Wines By The Glass

Blush

White Zinfandel, Beringer, Napa Valley,
California $6

White Specialties
Pinot Grigio, Pighin, Italy $9

Riesling, Chateau St. Michelle,
Columbia Valley, Washington $9

Sauvignon Blanc, Casa Lapostalle,

Rapel Valley, Chile $8

Chardonnay
Chardonnay, La Terre, California $7

Chardonnay, Clos du Bois,
California $9
Chardonnay, Kendall Jackson, Sonoma

County $10

Red Specialties
Pinot Noir, Beaulieu Vineyards,
California $7
Pinot Noir, Mark West, California $12

Shiraz, Rosemount Estate,

Australia $9

Zinfandel, Rancho Zabaco “Dancing

Bull”, Sonoma California $9

Merlot, Beaulieu Vineyards,

California $7

Merlot, Clos Du Bois, North Coast,
California $9

Merlot, Franciscan, Napa,

California $12

Cabernet Sauvignon

Cabernet Sauvignon, Beaulieu

Vineyards, California $7

Cabernet Sauvignon, Penfold’s,

“Koonunga Hills”, Australia $8

Cabernet Sauvignon, Franciscan, Napa

Valley, California $13
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Cincinnati Marriott North
6189 Muhlhauser Road
West Chester, Ohio 45069
513.874.7335

Please let us know of any dietary preferences or
food allergies we should be aware of in the
preparation of your meal. We are happy to

modify any of our dishes to your satisfaction.

Consuming raw or undercooked meats, poultry,

Dinner Menu

Appetizers

The Daily Soup $4.5 Chevre and Roasted Tomato Dip $11

Warm Goat Cheese and Roasted Tomatoes,
Wild Mushroom Risotto Cakes $13

French Baguette
Wild Mushroom Risotto, Lightly Breaded and

Seared, Truffle Oil Shrimp Cocktail $10

Poached Shrimp, House Made Cocktail Sauce
White Wine and Pancetta Steamed

and Lemon
Mussels $14
Plump Mussels, Crispy Pancetta,

Savory White Wine Broth

Jack and Cheddar Stuffed Quesadilla $10
Chicken and Green Onions in a Large Flour

Tortilla

Main Plate Salads

Cobb Salad $14 Sesame Chicken Salad $14

Romaine, Grilled Chicken, Diced Egg, Avocado, Mixed Greens, Mandarin Oranges, Walnuts,

Bleu Cheese Crumbles, Tomatoes and Crisp Grilled Chicken, and Avocado, Crisp Flatbread

Bacon, Choice of Dressing River City Grille Salad $14

Classic Caesar Salad $10 Grilled Chicken Breast, Dried Figs, Toasted

Romaine, Traditional Caesar Dressing, Almonds, Shaved Red Onion, Julienne Carrot,

Parmesan Cheese, Crunchy Croutons Raspberry Vinaigrette

Add Grilled Chicken $4, Grilled Shrimp $5 or

Blackened Salmon $5

Steaks off the Grill

Filet Mignon $33

9 oz Filet Mignon, French Fries, Pan Roasted Mushrooms, Steak Butter

New York Strip $32

14 oz New York Strip, Bleu Cheese Crust, Rosemary Potatoes, Grilled Asparagus

Grilled Ribeye $28

12 oz Ribeye, Rosemary Potatoes, Asparagus

Signature Plates
Add a Garden or Caeser Salad $4

Linguini Carbonara $21 Salmon Milanese $24

Grilled Chicken, Sweet Peas, Pancetta, Breaded Pan Roasted Salmon, Fresh Lemon,

Mushrooms, Creamy Egg Sauce Arugula Salad
Grilled Ahi Tuna $25 Pasta Pomodoro $16

Grilled Ahi Tuna Steak, Minced Capers, Angel Hair Pasta, Light Tomato Sauce

Shallots, Parsley Spaghetti Bolognese $18

Osso Bucco $32 Traditional Meat Ragout, Beef, Pork, Veal,

Veal Shanks Stewed in a Citrus Beef Stock, Aromatic Vegetables

Parmesan Risotto Marriott Burger $13 The

Parmesan Chicken Breast $21 Classic on a Butter Toasted Sesame Bun,

Wilted Arugula, Capers and Tomatoes, Simple Fresh Ground Angus Beef, Cheddar Cheese

Mashed Potatoes Add Crisp Bacon for $1

Fire Grilled Pizzas
A Unique Style of Pizza, Hand Stretched and Fire Grilled for a Flavorful Thin Crust. Perfect Appetizer for 2 or
More, or Just Right for an Entrée for One

Classic Cheese Pizza $12

Housemade Tomato Sauce, Mozzarella Cheese

Pepperoni Pizza $14

Housemade Tomato Sauce, Pepperoni, Mozzarella Cheese

BBQ Chicken Pizza $14

Smoked Gouda, Grilled Chicken, Tomatoes, Scallions, Barbeque Sauce

Sides

Sliced Vine Ripened Tomatoes $4 Rosemary Potatoes $4

Grilled Asparagus $4 Parmesan Risotto $4

Baked Potato $4 Pan Roasted Mushrooms $4

Garden Salad $4

seafood, shellfish, or eggs may increase your
risk of foodborne illness, especially if you have
certain medical conditions.

Mashed Potatoes $4



