
 

Three Egg Omelets 
Served with breakfast potatoes. 

 
Build Your Own  $8 
Generously stuffed with your choice of four items: 
ham, bacon, sausage, peppers, onions,  
mushrooms, spinach, tomato and cheese.  
 

Denver Omelet     $7 
Diced ham, bell pepper, red onion and  
cheddar cheese. 
 

Mushroom Swiss     $7 
Sautéed mushrooms and imported Swiss cheese. 
 

Three Cheese Omelet             $7 
Cheddar, pepper jack and mozzarella. 
 

Diablo Omelet      $7 
Hot Italian sausage, Serrano peppers, red onion, and 
Southwest cheese blend. 
 

                                                                                            Breakfast  

Classics 
 

Good Start                                       $8 
Oatmeal, cold cereal, or crunchy granola with fresh 
berries or bananas, skim milk and your choice of toast, 
bagel or muffin. 
 

All American Breakfast           $8 
Two eggs any style with breakfast potatoes, choice of 
bacon, Canadian bacon, ham or  
sausage, and toast, bagel or muffin. 
 

Classic Eggs Benedict  $8 
Two poached eggs and Canadian bacon on a toasted 
English muffin with hollandaise sauce and grilled  
asparagus and tomato. 
 

Belgian Waffle       $7 
Garnished with fresh fruit and served with  
warm maple syrup. 
 

Bacon, Egg & Cheese On A Kaiser Roll     $8 
Two eggs fried over hard with American cheese and 
smoked bacon served with breakfast potatoes.  

Fit For You  
 

Mixed Grill (Low Carb)               $9 
4oz grilled flat iron steak, sausage link  
bacon, scrambled egg whites and grilled tomato and  
asparagus. 

 

Egg White Omelet Florentine   
(low cholesterol)     $8 
Egg Whites with fresh spinach, tomato, red  
onion, fresh garlic and parmesan cheese served with 
sliced melon. 

 

Open faced Egg White Mushroom  
Sandwich (low cholesterol)     $8 
Scrambled egg white patty topped with steamed 
mushrooms, asiago cheese and tomato relish. Served 
with grilled asparagus. 

 

Seasonal Fruits & Berries (Low Fat)        $7  
The finest in season sliced fruits and wild berries. 

 

Sunrise Platter (High Protein)   $9 
A toasted bagel with smoked salmon, cream cheese, 
red onion, hard boiled egg and capers. 

Signatures 
 

Sausage Hush Puppies  $7 
Three country sausage links batter dipped, lightly fried 
and dusted with powdered sugar. Served with country 
potatoes and a side of maple syrup. 
 

Breakfast Nachos   $8 
Fresh warm tortilla chips topped with scrambled eggs, 
breakfast potatoes, sausage, Sonoran cheese blend, 
fresh cilantro and pico de gallo. Served with a side of 
salsa. 
 

Azul Scramble  $9 
Fresh eggs scrambled with breakfast potatoes, bell 
pepper, red onion, black beans, roasted corn and 
fresh cilantro. Topped with sliced red chile flat iron 
steak and Cheddar cheese blend. 
 

Everything Burrito   $8 
Fluffy scrambled eggs, ham, bacon, breakfast  
potatoes, bell pepper, onion, mushrooms, and Swiss 
cheese wrapped in a flour tortilla with and a side of 
salsa. Served with a side of sliced melon. 

Maricopa County Health Department advises that fish, egg and beef are cooked-to-order and may be undercooked.   
Consumption of undercooked foods may increase the risk of food-borne illness. 

(480) 898-8300 
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Maricopa County Health Department advises that fish, egg and beef are cooked-to-order and may be undercooked.   
Consumption of undercooked foods may increase the risk of food-borne illness. 

“Fit For You” items have been selected to meet the diverse dietary needs of our 
guests. We will be happy to answer any questions you may have. 

