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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!

Starters
Vela Tasting Board 16

small producer artisanal cheeses, air dried meats, olives, hummus and rustic bread

Carlsbad Mussels 12
Bilbao chorizo, celery hearts, black garlic, herb salad

Meyer Filet Carpaccio 14
caper aioli, pickled onions, brioche croutons, micro Dijon

Baja White Prawn Escabéche 14

red chile, Haas avocado, preserved lemon, basil

Crows Pass Farm’s Spring Vegetable Salad 11

Champagne shallot vinaigrette, truffle cheese, petite greens

Diver Scallop and Local Uni 15

saffron gelée, citrus vinaigrette

Frisée and Endive Salad 12
haricot vert, oven dried tomatoes, crispy speck, slow poached egg, sherry-mustard vinaigrette

Wild Mushroom and Savey Spinach Ravioli 13
fresh ricotta, herb pistou

Coriander Crusted Pacific Tuna 15
local radish, kumquats, wild arugula

Entrées
Pan Roasted Northern Halibut 26

baby artichokes, black olives, tangerines, porkbelly

Meyer Ranch New York Steak 36

Maitake mushrooms, local spinach, crispy potato cake

Marinated Tuna Medallions 27
sweet and sour eggplant, wild ramps, local plums

Grilled Kurobuta Pork Chop 28

cippolini onions, roasted apples, pancetta lardons, caramel sauce

Meyer Ranch Flat Iron Steak 29

grilled asparagus, bacon and white corn polenta, red wine herb jus

Pacific Arctic Char 28

wax beans, roasted tomatoes, marjoram, sherry emulsion

Organic Chicken Breast 24
olive oil poached fingerlings, fava beans, chanterelles, spring onions, herb jus

Parmesan Risotto 138
English peas, roasted tomatoes, arugula pesto

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 eight or more.



