(_haracters Dar & (rill

Sta rters

Grilled C astroville Artichoke 8.50

Meyer Lemon Aioli

Stir—!:rﬂ Chicken | ettuce Cups 8.50 (low fat) ‘
Sweet Chili — Cashew Dipping Sauce

Grilled Qucsadilla 8.50
Different Every Day (Add Guacamole 1.50)

Crispg (Calamari 9.50
Chipotle Aioli

Frince Edward ]slan& Mussels 11.00 (Iow cho]esterol) ‘

Chorizo, Pequillo Peppers & Garlic Crostini

Cring Fortobello Mushroom Fritters 8.50
Garlic-Parmesan Aioli

Spicg Chicken \Nings 9.50
Franks Hot Sauce, Crisp Celery & Point Reyes Blue

Dungencss Crab Cakcs 14
Spicy Remoulade, Field Lettuces

Salads, Fanini, (_lassic Sandwiches & More

All sandwiches served with French Fried Potatoes or Field Lettuce Salad

Charactcrs Salad 7
Field Lettuces, Sky Hill Chevre, Croutons & Citrus Vinaigrette

Babg SPinacl—u Salad 8.50 (carb conscious) ‘
Granny Smith Apples, Point Reyes Blue, Red Onion, Candied
Walnuts and Cider Vinaigrette

(aesar Salad 7/10 Chicken Caesar [ ntrée 12

Romaine Hearts, Shaved Parmesan & Garlic Croutons (fresh
White Anchovies add 1.50)

Mediterrancan Grilled Salmon Salad 14
Feta, Cucumbers, Dolmas, Red Onions, Nicoise
Olives & Fresh Basil Vinaigrette

Chinese Chicken Salad 12 (low fat) @
Crispy Noodles, Toasted Almonds, Napa
Cabbage & Asian Vinaigrette

Marriott Classic Burgcr 11.50
8 oz. Grilled Sirloin on a Seeded Bun with Classic
Condiments and a Choice of Cheese

Gri”cd Fortobe”o Musl'lroom “Burgcr” 10.50
Roasted Pepper Relish, Aioli, Arugula & Smoked Cheddar

(lassic Club Sandwich 11.50
Roasted Turkey, Crisp Bacon, Sliced Tomatoes and
Mayonnaise on Toasted Sourdough Bread

Girilled New York Steak Fanini 13
7-0z Petite Steak, Caramelized Onions, Tomato
Vinaigrette, Pepper Jack & Chipotle Aioli

Grilled Chicken Fanini 11
Crisp Bacon, Fontina, Roasted Pepper
Relish, Creole Mustard

Grilled Fish of the Da3 -Market Price (low fat) ‘
Steamed Vegetables of the Season
and Choice of Fries or Basmati Rice

Steak [Frites 21
10-0z New York, Gorgonzola Bultter,
French Fries & Watercress

PBrian’s American Barbeque

Pulled Fork Sliéers (2) 11.50
Slaw, Brian’s BBQ Sauce
and choice of Fries or Onion Rings

Open~]:ace Smoked Prisket Sandwich 12.00
“Texas Toast”, Slaw, Brian’s
BBQ Sauce and choice
of Fries or Onion Rings

St. | ouis Ribs 18.50
5 Meaty Ribs, Brian’s BBQ Sauce and choice
of Fries or Onion Rings

Sides
Smoky BBQ Beans $4
Best Corn Muffins $1.50
Fries or Onion Rings $3

‘ these items have been selected to meet the diverse dietary needs of our guests

[ xecutive Chef: Brian Whitmer - Sous Chefs: [Francisco Aguilar and Kgle Barker




