
 

 

 

  

 

 

  

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

    
    
    
    
    
    
    
    
    
    

 

crab cake 19 

fresh slaw of celery root, granny 

smith apples, belgian endive, 

meyer lemon, black truffle aioli     

winter market salad 12 

crisp bosc pears, baby winter 

greens, peppercress, sonoma 

goat cheese, hazelnut vinaigrette 

chicken tortilla soup 10 

avocado, pico de gallo 

soup of now 8 

chef’s daily inspiration 

 winter soup 7 

cremini mushroom bisque,  

pan fried croutons 

chicken al pastor quesadilla 16 

flour tortilla, al pastor chicken, 

oaxaca cheese, roasted tomato 

salsa, sour cream 

 

 

 

    
 
 

    
cp louis 23 

jumbo shrimp, lump crab meat, 

avocado, egg,  tomato, cucumber 

sticks, house made “louis” dressing  

steak salad 22 

sliced new york steak, spears of red 

romaine lettuce, pancetta, soft 

poached free range egg, asiago 

cheese toast, dijon dressing,  

fresh tarragon 

caesar 16 

chopped romaine lettuce, traditional 

dressing, fresh parmesan, white 

anchovy, warm garlic crouton 

add sliced grilled chicken breast 19 

add grilled skinless salmon 23 

add three jumbo shrimp 23 

asian chop 19 

cucumber, pepper, mandarin orange, 

crispy won-ton, green onion, grilled 

chicken, red onion, cilantro, tangy 

sesame soy dressing 

traditional cobb 19 

grilled chicken,  smoked bacon, egg, 

avocado, blue cheese, tomatoes, 

lemon-dijon dressing 

 seared ahi salad 22 

field greens, red pepper cucumber  

chukka salad, kaiware sprouts, baby 

heirloom tomato, ponzu dressing 

poached salmon 23 

meadow mixed lettuce, herbed 

bulgur, onion, cucumber, summer 

tomatoes, feta cheese herb infused 

olive oil, lemon-mint dressing 

 
 indicates a healthier alternative from the 

Hyatt STAYFIT program 

indicates 100% vegan option 

 
 
 

 STARTERS ENTRÉE SALADS 

 

margherita  

olive oil, tomato, fresh mozzarella, basil 

bbq chicken 

barbecue grilled chicken breast,  

mozzarella, sliced red onion, cilantro 

wild mushroom 

olive oil, shitake, portobello and button 

mushrooms, onion, gorgonzola 

everything 

tomato, peppers, onions, black olives, 

pepperoni, sausage, bacon, mozzarella 

italian meats 

red sauce, salami, prosciutto, 

pepperoni, mozzarella, pepperoncini 

chicken artichoke 

sun dried tomatoes, artichokes,  

chicken, red sauce, spinach, 

mozzarella and goat cheese 
 

 

      10” pizzas are 17 dollars  

      14” pizzas are 22 dollars 

 

PIZZA 



 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
*grilled fishwich 23 
sustainable white sea bass, shallot, 

micro greens, tomato, avocado, 

garlic - caper mayonnaise,  

artisan roll 

 

 

chicken 16 
grilled chicken, sliced tomato, crisp 

lettuce, herb spread, cucumber 

salad, ciabatta 

 

 

the p.a.t. piadina 18 

crispy pancetta, arugula, vine 

ripened tomato, pesto mayonnaise, 

grilled flatbread 

 

 

harris ranch ham panini 18 

thinly shaved artisanal ham, fontina 

cheese, pickled cherry peppers, 

arugula, first press olive oil,  

rustic french bread 

 

 

 

 

*english style club 17 
shaved turkey, smoked bacon, 

fried egg, tomato, shredded 

lettuce, dijon spread 

 

meyer natural angus burger 19 

aged white cheddar, horseradish 

sauce, onion jam, brioche bun 

 

*mix and match 20 
choice of half a sandwich* and any 

soup or seasonal market salad 

 
*identifies choice of sandwich selection 
 

 indicates a healthier alternative from the 

Hyatt STAYFIT program 

indicates 100% vegan option 

 

