
IN-ROOM DINING MENU
TO PLACE AN ORDER, PLEASE DIAL “0”

Pick up your order at Weft & Warp Art Bar + Kitchen or have it delivered to your bungalow for a $5.00 delivery fee and 22% service charge.

AVA I L A B L E  7 : 0 0  A M  -  1 : 3 0  P M

Oatmeal steel cut oats, coconut milk, chia seeds, raisins, pistachios, berries, brown sugar 16 ve/v/gf
Super Bowl greek yogurt, roasted red grapes, figs, evoo, cardamom honey, granola, pistachio 17 v/gf
Two Eggs Any Style* eggs your way, W&W home fries, choice of chicken sausage or bacon 21
W&W Omelet* country ham, fromage blanc, chive, avocado crema 22
Eggs Benedict* poached eggs, ham, arugula, hollandaise, english muffin 23                                                                                                             
Avocado Toast avocado mash, watermelon radish, confit tomato, chili oil, crispy shallots, multigrain bread, sea salt 21 ve/v
Bagel & Lox* smoked salmon, capers, red onion, cream cheese, cucumber, tomato, toasted bagel 22
Buttermilk Pancakes berry compote, lemon ricotta, berries 20 v
Pastry Basket fresh baked daily 16 v
The Continental choice of almond bearclaw, blueberry muffin gf, or chocolate croissant and choice of petite super bowl or fruit salad, served 
with juice and brewed coffee 23 v        

Smoked Turkey Sandwich fig spread, arugula, apple, brie, baguette, dijonnaise 18
W&W Burger* cheese, secret sauce, pickle chips, caramelized onions, lettuce, tomato, sesame brioche bun 21
BLTA bacon, lettuce, tomato, avocado, cherry pepper aioli, toasted sourdough 24
Winter Quinoa Kale Salad butternut squash, red onion, shaved brussel sprouts, cucumber, grapes, cranberries, tomatoes, preserved lemon 
tahini dressing 18 ve/v/gf
Gem Salad avocado, toasted citrus breadcrumbs, parmesan dressing 16 v
 salad proteins: chicken 9, shrimp 15, smoked salmon 15

Seasonal Fresh Berries 12 ve/v/gf
Fruit Salad try with our chili lime salt 9 ve/v/gf
Bacon 9 gf
Chicken Sausage 9 gf
House-made Pastries choice of chocolate croissant, blueberry muffin gf, almond bearclaw 9
Bagel toasted 6 ve/v
Toast choice of sourdough or multigrain 5 ve/v
W&W Home Fries 9 ve/v/gf
Fries 8 ve/v/gf

Sonoran Coffee cinnamon, orange peel, piloncllio 7
Horchata Iced Cold Brew cold brew, horchata, milk, cinnamon 12
Latte/Cappuccino 8
 milk substitutes: almond, oat, coconut / flavors: hazelnut, vanilla, caramel
Mocha housemade chocolate sauce 8
Activated Charcoal Prickly Pear Lemonade 8
Cold Brew local roastery 7
Kombucha 8
Juice grapefruit, orange, apple, cranberry, pineapple 6
Iced Tea daily selection 5

AVA I L A B L E  1 0 : 0 0  A M  -  1 : 3 0  P M

Jasmine Pearl an artisanal hand-rolled green tea. Jasmine naturally uplifts the mood and instills inner peace
Earl Grey delightful bergamot flavored black tea
English Breakfast traditional bold morning brew
An Elephant Never Forgets caffeine-free herbal support for focus and memory
Butterfly Blue Pea Flower filled with antioxidants and earthy flavors 
Daily Detox organic caffeine-free blend of herbs that help your body do what it does naturally: detoxify itself
Classic Chai spicy with notes of cinnamon, heady cardamom, pungent clove, and sweet fennel 
TI Quan Yin Oolong delicate, complex, lovely  

Loose Leaf Tea Market - Phoenix, Arizona 10
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IN-ROOM DINING MENU
TO PLACE AN ORDER, PLEASE DIAL “0”

Pick up your order at Weft & Warp Art Bar + Kitchen or have it delivered to your bungalow for a $5.00 delivery fee and 22% service charge.

AVA I L A B L E  1 1 : 0 0  A M  -  5 : 0 0  P M

B I T E S
Salsa Ranchero & Toasted Pepita Guacamole corn tortilla chips 12                                                                                                                       
Chilled Pineapple Skewers chamoy, chili lime 9                          
Watermelon Sugar watermelon, dragon fruit, feta, cucumber, red onion, mint, red wine vinegar 9                                                                                         
Chipotle Garlic Hummus seasonal vegetables, grilled pita, za’atar, extra virgin olive oil 12
Korean Chicken Wings eight chicken wings, gochujang, sweet pickles, soy garlic sauce 16
FRITES ST Truffle Fries lemon garlic aioli 8

