
starters 
soup of the day    5     

     

Please let us know of any dietary preferences or food allergies we should be aware of in the preparation                            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.                                                                        of your meal.  We are happy to modify any of our dishes to your satisfaction. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk                                      Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 
of food borne illness, especially if you have certain medical conditions                                                                                  of food borne illness, especially if you have certain medical conditions 

 

chicken wings | buffalo, lemon pepper or barbeque  10 

grilled buffalo shrimp | bleu cheese and hot sauce    13 

chicken tenders | barbeque or honey mustard    9 

nachos | cheese, jalapeno, tomato, onion, black olives    7 

shrimp cocktail | cocktail sauce, lemon    12 

hummus | grilled pita, crisp celery    12 

market salad | tomato, carrot, cucumber    5 

small caesar salad    6 

greens  

 
 
caesar salad    10 

       add grilled chicken  12     add grilled shrimp    14  

the wedge | iceberg, bacon, tomato, croutons    7 

breadline (served with fries or sweet potato fries) 
     
sliders (3) | mini cheeseburgers, fries, mighty mo sauce    11 

buffalo chicken sandwich | tenders, bleu cheese    12 

classic club | turkey, crisp bacon, tomatoes    10 

ultimate grilled cheese | sourdough, cheddar, bacon, tomato    10 

reuben | corned beef, sauerkraut, swiss, thousand island    11 

flatbread 
buffalo shrimp | bleu cheese, hot sauce    9 

mediterranean | kalamata, feta, diced tomato    9 

pizza 
12” serves 2 – 3 guests    14 (with 2 toppings) 

16” serves 4 – 5 guests    17 (with 2 toppings) quesadilla | chicken, scallions, salsa, sour cream    11    
additional toppings:    2 each  

italian sausage, bacon, pepperoni, grilled chicken, green pepper, red onion, 
mushrooms, artichoke hearts, banana peppers, green olives, roma tomatoes, 
black olives, extra cheese      
entree's  
rigatoni | sausage, spinach, tomato, parmesan    15 

 skip the sausage, add mushrooms    12 

 

 

 

linguini carbonara | bacon, peas, cream, parmesan    16 

 add shrimp    23 

lemon chicken breast | wilted arugula, capers, garlic mashed potato   19 cobb salad | grilled chicken, avocado, bacon, 
tomatoes, egg, bleu cheese crumbles    12 filet mignon | sautéed mushrooms, garlic mashed potato, steak butter    29 

salmon | warm green bean & potato salad, mustard vinaigrette   22 

 

sweets 

add a cup of soup or market salad to any entrée or breadline    3

key lime pie | whipped cream    6 

ice cream | chocolate or vanilla    5 marriott burger | crisp bacon and cheddar    12   
warm apple walnut cobbler | vanilla ice cream    6 

sorbet | seasonal flavors    5 

 triple chocolate cake| whipped cream    6

liquid refreshments on tap 
miller lite    4.25   bud light    4.25 

stella artois    5 .25  great lakes    5.25 

guinness    5.25   sam adams seasonal    5.25  

 



Champagne and Sparkling  Glass Bottle 
Listed from light and dry to full bodied and drier 
Frieixnet       9.0 
Aria Estate Brut      36.0 

Mumm Napa, Brut, Prestige, California  9.0 38.0 

Moet & Chandon, Brut, Champagne, “Imperial” 18.0 100.0 

Moet & Chandon, Brut, Champagne, “Imperial” 375ml 52.0 
Dom Perignon      200.0 

White Specialties 
Listed from light and dry to full bodied and drier 
Beringer, White Zinfandel, California   8.0 32.0 

Chateau Ste. Michelle, Riesling, Washington  8.5 34.0 

Meridian, Pinot Grigio, California   8.5 34.0 
Brancott, Sauvignon Blanc, New Zealand   48.0 
Canyon Road, Sauvignon Blanc   8.5 34.0 
Casa Lapostolle, Sauvignon Blanc, Chile   56.0 
LaTerre, Chardonnay California   8.0 32.0 
Meridian, Chardonnay California   8.5 34.0 

Meridian, Chardonnay California, 375 ml   17.0 

Clos du Bois, Chardonnay California   9.0 38.0 
Sebastiani, Chardonnay, California   10.0 40.0 

Sterling, Chardonnay, Vintner's Collection, California 9.0 38.0 

Red Specialties 
Listed from light and dry to full bodied and drier 
Mark West, Pinot Noir, California   9.0 38.0     
Kim Crawford, Pinot Noir, New Zealand  10.0 40.0 

La Terre, Merlot, California    8.0 32.0 
Meridian Vineyards, Merlot, California  8.5 34.0 

Meridian Vineyards, Merlot, California, 375 ml  17.0 

Clos du Bois, Merlot California   10.0 40.0 

La Terre, Cabernet Sauvignon, California  8.0 32.0 

Estancia, Cabernet Sauvignon, California  9.0 38.0 

Avalon, Cabernet Sauvignon, California  9.0 38.0 

Aquinas, Cabernet Sauvignon California  10.0 40.0 

Hess, Cabernet, California    12.0 48.0 
Rosemount, Shiraz, Diamond Label, Australia 8.5 34.0 

 
 

 
 
 

 
 
 
 
 
 
 

 
 

Dayton Marriott 
1414 S. Patterson Boulevard 

Dayton, OH 45409 
937-223-1000 