 

 

 

 

 

baja fish tacos 25 
sustainable white sea bass,  red salsa, 

roasted tomatillo, cilantro-lime crema, 

avocado, shaved cabbage, cilantro, 

radish tomato salad, choice of corn or 

flour tortillas 

cedar plank baked  

wild pacific salmon 25 

yukon gold potato puree, roasted 

winter root vegetables, apple wood 

smoked bacon, preserved lemon 

whole wheat penne 

with romano beans 24 

penne rigate, romano beans, stewed 

tomato, zucchini eggplant, goat 

cheese, roasted peppers, basil 

roasted garlic herb chicken 24 
baby kale, roasted shallots, butternut 

squash puree, beech mushrooms, 

natural jus 

 gardein “chicken” 23 
pan roasted “chicken”, herbed polenta 

cake, roasted baby market 

vegetables, charred eggplant 

caponata, fried basil 

 red beet quinoa and  

zucchini noodle 18 
toasted almond, golden raisin, micro 

greens, yellow beet chip avocado-basil 

pesto, aged balsamic 

 

 

 indicates a healthier alternative from the 

Hyatt STAYFIT program 

indicates 100% vegan option 

 

all beef will be cooked to medium well temperature unless 

the guest requests otherwise.  in that case, we advise in 

accordance with the law that thoroughly cooked foods of 

animal origins such as beef, eggs, fish, lamb, poultry or 

shellfish reduces the risk of food borne illness. individuals 

with certain health conditions may be at a higher risk if these 

foods are consumed raw or undercooked. 

healthy zero trans fat oil used in this establishment 

 

 

GOURMET 
SANDWICHES 

  IN SEASON NOW 

 BREEZE FAVORITES 



 

 

desserts are prepared fresh 

daily and priced at six dollars 

 

pomegranate pear crumble  

gingersnap crumble crust,  

vanilla ice cream 

star anise crème brûlée  

house made biscotti 

winter shortcake  

sweet potato biscuit, apple-

cranberry compote, chestnut 

whipped cream 

chocolate royaltine crunch 

marinated market berries,  

vanilla bean cream 

lemon curd layer cake 

lemon-mascarpone whipped cream 

signature CP bread pudding  

vanilla brandy sauce 

 warm spiced poached pear  

maple-walnut ice cream,  

dark chocolate sauce 

chestnut chocolate cake 

creamy ganache, stewed cranberries 

 strawberries and aged balsamic  

almond crisp, vanilla sorbet 

vegan tiramisu 

eggless ladyfingers, mascarpone 

“cheese” filling, cocoa dusting 

 indicates a healthier alternative from the 

Hyatt STAYFIT program 

indicates 100% vegan option 
 

 SUGAR RUSH 

 

 

SPARKLING 
 

 

Cava Segura Viudas Brut 12 

 
 

 

WHITE 
 

White Zinfandel Beringer 9 

Riesling Clean Slate 12 

Pinot Grigio Canvas 11 

Sauvignon Blanc Silver Birch 12 

Chardonnay Canvas 11 

Chardonnay Sonoma Cuter 15 
 

 

 

 

RED 

 

 

Pinot Noir MacMurray Ranch 15 

Merlot Canvas 11 

Merlot Napa Cellars 14 

Shiraz Razor’s Edge 13 

Meritage St. Francis 10 

Cabernet Sauvignon Canvas 11 

Chianti Rufina 14 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

     
 
 
 
 
 
 
 
 
   
       
 
 
 
 
 
 
 

 BEVERAGE 

 

 

 

ice tea 3.5 

arnold palmer 3.5 

lemonade 3.5 

juice 5  

red bull 5.5 

 

 
 

 

cappuccino 6 

coffee 5 

espresso 6 

latte 6 

natura water 4 

WINES 
BY THE GLASS 

soda 3.5 

pepsi, diet pepsi, sierra mist, 

ginger ale, mountain dew 

 

republic of tea 6 

mango ceylon, blackberry sage,  

ginger peach, raspberry quince, 

passionfruit green tea 

 


