
Houston Marriott Medical Center/Museum District
6580 Fannin St, Houston, TX 77030
713-796-0080

Main Green Menu

BITES
Chicken Soup or French Onion Soup  8

Buffalo Sriracha Wings 16 GF

blue cheese dressing

Hummus & Olive Tapenade 12
grilled pita, veggies

Picasso’s Nachos 12 GF

homemade queso, black beans, pico de gallo, jalapeños, ancho ranch, Jaimito queso 
fresco
ADD: chili cumin spiced chicken or ground beef 4

Cheese & Charcuterie Board 25
local Texas cheeses, cured meats, marinated olives, strawberry balsamic preserves, 
water crackers

Pure Luck Farms Warmed Goat Cheese Dip 12
tomato jam, extra virgin olive oil, toasted pepitas & Kraftsmen grilled sourdough

GREENS
Caesar Salad 11
romaine hearts, croutons, parmesan cheese

Greens On Main Salad 12 GF

romaine, blue cheese, tomato, red onions, chopped egg, bacon

Quinoa & Chickpea Salad 13 GF

baby kale, arugula, tomato, cucumbers, raisins, feta, lemon mint dressing

Berry Salad 14 GF

mixed greens, arugula, red onion, goat cheese, candied pecans, lemon vinaigrette

Roasted Golden Beet Salad 14 GF

mixed greens, dried cranberries, toasted walnuts, red onion, feta cheese, pomegranate 
dressing

ADD TO ANY SALAD: grilled chicken 6, grilled salmon 9, grilled shrimp 9

DAILY LUNCH SPECIAL  17

1/2 Sandwich with Soup OR Garden Salad

choice of sandwich:

Turkey BLT, Tuna Melt, Chicken Salad
Grilled Cheese

beverage included

MAINS
Space Cowboy Chicken Sandwich 16
grilled chicken breast, ancho ranch, pepper jack cheese, avocado, lettuce, tomato, red onion, 
Kraftsmen challah bun

Redfish Tacos 17
battered redfish, kale slaw, ancho ranch, Jaimito queso fresco, jalapeño pickled radishes
SUBSTITUTE: blackened shrimp 3

Turkey BLT 15
grain mustard aioli, Kraftsmen seedful grain toast

Tuna Melt Panini  14
Kraftsmen sourdough, cheddar cheese, sliced tomato, arugula

Chicken Salad Sandwich  16
housemade roasted chicken salad, baby kale, served on Kraftsmen brioche Texas toast

Angus Burger* 16
cheddar cheese, bacon, Kraftsmen challah bun

Texi Veggie Burger 15
ancho ranch, provolone cheese, avocado, lettuce, tomato

Quesadilla 12
pico de gallo, black beans, salsa, sour cream, guacamole
ADD: veggies 2, chicken 4

Chicken Fried Chicken 22
whipped potatoes, green beans, bacon & onions, country gravy

Seared Salmon 28
dill rice pilaf, asparagus, roasted tomato basil, warm lemon vinaigrette

Citrus Cream Linguine 18
toasted walnut, blistered tomato, grilled asparagus, sautéed mushrooms, spinach
ADD: grilled shrimp 9, grilled chicken 6

PIZZAS
Margherita 15
Fresh Tomato, Mozzarella Cheese, Basil

BBQ Sausage & Bacon 17
Jalapeño BBQ Beef Sausage, Red Onion, 
Cheddar Jack Cheese Blend

Prosciutto 20
Pure Luck Farms Goat Cheese, Tomato Jam, 
Arugula, Extra Virgin Olive Oil

Pepperoni 16
Provolone & Parmesan Cheese

GF - Gluten Friendly
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

20% gratuity will be added for parties of 6 or more



breakfast hours:

Houston Marriott Medical Center/Museum District
6580 Fannin St, Houston, TX 77030
713-796-0080

Houston Marriott Medical Center/Museum District | 6580 Fannin Street, (Driveway Entrance on 1730 Dryden Road), Houston, Texas 77030 USA | +1 713-796-0080

Mon-Fri  6:30AM to 11AM
Sat/Sun  7AM to 11AM

BREAKFAST
Quick Start Cold Buffet   16
Main & Green Buffet   22
All American *  19
two eggs your way* served with hash brown and choice of bacon, sausage, or grilled 
ham
Includes coffee or tea, juice, and choice of breads (see sides for options)

OMELETS
all omelets are served with hash browns and choice of bread (see sides for options)

Ham & Cheddar Omelet   15
Spinach & Feta Egg White Omelet   15
sautéed onions and tomato

Chicken Fajita Omelet   16
sautéed onions & mixed peppers, cheddar and monterrey jack cheese served with 
roasted salsa, sour cream, and grilled jalapeño

Build Your Own Omelet   14 
first four toppings included, each additional topping after   1
available toppings: tomato, onion, mushrooms, mixed peppers, spinach, bacon, sausage, 
ham, grilled chicken and mixed cheese

HOUSE SPECIALTIES
Protein Scramble   15  GF

sautéed onions, mixed peppers, baby kale, black beans, grilled chicken and provolone 
cheese served with sliced avocado and roasted salsa

Breakfast Quesadilla   13
cheddar and monterrey jack cheese, pico de gallo, hash brown and scrambled eggs in a 
large flour tortilla, served with roasted salsa
add bacon or sausage   2

Breakfast Panini *   14
Kraftsmen sourdough, ancho spread, two fried eggs, cheddar cheese, smoked bacon, 
arugula and sliced tomato, served with side of hashbrowns or fruit cup

Egg White Caprese Sandwich   12  476 calories
english muffin, basil pesto, fresh mozzarella, basil and tomato
served with fruit cup

Fresh Cut Fruit Bowl   12  GF  425 calories
honey yogurt   

Avocado Toast   14
grilled seedful grain Kraftsmen bread, mashed avocado, grape tomato, fresh 
mozzarella & basil, served with fruit cup

SWEET STARTS
Buttermilk Pancakes   14
add blueberries, banana or chocolate chips   2

Harvest Grain Pancakes   16
fresh berries, house made granola and agave greek yogurt drizzle

Belgian Waffle   14
served with strawberries and whipped cream

French Toast   14
Kraftsmen bakery brioche Texas toast, powdered sugar
add caramelized banana & glazed pecans   4

SIDES
Three Bacon Strips   7
Two Breakfast Sausages   7
Grilled Ham Steak   7
Hash Brown   6

Greek Yogurt Parfait   8  415 calories
granola, berries, and honey  

Steel Cut Oatmeal 7  GF  320 calories
raisins & brown sugar  

Overnight Oats   9  GF   340 calories
oat milk, chia seed, dried fruit, agave nectar, garnished with fresh berries
Bread   4
choice of plain/everything bagel, english muffin, white/wheat toast, gluten free

BEVERAGES
Juice   5
orange, grapefruit, apple, cranberry. pineapple, or tomato

Freshly Brewed Coffee   5

Selection of Hot Tea   5

Milk   5
choice of whole, skim, chocolate, or oat

Hot Chocolate   5

Pepsi Soft Drinks   5
GF - Gluten Friendly

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
20% gratuity will be added for parties of 6 or more
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