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Appetizers 
Soup of the Day Made with fresh regional ingredients $5 

Hummus Toasted pine nut and roasted pepper hummus with garlic flatbread  $7 

Vanilla Tempura Shrimp Battered shrimp with a citrus aioli and mandarin frisee salad $9 

Molten Crab Cakes Maryland style Crab Cakes topped with brie and an apple butter $10 

Beef Brochette Beef tenderloin skewer over caramelized onions and blue cheese demi glace $8 

Margherita Pizza Triangles Roma tomato, fresh mozzarella and black opal basil $7 

 

Salads 
Classic Caesar Romaine lettuce house croutons shaved asiago tossed in a creamy Caesar dressing 

topped with shaved red onion 

 Side $5 

Entrée $7     add Grilled chicken $9       Salmon $10       Sautéed Shrimp $12 

Marriott House Salad Baby lettuces with goat cheese, caramelized onions and toasted pistachios 

tossed in a raspberry vinaigrette     Side $5 

Entrée $7     add Grilled chicken $9       Salmon $10       Sautéed shrimp $12 

Cobb Salad  Chopped hearts of romaine tossed in buttermilk ranch and topped with blue cheese, 

egg, grilled chicken, diced tomatoes, avocado and crispy bacon $10 

Shrimp and Asparagus Field greens tossed in a cracked black pepper vinaigrette with chilled 

artichokes, asparagus, red pepper strips and sautéed garlic shrimp $12 
 

Sandwiches 
Classic Burger Grilled Certified Angus Beef topped with cheddar and bacon served on a seeded bun 

accompanied with crisp fries  $12 

Barbeque Chicken Twin breast of chicken lacquered with house made BBQ sauce topped with 

provolone cheese and avocado on a ciabatta roll with crisp fries  $12 

Turkey Club Deli shaved roasted turkey with tomatoes, crisp lettuce and apple wood smoked bacon 

on toasted sourdough with house chips  $11 

Buffalo Chicken Caesar Wrap Crispy chicken tenders tossed in spicy buffalo sauce wrapped in a 

tomato tortilla with crisp lettuce and Caesar dressing with crisp fries $11 
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Entrees 
Chicken Tortellini Three cheese tortellini with smoked bacon, peas, sundried tomatoes and spinach 

in a light basil cream topped with grilled chicken $19 

Tenderloin Filet   Barrel cut beef tenderloin with roasted baby Yukon gold potatoes with   

caramelized onions and sautéed forest mushroom demi glace $28 

Short Ribs  Slow braised short ribs with a hint of vanilla atop garlic whipped potatoes and              

rustic gravy $26 

Porcini Tilapia   Porcini dusted tilapia layered with roasted red peppers and sautéed spinach         

over an asiago risotto $19 

Blue Cheese Strip   Grilled strip steak with a blue cheese and sourdough topping along side sautéed 

arugula and a port wine demi glace $27 

Salmon En Croute   Salmon stuffed with spinach and whipped goat cheese wrapped with flakey    

puff pastry served with a pesto gnocchi $25 

Rigatoni with Sausage Mushrooms, tomatoes, and spinach sautéed with Italian sausage and tossed 

in a classic marinara topped with shaved parmesan cheese $18 

 

Dessert 
Apple & Walnut Cobbler Warm apple cobbler with vanilla ice cream $6  

Key Lime Pie Buttery pecan graham crust w/ whipped cream and lime wedge $6  

7 layer chocolate cake Dressed w/ strawberry coulis $8 

Classic Crème Brulee Rich custard base caramel coating $6 

Sorbet Duo Lemon and Raspberry sorbet with macerated berries $7 

Ciazza Cheesecake N.Y. style cheesecake with strawberry compote $7 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


