
SOUPS & SALADS 

SOUP OF THE DAY 7 
GRILLED SOURDOUGH BREAD 

CAESAR SALAD 11 
BABY ROMAINE, CROUTONS, ANCHOVIES, PARMESAN 

CHEESE, BACON, CLASSIC CAESAR DRESSING 

BURRATA AND CITRUS SALAD   GF VEG 13 

HEIRLOOM TOMATOES, BURRATA CHEESE, GRAPEFRUIT, 
ORANGE, BASIL AND PESTO ESSENCE, ARUGULA,  
LEMON VINAIGRETTE 

SUPERFOOD SALAD   GF VEG 15 

QUINOA, AVOCADO, TOMATO, CILANTRO, CUCUMBER, 

POMEGRANATE, SUNFLOWER SEED, GINGER-CHILI VINAIGRETTE 

ROASTED BEETROOT MEDLEY  GF VEG 15 

CANDIED WALNUTS, CRUMBLED FETA, RADICCHIO, 

FRISEE LETTUCE, BALSAMIC GLAZE, BEETROOT GEL 

ADD ONS:  

GRILLED CHICKEN BREAST 6  

GRILLED PRAWNS 13  

GRILLED SALMON 13 

LIGHT BITES 

PARMESAN AND TRUFFLE FRIES  GF  VEG    7 
TRUFFLE OIL, SHAVED PARMESAN 

GREEN CHICKPEA HUMMUS  VEG     12 
VEGETABLE CRUDITE, ROMANESCO TIPS, HARISSA, NAAN 

HOUSE MADE FALAFEL  VEG   14 
PICKLED RED ONION, GRILLED FLATBREAD, TAHINI, HARISSA AIOLI 

BOOM BOOM SHRIMP      13 
BATTERED SHRIMP, HONEY, PAPRIKA AIOLI 

BUFFALO CHICKEN WINGS   GF    12 
CELERY, CARROTS, RANCH OR BLUE CHEESE DRESSING 

CHEESE PLATTER  VEG  18 

CRACKERS, FIG JAM, CELERY, GRAPES, BERRIES 

PIZZA 

PEPPERONI    14 

MARINARA, SHAVED MOZZARELLA 

MARGHERITA  VEG  14 

MARINARA, FRESH MOZZARELLA CHEESE, TOMATO, BASIL 

SMOKED SALMON    17 
ARTICHOKES, SPINACH, CAPERS, SLICED ONION, FETA 

HANDHELDS 
SERVED WITH A SIDE OF FRIES  

BRAISED BEEF SANDWICH   18 

LETTUCE, CARAMELIZED ONIONS, 

SMOKED GOUDA, CHIMICHURRI 

MARRIOTT BURGER 17 
BACON, CHEDDAR CHEESE, LETTUCE, 

TOMATO, RED ONION 

CAJUN FRIED CHICKEN SANDWICH   16 

ARUGULA, PICKLES, TOMATO, CAJUN AIOLI 

BEYOND BURGER   VEG  17 

100% PLANT BASED BURGER, LETTUCE, TOMATO, 

RED ONION, VEGAN CHEESE 

ENTRÉES 

CONFIT CHICKEN   21 
ROASTED POTATOES, PEAS, KALE, CARROTS, 
CARAMELIZED ONIONS, DEMI-GLACE 

BRAISED BONELESS SHORT RIBS  28 
POTATOES GRATIN, BRUSSEL SPROUTS, 
CARAMELIZED ROOT VEGETABLES 

SEARED SALMON  26 
ISRAELI COUSCOUS, HARICOT VERTS,  
BASIL STEMPORATA SAUCE 

PENNE ARABIATTA  VEG  17 
BASIL, SHAVED PARMESAN 

THAI GREEN CURRY  GF V   17  
SEASONAL VEGETABLES, LEMONGRASS, COCONUT RICE 

DESSERTS

CRÈME BRULEE  VEG  9 
MIXED BERRIES, LADY FINGERS, ALMOND SUGAR DUST 

CROISSANT BEIGNETS  VEG  10
SALTED CARAMEL, CRÈME ANGLAISE  

VANILLA CHEESECAKE  VEG 10 
SEASONAL FRUIT, APRICOT AND RASPBERRY MOUSSE 

ICE CREAM  GF VEG   8
VANILLA, CHOCOLATE 

VEG- VEGETARIAN    GF- GLUTEN FRIENDLY    V – VEGAN   A 22% SERVICE CHARGE IS APPLIED FOR GROUPS OF 5 OR MORE 

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL 
CONDITIONS. 
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MOCKTAILS
(NON-ALCOHOLIC) 

