Happy Hour

4pm—6pm Daily

STARTERS

Chicken Wings*
Plain, Buffalo, BBQ, or Thai Chili
Celery, Carrots, Ranch or Bleu Cheese Dressing

Shrimp Cocktail [gf] **
Six jumbo Shrimp with Spicy Cocktail Sauce

Roasted Red PeJ)per Hummus Plate [veggn] )
Grilled Pita Bread, Carrots, Celery, Cucumber, Olives

Shishito Peppers [vegan, gf]
Blistered Shishito Peppers with Garlic and Tamari

Fresh Spring Roll [vegan, gf]
Vermicelli Noodles, Carrots, Cabbage, Cilantro,
Peanut Dipping Sauce. Add Chicken 2 | Shrimp 3

Grilled Elote Corn |v, gf]
Cilantro, Cotija Cheese, Chili and Lime

Truffle Fries
Onion Rings

French Fries

[vegan] vegan | [v] vegetarian | [gf] gluten friendly

12

15

10

10

10

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your

risk of food-borne iliness, especially if you have certain medical conditions

** Regarding the safety of consuming fresh partially cooked fish, information is available upon

request

Happy Hour

4pm—6pm Daily

DRINK SPECIALS

Wine
House Red or White

Well Cocktails
(Martini +3)

Domestics Beer
Budweiser, Bud Light, Coors Light, Michelob Ultra

Imported Beer
Blue Moon Belgium White, Corona Extra,

Guinness Draught, Heineken, Modelo Especial, Stella Artois

Draft Beer
Georgetown Johnny Utah, Mac n’ Jack Amber Ale

Black Raven Trickster IPA, Georgetown Lucille IPA

Fremont Pilsner, Silver City Tropic Haze, Locust Honey Pear

ider

Featured Cocktail:
Ketel One Grapefruit & Rose Botanical Vodka,

Grapefruit Juice, Dry Vermouth, House-made Simple Syrup

Seattle Marriott Redmond
7401 164th Avenue NE, Redmond, Washington, USA, 98052
425-498-4000
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