Beverages 
 

Fresh squeezed Orange Juice,        $3 
Apple, Cranberry, Pineapple, Grapefruit, 
Tomato or V-8 Juice                       
 

Fresh brewed coffee,  $2 
decaf, or tea      
  
Milk, Chocolate Milk or                 $2  
Hot Cocoa      

 

Breakfast Continued 

A La Carte 
 

Selection of Cold Cereals & Milk $3 
 

Hard Boiled Eggs (2)                   $3 
 
Flavored Yogurt $2 
 
Bowl of Oatmeal $3 
 
Bacon or Sausage $3 

From the Griddle 
 

Pancakes Your Way      $7 
Stack of three, your choice of plain buttermilk,  
strawberry or chocolate chunk.  Served with warm 
maple syrup. 
 

Classic French Toast $7 
Three pieces of sliced French bread dipped  
in egg with cinnamon and vanilla . Served with  
whipped butter and warm maple syrup. 
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Appetizers & Small Plates 
 
Chips and Salsa Fresca  $4 
Warm corn tortilla chips served with fresh made salsa . 
 

Queso Dip  $6 
Spicy cheese dip with tomatoes and southwest spices 
served with warm tortilla chips. 
 

Wings O’ Fire  $10 
Choice of classic buffalo, Mango Chipotle or Thai Red 
Chile Lime served with bleu cheese or ranch dressing, 
celery and baby carrots. 
 

Fried Chicken Tenderloin Strips    $7 
Crisp breaded chicken tenderloin lightly fried and 
served with ranch dipping sauce. 

 

Cheese Quesadilla (high iron)    $6 
Three cheese blend in a grilled flour tortilla  
garnished with fresh cilantro and salsa for dipping. 
 

Pesto Margherita Quesadilla    $8 
Sun dried tomato pesto, Italian cheese blend and 
roasted tomato bruschetta in a grilled flour tortilla.  
Garnished with fresh basil and parmesan cheese. 
Served with red pepper coulis for dipping. 

 

Firecracker Steak Quesadilla  
(high protein)  $10 
Spicy grilled pasilla lime marinated steak in a flour  
tortilla with black beans, roasted corn, Monterrey jack 
cheese and fresh cilantro. Drizzled with herb ranch and 
served with a side of salsa. 
 

Soups  
 

Cup    $3 Bowl    $6 
 

Chicken Noodle 
Classic recipe with fresh pulled chicken, vegetables, 
and orzo pasta 

 

Southwest Black Bean (high protein) 
Black beans simmered with tavern ham, garlic, bell 
pepper, sweet onion, smoked chiles, lime juice and 
southwest spices with Monterrey Jack and tortilla  
Garnish. 

 

Tomato Florentine (Low Fat) 
Tomato based soup with fresh spinach, Spanish onion, 
basil, ditalini pasta and Italian cheese. 

Signature Entrée  Salads   
 

Azul Salad (High fiber) $8 
Field greens and baby arugula with roasted pecans, 
Maytag blue cheese, warm bacon, red forelle pear and 
Pink grapefruit honey vinaigrette. 

 

Farm Salad (low carb)  $8 
Romaine lettuce, smoked Italian ham, sun dried  
blueberry, fresh wild strawberry, sunflower seeds, 
asiago cheese and red pepper vinaigrette. 
 

All American Chopped Salad  $9 
Cut romaine lettuce, bacon, turkey, cheddar cheese, 
hard boiled egg, sunflower seeds and light ranch  
Dressing. 

 
 Asian Salad (Low Fat)  $9 

Cut romaine lettuce, sesame soy pork medallions, bell 
pepper, red and green onion, toasted almond, black 
sesame seeds and Thai vinaigrette. 
 

Salads  
 

House Salad (carb conscious)  
Fresh Organic Spring Mix, cherry tomato,  
cucumber, shredded carrot, sliced red onion,  
multigrain croutons with your choice of dressing. 
 

Caesar Salad 
Romaine lettuce, shredded parmesan cheese,  
multigrain croutons, and creamy Caesar dressing. 
 