S A L A D S

Southwest Blackened Shrimp Cobb romaine, avocado, black beans, pico, queso fresco, pablano green goddess 18             
Kale Salad granny smith apples, blue cheese, candied pecans, roasted squash, lemon tarragon vinaigrette 15 (blackened chicken 7, baja shrimp 6)                     
BBQ Chicken Salad tortilla strips, heirloom tomatoes, charred corn, romaine, chopped bacon, bbq ranch 19                                                                       

TA Q U E R I A
Chicken Tinga Tacos warm corn tortilla, cabbage, cilantro, onions, lime, salsa 14                                                                                                                    
Carne Asada Tacos salsa guajillo, corn tortilla, cabbage, cilantro, onions, lime 16                          

S A N D W I C H E S
Turquoise BLT artisan bread, pesto, avocado, heirloom tomato, bibb lettuce, Hobbs bacon, gruyere 16                                                                                                         
All American Burger* double patty & American cheese, thousand island, onions, pickle, lettuce, brioche bun 17     
Chicken Shawarma Wrap marinated chicken breast, romaine, heirloom tomatoes, red onions, tzatziki 18 
Veggie & Hummus Sandwich red fife artisan bread, chipotle garlic hummus, baby spinach, cucumbers, shredded carrots, bell pepper, avocado 15

K I D S  M E N U

Cheese Crisp 9                                                                                                                                              
Watermelon Cubes 6 
Cheeseburger 14
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IN-ROOM DINING MENU
TO PLACE AN ORDER, PLEASE DIAL “0”

Pick up your order at Weft & Warp Art Bar + Kitchen or have it delivered to your bungalow for a $5.00 delivery fee and 22% service charge.
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Za’atar Pistachio Laffa white bean hummus, chick peas, chili garlic oil 14  
Lamb Ribs charred jalapeno & onion escabeche, pomegranate molasses, mint parsley 19                                   
Shrimp Curry fresno chili, coconut, cardamom, cilantro 22        
Moroccan Zaalouk eggplant tomato salad, roasted cumin, cilantro, extra virgin olive oil 15  
Hamachi* avocado, tobiko, cucumbers, yuzu, coconut chantily, puffed rice paper 19                                                                                            
Pickled Cucumber Tabouleh eggplant, tomatoes, parsley, dill, onions, bulgur wheat, sumac 12 
Turkish Manti beef onion dumplings, garlic yogurt, tomato, harissa, crispy quinoa, dried mint, black urfa chili 21
Kale Salad heirloom carrots, sliced radishes, pomegranate, bing cherries, parmesan, lemon fig vinaigrette 15 
Harvest Fields Salad romaine, endive, salami, parmesan, olives, onions, tarragon mustard vinaigrette 18
Breaking Bread feta, camembert, humboldt fog, prosciutto, salami, honeycomb, olives, almonds 26
Sumac Spiced Beet Dip labneh, walnuts, pickled beets, extra virgin olive oil, laffa 15                                                                                                                                       
Marinated Mediterranean Olives orange zest, calabrian chilis, rosemary 9  

S I D E S
Potato Purée yukon gold, mascarpone, gruyere, chives 12 + truffle butter 4  
Roasted Golden Beets strawberries, orange honey, toasted pistachios, whipped feta 12 
Cauliflower zhoug, golden raisins, marcona almonds 12 
Heirloom Carrots roasted artichoke, tahini vinaigrette, muhammara, goat cheese 12    

P A S TA
Pappardelle pork sugo, basil, calabrian chile, chives, stracciatella 34                                       
Spaghetti traditional meatballs, pomodoro, grana padano, garlic oil, basil 34                                                                                 
Gemelli sweet peas, pancetta, kale, heirloom tomatoes, black pepper, grana padano 31                                                                                     
Tagliatelle arugula pesto, heirloom tomatoes, preserved lemon, stracciatella 28   

all pasta is handmade in-house by our pastaio                                                                                                                   

M A I N
Branzini puttanesca, charred fennel, fennel celery 44  
Niman Prime 18oz Ribeye* fresno chimichurri 67 
Iberico Pork Chop milanese, salsa verde, endive parmesan salad 42 
Roasted Chicken endive kale salad, lemon thyme vinaigrette 36

AVA I L A B L E  5 : 0 0  P M  -  1 0 : 0 0  P M

S W E E T  T O O T H
Strawberry Freezecake mascarpone semifreddo, champagne pickled strawberries, graham cracker, honey comb, rosé consommé 16 
Citrus Hibiscus Sunset passion hibiscus mousse, lemon cake mango orange chutney, almond crumble, hibiscus rice paper 16 
Toasted Arizona roasted pineapple, ginger carrot cake, opalys crème fraiche mousse, cardamom meringue 16 
Classic Americana baked mousse, grandma cake, peanut ice cream, waffle cone, chocolate shell 16 
Cakespiration 2.0 big enough...but too yummy to share 20 
House-Made Gelatos and Sorbets choice of bourbon vanilla bean, salted caramel, yuzu blood orange sorbet 12


