POOL MENU

WELLNESS BAR

Our house-made juices and smoothies reflect
the best of Southern California’s health-
conscious lifestyle. Our chefs visit the local
farmers’ market each week and select the

season’s freshest ingredients to create offerings
that enable the body to better absorb necessary

vitamins, minerals, enzymes and fiber.

Smoothie of the day
Bel-Air green juice
Custom blend juices

Carrot, Apple, Strawberry & Watermelon,
Cantaloupe, Honeydew, Pineapple, Ginger

STARTERS

Bluefin tuna tartare*
Purple Ninja Radish, Avocado Mousse,
Shiso, Ponzu

Baja Gulf prawns*
Classic Cocktail Sauce, Lemon Crown,
’Old Bay Remoulade

Smoked salmon tartine
Pickled Onions, Cucumber, Cream Cheese,
Smoked Trout Roe, Country Bread

Market vegetable crudités
Coconut Yogurt Tzatziki, Extra Virgin Olive Oil

Blue & white corn tortilla chips
House-made Guacamole, Pico de Gallo,
Pickled Onion

Crispy french fries
Garlic Aioli, Parsley

Truffle fries
White Truffle Oil, Parmigiano-Reggiano Cheese,
Garlic Aioli

Hearts of Romaine Caesar salad*
Creamy Garlic Dressing, Toasted Brioche,
Spanish White Anchovies
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ENTREES

Maine lobster ‘cobb’ salad*
Maine Lobster, Baby Greens, Avocado,
Cheddar Cheese, Tomato, Egg, Turkey Bacon

Grilled prime beef tacos*
Shaved Cabbage Slaw, Pickled Onion,
Cotija Cheese, Cilantro Cream

Grilled sea bass tacos*
Shaved Cabbage Slaw, Pickled Onion,
Cotija Cheese, Cilantro Cream

USDA Prime carne asada fries
Guacamole, Pico de Gallo, Cotija Cheese

Prime beef burger*
Smoked Shallot Marmalade,
Vermont White Cheddar, French Fries

Tagliatelle Bolognese
Braised Prime Beef, Vine-Ripe Tomato,
Garlic, Chili Flakes, Basil

Hand-tossed Margherita pizza
San Marzano Tomatoes, Fresh Basil,
Buffalo Mozzarella

SWEET

Ice cream sandwich
Chocolate Chip Cookies, Tahitian Vanilla
Bean Gelato

House-made cookies
Chocolate Chip and Oatmeal Pecan

Farmer’s market berries
Whipped Creme Fraiche

Selection of Ice Cream and Sorbet
Tahitian Vanilla Bean, Chocolate, Strawberry,
Mango Passion, Coconut, Raspberry

All prices include a 19% service charge

*Consuming raw or undercooked meats, poultry,

seafood, shellfish or eggs may increase

your risk of foodborne illness, especially if you have certain medical conditions
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POOLSIDE AT HOTEL B EL-AIR

ALLCOCKTAILS - 26

PINEAPPLE JALAPENO MARGARITA
Patrén Blanco Tequila, Pineapple Juice, Jalapefio

FROSE ALL DAY
Palm Rosé, Fresh Strawberries

FRESH BERRY MOJITO
Bacardi Light Rum, Fresh Mint, Fresh Berries, Lime

WHITE SANGRIA
Sancerre, Grey Goose Vodka, Fresh Fruit
Ask for a Pitcher (serves 4-5) —100

PINA COLADA
Myers Dark Rum, Coconut, Pineapple

WINE BY THE GL AS S

SPARKLING
Jeio by Bisol, Prosecco, Italy =20
Billecart-Salmon, ‘Brut Reserve’, Champagne, France, NV — 40

ROSE
The Beach, Whispering Angel, Cotes de Provence, France — 24

WHITE
Pinot Grigio, Livio Felluga, Colli Orientali del Friuli, Italy — 25
Chardonnay, My Favorite Neighbor, ‘Blanc’, CA — 24

NON-ALCOHOLIC

French Bloom, 'Le Blanc’, Alcohol-Free Sparkling Wine,
Languedoc, France, NV - 28
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