Small $4 Large $6 
Add Chicken    $3 

 

 

“Fit for you” items have been selected to meet the 
diverse dietary needs of our guests. We will be 
happy to answer any questions you may have. 

*Maricopa County Health Department advises that fish, egg 
and beef are cooked-to-order and may be undercooked.  
Consumption of undercooked foods may increase the risk of 
food-borne illness. 

(480) 898-8300 
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Sandwiches 
Served with fries or pasta salad 

 
Soup & Cold Cut Sandwich  $7 
Choice of ham & Swiss, turkey and provolone or roast beef and cheddar on wheat bread with lettuce and  
tomato. Served with a cup of our home made soup (No half orders) 
 

Grilled Vegetable Panini  $7 
Grilled eggplant, roasted red pepper, fresh mozzarella, and baby arugula on a crisp grilled Italian roll with 
sun dried tomato pesto, garlic aioli, and fresh basil served with roasted vegetable cous cous 
 

Pork Media Noche  $8 
Tender bbq pulled pork, smoked ham, sweet and spicy pickle slices and melted Swiss cheese on grilled  
Italian Kaiser Roll 
 

Grilled Chicken Serrano  $8 
Grilled chicken breast, Swiss cheese, sautéed hot and mild green chilis, lettuce, tomato, onion, and  
cilantro ranch on a warm rustic roll 
 

Tuscan Chicken Foccacia  $8 
Grilled chicken breast served in a warm rosemary pita with fresh baby spinach, tomato basil relish,  
Italian cheese blend and herb ranch dressing 

 

Chicken Roma (high protein)  $8 
Grilled chicken breast, sun dried tomato pesto, baby arugula, fresh mozzarella and tomato basil relish on  
a warm roll 
 

Turkey Mufaletta  $8 
Our spin on the French Quarter classic with warm sliced turkey breast, Virginia baked ham, crisp bacon,  
provolone cheese, lettuce, tomato relish and fresh olive tapenade on a warm Kaiser roll. 
 

Classic Turkey Club  $8 
Oven roasted turkey breast on three slices of white toast with smoked bacon, lettuce, tomato and  
mayonnaise.  

 

Roast Beef and Cheddar (high protein)  $8 
Tender roast beef dipped in au jus topped with melted cheddar cheese and served on a grilled  
Kaiser roll with lettuce, tomato, red onion and garlic mayo 
 

Roast Beef Boursin  $8 
Hot thin sliced tender slow roasted top sirloin of beef dipped in au jus and served on a grilled Rustic  
roll with herb Boursin cheese, lettuce and tomato 
 

Fire Roasted Green Chile Burger  $9 
8oz Angus been patty grilled to order topped with fresh roasted poblano chili peppers and shredded  
cheddar cheese. Served on a warm roll with lettuce, tomato, red onion and cilantro ranch dressing 
 

Marriott Burger  $9 
8oz Angus beef patty grilled to order with cheddar cheese, bacon, lettuce, tomato and red onion served  
on a warm rustic roll. 
 

Entrees 
Steak Pommes Frites $16 
Our 8oz prime flat iron steak rubbed with black pepper and spices drizzled with au jus and balsamic vinegar  
reduction and topped with Italian cheese blend. Served over hand cut French fries 

 

Arugula Chicken (carb conscious) $12 
Crisp seared chicken breast on a bed of balsamic wilted arugula with tomato basil relish, parmesan cheese  
and fresh lemon.  
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Chips & Salsa Fresca  $4 
Warm corn tortilla chips served with fresh made salsa. 
 

Bistro Fries  $5 
Thin cut French fries seasoned with choice of parmesan 
and fresh parsley, garlic and cilantro or sea salt and 
cracked black pepper.  
Malt vinegar available upon request. 
 

Queso Dip  $6 
Spicy cheese dip made with tomatoes and southwest  
spices served with warm tortilla chips. 
 

 
  

Crispy Pork Cicharon   $7 
Thin strips of fried pork tenderloin tossed in our spicy 
mango chipotle sauce served with fresh Sonoran  
coleslaw and crispy French fries. 
 

