
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
   

  

SOUPS & SALADS 
 

Corn & Cr ab Chowder ! Creamy Eastern  
Shore favorite $8 
Handcrafted Soup-of-the-Day ! Chefs daily 
selection $6 
Buffalo Chicken ! Tossed Romaine, bleu cheese 
crumbles, scallions and ranch dressing. $13 
Cobb ! Turkey, avocado, egg, bleu cheese, tomato, 
bacon and watercress. Choice of dressing $14 
Caesar ! Entrée-size classic style with  
croutons $12 
 Add grilled chicken (6 oz) $14 
 Add jumbo shrimp $15 
 Side salad $6 

Garden ! Crisp greens and vegetables with your 
choice of dressing $6 

SANDWICHES 
 

Prime Rib Dip Sandwich ! Thin slices with sautéed 
onions and provolone cheese with fries $15 

Marriott Burger ! Fresh 100% certified Angus 
beef grilled to perfection with cheese, bacon, 
lettuce, tomato, pickle and fries $14 
Grilled Chicken Panini ! Grilled all-white meat, 
Swiss cheese, herb mayonnaise, lettuce, and tomato  
with fries $12 

Oak Grille Club Sandwich ! Smoked turkey, ham, 
Monterey Jack and cheddar cheeses, iceberg 
lettuce, tomato, mayonnaise and bacon on white 
toast with house-made potato chips $11 

Fish Sandwich ! Grilled fish-of-the-day with 
tartar sauce and fries $13 

All Day Breakfast ! Three egg omelet with 
your choice of three toppings: spinach, peppers, 
onions, mushrooms, broccoli, breakfast ham, 
bacon, sausage, chicken, shrimp, American, Swiss, 
cheddar, or feta cheese. Served with small side 
salad and fries $13 

STARTERS 
 

Escargots ! Roma Tomatoes and light Chablis   $10 
Sauce and Cappelini 

Classic Calamari ! Served with Marinara $10 
Firecracker Shrimp ! Crispy fried and tossed in 
creamy chili sauce $12 
Blackened Beef Tips  $10 

EveryoneÕs Favorite Quesadilla ! Chicken, 
four cheeses, fresh salsa and sour cream $9 

Buffalo Wings ׀ Bleu cheese dip with carrot and 
celery sticks $12 

Housemade Chips with ׀ Malt Vinegar 
Onion Dip $5 
Hummus with Pita Wedges $6 

Mozzarella and Prosciutto ! Fresh Mozzarella 
and sliced Roma Tomatoes and lemon oil $9 

Blackened Ahi Tuna ! Field Greens and Lemon 
Vinaigrette and Pumpkin Seeds $12 
 

PIZZA  
 

12-inch 

Pepperoni ! With hand torn basil $11 

Deluxe Cheese ! Four cheese blend  $10 
Margherita ! Fresh mozzarella tomato and basil $14 

White ! Parmesan cream sauce, roasted garlic, 
spinach and four cheeses $12 

11787 Lee Jackson Memorial Highway, Fairfax, Virginia 22033 



This menu was prepared by our Executive Chef Scott Arends  

and his Culinary Team. 

18% Gratuity will be added to parties of 6 or more 

 
PASTA & SEAFOOD 

 

Chicken Alfredo ! Tossed with penne pasta $15 

Manicotti ! Ricotta filled, tomato basil sauce $13 
Pappardelle ! This ribbon pasta is paired with Italian sausage, tomato, spinach and mushrooms $14 

Chicken Scaloppini ! Thin slices of breast sautéed with artichoke, prosciutto, mushrooms, cream, 
cherry tomatoes, and pappardelle $18 

Fish and Chips ! Crispy battered fish of the day served with fries and cole slaw $17 
Shrimp Mac & Cheese ! Farfalle pasta, artisan cheese and sherry cream $18 

 

NY Style Cheesecake !  $7 
Chocolate Layer Cake ! $7 

Classic Key Lime Pie ! With hand-whipped 
cream $7 

GRILLE  
 

NY Steak ! 12-ounce served with roasted garlic and red wine sauce $34 
Grilled Filet Mignon ! 7-ounce served with Marriott steak butter and sautéed mushrooms $31 

Grilled Chicken Breast ! Oven-roasted red pepper coulis $18 
Grilled Balsamic Glazed Pork Chop ! 10oz marinated with Balsamic Vinegar $20 

Herb Grilled  Salmon ! Pistachio Lime Butter $20 
Simply Grilled Fish ! With lemon and olive oil $25 

all of the grille items include vegetable of the day and one choice of sides: 

steamed broccoli, garlic mashed potato, roasted vegetables, rutabaga mash, or cream spinach  

Warm Apple Walnut Cobbler ! With vanilla 
ice cream $8 

Ice Cream Scoop ! Chocolate, vanilla or 
strawberry $5 

Tiramisu ! Sponge cake with Mascarpone cheese $7 
and grated chocolate 

DESSERTS 
 


