwiches

all sandwiches served with your choice of Vela fries, kettle chips or farmer’s greens

Oven Roasted Turkey Panini  14

applewood smoked bacon, avocado, tomato, arugula, Gruyere cheese

All Natural Beef Burger  13

brioche bun, Manchego cheese, grilled onions, roasted garlic aïoli

Pulled Pork  13

toasted baguette, red onion marmalade, grain mustard, aged cheddar

Marinated Chicken Breast  12

toasted ciabatta, basil pesto, oven dried tomatoes, fresh mozzarella

Entrées

Chef’s Daily Pasta

Baby Summer Squash and Roasted Shallot Risotto  13

confit shallot, roasted baby squash, parmesan cheese

Eggplant Curry  18

chickpea, Vindaloo curry, basmati rice, toasted almonds

Bistro Steak and Fries  18

Meyer Ranch natural steak, truffled brocolinni, steak fries, roasted pepper puree

Pan Roasted Local Sea Bass  22

baby vegetables, marble potatoes, white wine butter

King Salmon  22

roasted fennel, purple Peruvian potatoes, oven dried tomatoes, caper tapenade

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 food borne illness

18% gratuity will be added for parties of six or more. 15% gratuity will be added for all carry out orders.

11.16.11

Appetizers, Soups & Salads

Chef’s “Daily Pick” Farmer’s Soup

Soup & Salad Combo  9

“Daily Pick” farmer’s soup and organic salad bowl

Vela Tasting Plate 14

small producer artisanal cheeses, air dried meats, olives, 

local honey, hummus and rustic bread

Frito Misto 13

crispy calamari, shrimp and lobster with a trio of sauces

Organic Salad Bowl  8

local baby greens & herbs with aged balsamic dressing

Entrée Salads

Organic Chicken Salad  12

roasted beets, pecans, apricots, prosciutto, arugula, 

endive, parmesan

Espellete Spice-Crusted Ahi Tuna Salad  16

mixed greens, romaine, avocado, radish, roasted 

peppers, cilantro vinaigrette

Grilled Baja Prawn Salad  14

hearts of romaine, shaved red onion, fresh palm 

hearts, fennel, sweet tomatoes, tarragon-garlic 

dressing

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!


