
in-room
dining



- 2 -

BREAKFAST
agave breakfast 15
Choice of Two Eggs I Bacon or Sausage I Papas a la Plancha

eggs benedict   18
Spiced Pork Sausage I Choice Of Two Eggs I English Muffin I Sliced Tomato 
Arugula I Chives I Green Chile Hollandaise I Papas a la Plancha

breakfast burrito  16
Scrambled Eggs I Choice of Meat I Papas a la Plancha I Oaxaca Cheese
Choice of Red or Green Chile, Smothered

buttermilk pancakes  15 
Roasted Piñon I Seasonal Berries I Honey-Orange Butter
Chantilly Cream I Maple Syrup I Choice of Bacon or Sausage

oatmeal  13 
Honey I Seasonal Berries I Dried Apricots I Toasted Pumpkin Seeds
Chia Seeds

yogurt parfait 12
House-Made Granola I Seasonal Berries I Vanilla Greek Yogurt
Lime Zested Honey I Chia Seeds

sliced fruit plate 8
Seasonal Fruit and Seasonal Berries I Lime Zested Honey I Chia Seeds

SIDES

IN-ROOM DINING
PLEASE DIAL #146 TO PLACE ORDER
Dinner is available 4pm-9pm Tuesday through Saturday.

SALADS
Add Chicken 6      |      Shrimp 12      |      Steak 15

agave house salad 16
Heritage Mixed Greens I Avocado I Heirloom Tomato I Green Chile
Black Beans I Carrots I Pickled Red Onion I Cucumber
Radish I Green Goddess Dressing

little gem salad 18
Grilled Corn I Red Onion I Heirloom Tomato I Roasted Pepitas I Parmigiano 
Reggiano I Red Chile Herbed Crouton Crumb I Ancho Caesar Dressing

grilled elote esquite 15
Arugula I Avocado I Pickled Red Onion I Cotija I Chive I Red Chile Oil I Tortilla Chips

IN-ROOM DINING MENU
PLEASE DIAL #146 TO PLACE ORDER
Breakfast is available daily from 7am - 11am

*  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness

All Room service orders incur a 20% service & $3 delivery charge

Two Eggs 4

Chorizo 4

Bacon 5

Sausage 5

Avocado  4

Chef’s Selection Sliced Toast  3

Flour Tortilla  3

Corn Tortilla  3

Papas a la Plancha  6

Refried Beans 5

Green Chile 2

Red Chile 2
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LIGHTER FARE
salsa trio 15
Roasted Tomato Salsa I Salsa Aguacate I Pico De Gallo I Tortilla Chips

quesadilla 15
Caramelized Onion & Grilled Jalapeño I Oaxaca Cheese
Salsa Aguacate I Pico De Gallo I Lime Crema

al pastor empanadas 15
Slow Braised Pork I Oaxaca Cheese I Caramelized Onions I Pickled Onions 
Radish I Cilantro I Habanero-Pineapple Jam

chorizo cheese fundido 19
Flour Tortilla Chips I Corn Tortilla Chips I Grilled Tomato
Herbed Bread Crumb I Chives

green chile aguachile 16
Jumbo Shrimp I Avocado I Red Onion I Watermelon Radish
Cucumber I Cilantro I Corn Chips I Sesame Seed 

red chile sticky wings 16
Half Dozen Fried and Sauced Wings I Celery & Carrots I Ranch

fl autas 18
Marinated Shredded Beef I Roasted Tomato Salsa I Salsa Aguacate I Lime Crema

chef’s charcuterie board 30
Assorted Meats & Local Cheeses I Cornichon I Marinated Olives
Fig Jam I Crackers & Chips

ENTRÉES
agave burger (8oz) 22
Chopped Hatch Green Chile I Cheddar I Grilled Onions
Sliced Tomato I Bibb Lettuce I Chef’s Sauce I French Fries

braised pork pasta 34
Pappardelle I Wild Mushroom I Parmigiano Reggiano I Pipian Sauce
Herbed Bread Crumble I Chives 

marinated grilled steak fajitas 38
Sautéed Onions & Peppers I Achiote Spanish Rice I Charro Beans
Corn Tortilla I Guacamole I Sour Cream I Salsa

slow-braised half chicken 35
Salsa Verde I Stewed Pinto Beans I Achiote Spanish Rice I Radish I Cilantro 

pan-seared sea bass 40
Grilled Corn Risotto I Broccolini I Sesame Seed-Parmesan Crisp
Red Chile Oil I Chive

corn-dusted ruby red trout 33
Cilantro Rice I Corn & Black Bean Salsa I Red Chile Romesco
Watermelon Radish Cilantro  

grilled summer squash 28
Roasted Red Pepper I Roasted Corn I Garlic | Mushroom I Tri-Color Quinoa 
Spinach I Pickled Red Onion I Arugula I Red Chile Mole Sauce

IN-ROOM DINING
PLEASE DIAL #146 TO PLACE ORDER
Dinner is available 4pm-9pm Tuesday through Saturday.

*  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness

All Room service orders incur a 20% service & $3 delivery charge
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DESSERTS
lavender & lemon crème brûlée 12
Chantilly Cream I Roasted Piñon

red chile-chocolate piñon bundt cake 14
Chantilly Cream I Vanilla Bean Ice Cream I Salted Caramel  

tres leches 14
Chantilly Cream I Agave-Lime Marinated Berries

mango sorbet  10
Agave-Lime Marinated Berries I Mint

WINE BY THE GLASS/BOTTLE 4PM-9PM 
sparkling
Brut      I      Gruet      I      New Mexico 12/48
Brut Rosé      I      Gruet      I      New Mexico 14/48
Cava      I      Campo Viejo      I      Spain 10/38

blanco
Rosé      I      Daou      I      Paso Robles, California 13/50
Chardonnay      I      Robert Mondavi Private Select 2020 I California 10/38
Chardonnay      I      Antica 2018      I      Napa Valley, California 16/64
Pinot Grigio      I      Ruffino 2019      I      Italy  10/38
Albariño      I      Martín Códax 2020      I      Spain 11/42
Riesling      I      Chateau Ste Michelle NV      I      Columbia Valley, Washington 10/38

rojo
Pinot Noir      I      Seaglass 2019      I      Santa Barbara, California 10/38
Pinot Noir      I      Benton Lane      I      Willamette Valley, California 16/64
Cabernet Sauvignon      I      Decoy      I      Napa Valley, California 15/56
Cabernet Sauvignon      I      Robert Mondavi Private Select 2019      I      California 10/38
Malbec      I      Nieto Senetiner      I      Mendoza, Argentina 10/38
Merlot      I      Napa Cellars      I      Napa Valley, California 15/58

BEER
bottles/cans 6
domestic/import & local  7
Angry Orchard      I      Blue Moon      I      Bud Light      I      Budweiser
Coors Light      I      Corona      I      Dos XX Lager      I      Michelob Ultra
Miller Light      I      Modelo Negra      I      Modelo Especial
Sierra Nevada Pale Ale
Non-Alcoholic-Heineken 00

soda  5
Coca-Cola      I      Diet Coke      I      Dr. Pepper  
Sprite      I      Ginger Ale

perrier water 5

acqua panna 5

IN-ROOM DINING MENU
PLEASE DIAL #146 TO PLACE ORDER
Dinner is available 4pm-9pm Tuesday through Saturday.

*  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness

All Room service orders incur a 20% service & $3 delivery charge