Fried Chicken Tenderloin Strips   $7 
Crisp breaded chicken tenderloin lightly fried and served 
with ranch dipping sauce. 

 

Cheese Quesadilla (high iron)  $6 
Three cheese blend in a grilled flour tortilla  
garnished with fresh cilantro and salsa for dipping. 
 

Pesto Margherita Quesadilla  $8 
Sun dried tomato pesto, Italian cheese blend and  
roasted tomato bruschetta in a grilled flour tortilla. 
Garnished with fresh basil and parmesan cheese.  
Served with red pepper coulis for dipping. 
 

    Firecracker Steak Quesadilla  
(high protein)                                                   $10 
Spicy grilled pasilla lime marinated steak in a flour  
tortilla with black beans, roasted corn, Monterrey jack 
cheese and fresh cilantro. Drizzled with herb ranch and 
served with a side of salsa. 

Salads  
 

    House Salad (carb conscious)  
Fresh Organic Spring Mix, cherry tomato, cucumber, 
shredded carrot, sliced red onion, multigrain croutons 
with your choice of dressing. 
 

Caesar Salad 
Romaine lettuce, shredded parmesan cheese,  
multigrain croutons, and creamy Caesar dressing. 
 

Small $4 Large $6 
Add Chicken    $3 

Appetizers 

Steak Fire Sticks (high protein)  $8 
Grilled red chile marinated iron steak skewers served  
on a bed of field greens with herb ranch dressing, red 
chile paste and cilantro relish. 
 

Shrimp Athena  $10 
Fresh jumbo shrimp sautéed with tomato, onion,  
garlic, white wine, and basil garnished with feta  
cheese and served with grilled toast points. 
 

Wings O’Fire  $10 
Choice of classic Buffalo, Mango Chipotle or  
Thai Red Chile Lime served with bleu cheese or 
 ranch dressing, celery and baby carrots. 

Small Plates & Burgers  
 

Grilled Flatbread Parma   $10 
Crisp Italian bacon, sautéed wild mushrooms, tomato  
relish, baby arugula and Mediterranean cheese blend 
grilled on our thin flat bread crust with olive oil and garlic. 
Garnished with balsamic reduction, parmesan cheese and 
fresh basil. 
 

Ancho Chicken Caesar Pizza  $12 
Fresh grilled white pizza topped with grilled marinated 
chicken breast and romaine lettuce tossed with red chile 
infused Caesar dressing. 
 

Fire Roasted Green Chile Burger  $9 
8oz Angus been patty grilled to order topped with fresh 
roasted poblano chili peppers and shredded  
cheddar cheese. Served on a warm roll with lettuce,  
tomato, red onion and cilantro ranch dressing. 
 

Marriott Burger  $9 
8oz Angus beef patty grilled to order with cheddar 
cheese, bacon, lettuce, tomato and red onion served  
on a warm rustic roll. 

Soups  
 

Cup    $3 Bowl    $6 
 

Chicken Noodle 
Classic recipe with fresh pulled chicken, vegetables, and 
orzo pasta. 
 

    Southwest Black Bean (high protein) 
Black beans simmered with tavern ham, garlic, bell  
pepper, sweet onion, smoked chiles, lime juice and  
southwest spices with Monterrey Jack and tortilla garnish 
 

    Tomato Florentine (Low Fat) 
Tomato based soup with fresh spinach, Spanish onion, 
basil, ditalini pasta and Italian cheese. 

(480) 898-8300 
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*Maricopa County Health Department advises that fish, egg and 

beef are cooked-to-order and may be undercooked.  Consumption of 
undercooked foods may increase the risk of food-borne illness. 

“Fit For You” items have been selected to 
meet the diverse dietary needs of our guests.  

     Arugula Chicken (carb conscious)  $12 
Crisp seared chicken breast on a bed of balsamic 
wilted arugula with tomato basil relish, parmesan 
cheese and fresh lemon. 
 