EARLY CURFEW   7 

LYRE’S ITALIAN SPRITZ, FEVER-TREE TONIC, PEYCHAUD’S BITTERS  

VIRGIN CUCUMBER GIMLET 7 
CUCUMBER, LIME JUICE SIMPLE SYRUP, SODA WATER 

PINEAPPLE & GINGER REFRESHER 7 
MINT, GINGER, SIMPLE SYRUP, LIME JUICE, GINGER BEER 

BERRY & LIME TONIC 7 
MUDDLED SEASONAL BERRIES, FRESH LIME JUICE, TONIC 

COCKTAILS 
HANDCRAFTED WITH FRESH JUICES 

WIRED UP 15 
GREY GOOSE, KAHLUA, HAZELNUT LIQUEUR, ESPRESSO 

WORK/LIFE BALANCE 15 
DEL MAGUEY VIDA MEZCAL, FRESH LIME JUICE, LIQUID SUGAR, 

CUCUMBER 

COHESION 15 
MAKER’S MARK BOURBON, FRESH LIME JUICE, APPLE CIDER, FEVER-

TREE GINGER BEER 

MAPLE OLD FASHIONED 15 
WOODFORD RESERVE, MAPLE SIMPLE SYRUP, ANGOSTURA BITTERS, 

DEHYDRATED ORANGE 

STUCK ON YOU 15 
KETEL ONE BOTANICAL GRAPEFRUIT & ROSE VODKA, STONE FRUIT 

SYRUP, FRESH LEMON JUICE, HIBISCUS TEA 

ISLAND PUNCH 14 
MYER’S DARK RUM, MALIBU COCONUT RUM, LIME JUICE, PINEAPPLE 

JUICE, ORANGE JUICE, GRENADINE 

WINE 
SPARKLING 

CHANDON BRUT OR ROSÉ, CALIFORNIA….…………..………/60 

MIONETTO PROSECCO DOC BRUT…………………...………15/65 

VEUVE CLICQUOT BRUT YELLOW LABEL, REIMS…….………../82 

WHITE 

PINOT GRIGIO 

PIGHIN, FRIULI-VENEZIA-GIULIA………………….……………15/41 

SAUVIGNON BLANC 
BRANCOTT ESTATE, MARLBOROUGH…………………....…..15/49 

KIM CRAWFORD, MARLBOROUGH………………………..………./49 

RIESLING 
CHATEAU STE. MICHELLE, COLUMBIA VALLEY…………….12/38 

CHARDONNAY 

MEIOMI, MONTEREY, SONOMA, SANTA BARBARA..…/55 

SONOMA-CUTRER RUSSIAN RIVER RANCHES………..….15/60 

ROSE 
FLEURS DE PRAIRIE, COTES DE PROVENCE…………..….15/55 

THE BEACH, VIN DE PROVENCE………………………………12/38 

RED 

PINOT NOIR 
ERATH, OREGON……………………………………………………… /42 

MEIOMI, MONTEREY, SANTA BARBARA 

SONOMA…………………………….………………………………..15/55 

MERLOT 

J. LOHR LOS OSOS, PASO ROBLES……………………………… 13/42 

ST. FRANCIS, SONOMA COUNTY…………………………….……12/42 

BLEND 
JOEL GOTT PALISADES, WASHINGTON……………………..…..12/42 

TROUBLEMAKER, CENTRAL COAST………………………….……12/42 

CABERNET SAUVIGNON 
COLUMBIA CREST H3, WASHINGTON……………………..…….12/48 

THE HESS COLLECTION ALLOMI VINEYARD 

NAPA VALLEY…..……………………………………………………….....102 

BEER 

DOMESTIC 

BUDWEISER    8 
BUD LIGHT    8 
MILLER LITE    8 
MICHELOB ULTRA   8 
COORS LIGHT    8 

IMPORTED/CRAFT 

TANDEM, WEST COAST IPA   9 

GUINESS DRAUGHT    9 
HEINEKEN     9 
STELLA ARTOIS   9 
CORONA (EXTRA | PREMIER | LIGHT)  9 
MODELO ESPECIAL   9 
BLUE MOON    9 
SAMUEL ADAMS (BOSTON LAGER | SEASONAL)  8 
LOST RHINO FACE PLANT     9 

SELTZER/CIDER 

ANGRY ORCHARD     9 
TRULY HARD SELTZER    8 
WHITE CLAW SELTZER   8 

LOW ALCOHOL/NON-ALCOHOLIC 

LYRE’S 9 
HEINEKEN 0.0 9 

VEG- VEGETARIAN    GF- GLUTEN FRIENDLY    V – VEGAN   A 22% SERVICE CHARGE IS APPLIED FOR GROUPS OF 5 OR MORE 

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF 
YOU HAVE CERTAIN MEDICAL CONDITIONS. 
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