
Centric Dinner Menu

T O  S H A R E …  O R  N O T
Q U E S A D I L L A † G F 1 2  

caramelized onions / peppers /  
cilantro crema / guacamole 

add chicken 6 / asada 7 /shrimp 8 

B A K E D  B R I E † G F

for one 12 / for two 18 
heirloom tomatoes / walnut  / 

artisan bread / bacon pepper sweet chili glaze 

B A J A  T A C O S GF

chicken 14 / asada 16 / shrimp 18 
cabbage / cilantro crema /  

fresh salsa / lime / tortilla soup 

T E Q U I L A  S H R I M P GF 1 5  
 queso fries / garlic parmesan Texas toast 

C A R N I V O R E  F L A T  B R E A D  1 6  
italian sausage / ham / bacon / pepperoni 

G A R D E N  F L A T B R E A D  1 4  
olives / onions /  

peppers / sundried tomato pesto sauce 

G R E E N S  &  S O U P S
add chicken 6 / carne asada 7 / shrimp 8 

C H O P P E D †GF 1 5  
bacon / avocado / hard boil egg / 

tomato / feta / avocado Ranch dressing 

K A L E  C A E S A R †GF 1 4  
cucumber / sun-dried tomato / 

garlic crouton / parmesan / creamy dressing 

C I T R U S  B E E T † G F 1 5  
gold beet / candy beet / arugula / mandarin / 

tomato / goat cheese / citrus tequila glaze 

T O R T I L L A  S O U P  8  
chicken / aged cheddar / avocado 

S I D E S
H E R B  M A S H E D  P O T A T O †GF 7
G A R L I C  P A R M E S A N  F R I E S † 8

G R I L L E D  A S P A R A G U S †GF 7  
B L A C K  B E A N S †GF 7  
S P A N I S H  R I C E †GF 7  

S I D E  S A L A D †GF 7  

H A N D H E L D S
choice: salad / fries / yucca fries 

D O W N T O W N  M  B U R G E R * G F 1 9  
aged cheddar / applewood bacon / 

onion / Boston lettuce / tomato 

T E X A S  B I S O N * G F 1 9  
red Yankee cheddar / crispy onion strings / 

aioli smocked mayonnaise / fried egg 

S A N T E  F E  C H I C K E N G F 1 7  
asadero cheese / avocado / black bean spread / 

onion / Boston lettuce / tomato 

M A I N S
P E S T O  P A S T A † 1 7  

basil pesto / parmesan / 
sun-dried tomato / bacon / onion 

add chicken 6 / carne asada 7 / shrimp 8 

S I M P L Y  G R I L L E D * G F 2 7  
garlic rice / winter vegetables / 
lemon olive oil / petite greens  

C H I C K E N  M I L A N E S A G F 2 3  
roasted marbled potato / tomato / 

garlic green bean / lemon 

C A R N E  A S A D A * G F 2 7  
Spanish rice / black bean / recado rojo 

B L A C K E N E D  S A L M O N * G F 2 4  
heirloom tomato / grilled asparagus / 

petite greens / lemon 

D E S S E R T S
P L A N T A I N  C H E E S E C A K E † 8

tequila-Infused / bruleé plantain / 
toffee / caramel 

H O U S E  M A D E  C R È M E  B R U L E E † 8  
Fraiche berry  

DALLAS MARRIOTT DOWNTOWN
650 N. Pearl Street  

Dallas, TX 75201 
Phone: 214. 979.9000

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain
medical conditions. 

†Items with this symbol may be prepared Vegetarian Friendly upon request. 
GFItems with this symbol may be prepared Gluten Free upon request. 

18% service charge will be added to parties of 6 or more
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