SLS HOTELS

ALTITUDE AT SLSHOTEL

~STARTERS~

HERB MARINATED OLIVES
MIXED MEDITERRANEAN OLIVES

CROQUETAS DE POLLO
CHICKEN AND BECHAMEL FRITTERS

HAWAIIAN BIGEYE TUNA CEVICHE
COCONUT GINGER SOY, PLANTAIN CHIPS

CHEESES

CHEF’'S SELECTION OF LOCAL & INTERNATIONAL CHEESES

APRICOTS AND ALMONDS

CHARCUTERIE

CHEF’'S SELECTION OF DRIED CURED MEATS,
TOASTED RUSTIC BREAD, FRESH TOMATOES,
EXTRA VIRGIN OLIVE OIL

~SOUPS & SALADS~

GAZPACHO
GARNISHED WITH EXTRA VIRGIN OLIVE OIL

WITH CHILLED PACIFIC PRAWNS

CAESAR ‘CARDINI’ SALAD
ROMAINE LETTUCE, ANCHOVIES, PARMESAN CHEESE,
BRIOCHE CROUTONS

WITH JIDORI CHICKEN BREAST *

FATTOUSH SALAD

PERSIAN CUCUMBERS, HEIRLOOM TOMATOES, RADISHES,
GREEN PEPPERS, FETA CHEESE, LEMON-SUMAC DRESSING
WITH CHILLED PACIFIC PRAWNS

SLS CHOPPED SALAD

PEARS, RASPBERRIES, GOAT CHEESE,

PUMPKIN SEEDS, DRY SHERRY-RASPBERRY DRESSING
WITH JIDORI CHICKEN BREAST

~SANDWICHES~
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ALL SANDWICHES ARE SERVED WITH GREEN SALAD OR Por CHIPS

HERB ROASTED HAM & CHEESE
TOMME DE SAVOIE CHEESE, CARAMELIZED ONIONS, HERBS

“SAULS” HOUSEMADE PASTRAMI *
PUMPERNICKEL BREAD, SPICY MUSTARD, COLESLAW

THE SLSBURGER*
BEEF BURGER WITH LETTUCE, TOMATO, ONION

WITH CHEDDAR, SHAFT BLUE OR MOZZERELLA

(Please allow 25-30 minutes for food delivery)

*CONSUMING RAW OR UNDERCOOKED EGG, MEAT OR SEAFOOD MAY
INCREASE YOUR RISK OF FOOD-BORNE ILLNESS
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