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Roast Turkey BLT, lemon pepper  
mayo, toasted sourdough  $13 
 
Omelet of Your Choice with a 
green salad and fries  $15 
 
Baked Ham & Gruyere Sandwich,  
with green salad  $14  
 
*Grilled Filet Mignon, garlic sautéed  
mushrooms, crisp fries and  
steak butter  $32  
 
*Pan Seared Salmon Fillet, warm  
green beans and potatoes,  
mustard vinaigrette  $24  
 
*Simply Grilled Fish, market vegetables  
and extra virgin olive oil  $22 
 
Caramelized Cauliflower Steak, brown 
rice, arugula, parsley, pine nuts  
and golden raisins   $17  
 
*Char Crusted Steak, cheddar smashed 
potatoes and arugula  $24 
 
*Breaded Chicken Schnitzel, pan  
Fried fingerling potatoes, arugula  
and lemon  $19 
 
Rigatoni with Sausage, spinach, 
tomatoes, shaved parmesan  $16  
 

or skip the sausage add mushrooms  $14 
 
Spaghetti & Meatballs, rustic tomato 
sauce, basil, parmesan  $16  

 
Apple & Walnut Cobbler, vanilla 
ice cream  $7 
 
Key Lime Pie, hand whipped cream  $8 
 
Warm Caramel Pecan Cake,  
vanilla ice cream  $8  
 
Ice Cream & Sorbet, traditional and  
seasonal flavors  $7  
 
Betty’s Bread Pudding, vanilla ice cream  $8 
 
Classic Apple Pie, vanilla ice cream  $8 

 
Please let us know of any dietary preferences or food allergies we  

should be aware of in the preparation of your meal. 
 

*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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The Daily Soup, chef crafted  $6  
 
Hummus, grilled flatbread and  
crisp celery for dipping  $9 
 
Classic Onion Dip with fresh 
made chips  $10  
 
Meatballs, rustic tomato sauce, 
garlic bread  $12  
 
Crispy “Boom Boom” Shrimp, sweet 
and spicy chili sauce, cucumber  $14  
 
Jack and Cheddar Stuffed Quesadilla  
with chicken and green onions in a 
large flour tortilla  $14  
 

or skip the chicken, just the jack and 
cheddar  $12  
 
Chipotle Shrimp Quesadilla, salsa  
and fresh guacamole  $15  
 
Soft Lettuces, blistered tomatoes, bread 
shards, red wine mustard vinaigrette  $6  
 
The Wedge, crisp iceberg, blistered 
tomatoes and creamy blue cheese  $7 
 
Grilled Cheese Sliders, tomato fondue  $12 
 
Sea Salt Fries, horseradish aioli  $7 
 
Caesar Salad, chilled romaine tossed in    
traditional Caesar dressing with parmesan    
cheese and crunchy croutons  $10 
add herb grilled chicken  $14 
 

add lemon grilled shrimp  $16  
 
Cobb Salad, kitchen tossed, romaine, 
grilled chicken, egg, avocado, blue 
cheese, tomatoes and crisp bacon, 
choice of dressing  $14  
 
Greek Salad with Falafel, romaine, blistered 
tomatoes, cucumber and creamy feta 
with grilled pita and Greek dressing  $13 

DFW Airport Marriott 
8440 Freeport Parkway 

Irving, Texas 75063 
972-929-8800 
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During the 50’s the great burger stands of America spread through the 
land serving what would become a staple in dining history. As homage 
to those stands and to our own company’s Hot Shoppes heritage, we 
offer the great American hamburger. 

 
*Marriott Burger, the classic on a butter 
toasted sesame bun, fresh ground Angus 
beef, cheddar cheese, crisp bacon $14  
 
*Black & Blue Burger, balsamic 
caramelized onions and blue cheese $14 
 
*California Turkey Burger, jack cheese, 
guacamole, lettuce, tomato on a  
whole wheat bun  $14 
 
Ultimate Veggie Burger, jack cheese, 
mayonnaise, mustard and pickles,  
on a whole wheat bun  $13 
 
*Smothered Mushroom Burger, sautéed 
mushrooms and melted Swiss cheese $14 

Choose a side:  
Market Fresh Green Vegetable          Tomato Cucumber Salad      
French Fries        Onion Rings        Portabella Mushroom Fries 
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100% Columbian Coffee ~  
Decaffeinated Coffee  $3 

 
Cappuccino ~ Latte  $4 

 
Tazo Hot Teas  $3 

 
Iced Tea  $3 

 
Fresh Mint Lemonade  $3 

 
Izze® Sodas  $4 

 
Pepsi Products  $3 

 
Sparkling or Bottled Water  $3 
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Amstel Light             $6.50 
 
Bass Pale Ale             $6.50 
 
Beck’s                   $6.50 
 
Blue Moon Belgian White      $6.50 
 
Boddingtons             $7.00 
 
Budweiser             $5.50 
 
Bud Light             $5.50 
 
Bud Light Lime            $5.50 
 
Coors Light             $5.50  
 
Corona Extra             $6.50 
 
Corona Light             $6.50 
 
Dos XX             $6.50 
 
Duvel                       $7.00 
 
Fat Tire             $6.50 
 
Guinness Draught            $7.00 
 
Heineken             $6.50 
 
Heineken Light            $6.50 
 
Lone Star             $5.50  
 
Michelob Ultra           $5.50 
 
Miller Lite             $5.50 
 
Newcastle Brown Ale      $6.50 
 
O'Douls             $5.50 
 
Sam Adams Boston Lager      $6.50 
 
Sam Adams Seasonals      $6.50 
 
Shiner Bock             $6.50 
 
Sierra Nevada Pale Ale      $6.50 
 
Stella Artois Lager                     $6.50 
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Beringer White Zinfandel  $11 

 
Pighin Fruili Pinot Grigio  $16 

 
Chateau Ste Michelle Riesling  $13 

 
Meridian Pinot Grigio  $11 

 
Brancott Marlborough Sauvignon Blanc  $13 

 
Kim Crawford Sauvignon Blanc  $15 

 
Canyon Road Chardonnay  $11 

 
Kendall Jackson Chardonnay  $14 

 
Chateau St Jean Chardonnay  $12 

 
Mark West Central Coast Pinot Noir  $15 

 
Canyon Road Merlot  $11 

 
Kendall Jackson Merlot  $14 

 
St Francis Merlot  $20 

 
Canyon Road Cabernet  $11 

 
Estancia Cabernet  $14 
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