    Pork Chile Verde (low fat)  $14 
Tender pork braised in a spicy green chile 
garlic sauce with Yukon gold potatoes and red 
onions served with warm corn tortillas and  
garnished with fresh cilantro. 
 

Pasta Provencal  $10 
Flavors and colors of Provence with penne pasta 
tossed with garlic, olive oil, roasted tomatoes, onions 
and fresh vegetables. Garnished with fresh herbs and 
parmesan cheese. 
 

Baked Penne with Sausage $12 
Al dente penne pasta with fresh made sauce of  
tomatoes, garlic and fresh herbs baked with spicy  
Italian sausage and three cheese blend. Garnished 
with parmesan and fresh basil. 
Without Sausage     $10 
 

Pasta aux Champignons $12 
Rigatoni pasta tossed with wild mushrooms, Italian 
ham, arugula, garlic, and sherry cream garnished with 
asiago cheese and fresh basil. 
 

     Kung Pao Shrimp Pasta (low fat) $18 
Rigatoni pasta tossed with grilled jumbo shrimp, spicy 
red chile teriyaki sauce, snap peas, bell pepper, red 
onion, toasted almond, and broccoli. Topped fresh 
cilantro and black sesame seed. 
 

Chicken Parmigiana $12 
Tender seared breaded chicken breast topped with 
fresh tomato sauce, Italian cheese blend and fresh 
basil. Served with a side of rigatoni marinara. 

Signature Entrees 

Entrees 
All entrees served with a small dinner salad or cup of soup (Caesar Salad add $1) 

Steak Pommes Frittes   $16 
Our 8oz prime flat iron steak rubbed with black pepper 
and spices drizzled with au jus and balsamic vinegar  
reduction and topped with Italian cheese blend. 
Served over hand cut French fries. 
 

Halibut Veracruz    $22 
Fresh seared Pacific Halibut filet topped with our fresh 
tomato caper relish served over sautéed spinach and 
rice pilaf and garnished with grilled lemon and herbs. 
 

     Grilled Chicken Chimichurri  
(high protein)  $12 
Grilled Cuban spice rubbed chicken breast topped with 
fresh cilantro relish and served with rice pilaf and  
roasted seasonal vegetables. 
 

Shredded Pork “Street Tacos” $12 
Slow braised pulled pork seasoned with fresh lime and 
red chile flake served with warm corn tortillas, fresh 
pico de gallo, and a side of black beans and rice. 
 

BBQ Pork Platter $14 
Tender slow roasted pulled pork slathered with Texas 
style BBQ sauce and served with grilled baby Yukon 
potatoes and fresh Sonoran coleslaw. 
 

Grilled Rib Eye $24 
Choice 14oz Angus rib eye grilled to order drizzled with 
rattlesnake au jus and served with asiago roasted  
garlic mashed potatoes and sautéed vegetables. 
 

       Ancho Honey Glazed Salmon  
(high protein) $18 
Grilled Atlantic filet glazed with red chile infused honey 
topped with black bean relish. Served with cold 
roasted vegetable cous cous and cilantro relish. 
 

 

Signature Entrée Salads 
Azul Salad (High fiber)  $8 

Field greens and baby arugula with roasted pecans, 
Maytag blue cheese, warm bacon, red forelle pear and 
Pink grapefruit honey vinaigrette. 

 

Farm Salad (low carb)   $8 
Romaine lettuce, smoked Italian ham, sun dried  
blueberry, fresh wild strawberry, sunflower seeds, 
asiago cheese and red pepper vinaigrette. 
 

All American Chopped Salad  $9 
Cut romaine lettuce, bacon, turkey, cheddar cheese, 
hard boiled egg, sunflower seeds and light ranch  
dressing. 

 
Asian Salad (Low Fat)  $9 

Cut romaine lettuce, sesame soy pork medallions, bell 
pepper, red and green onion, toasted almond, black 
sesame seeds and Thai vinaigrette. 

6 


