PRIME BEEF BRISKET, ST

TWo PULLED PORK SLIDERS o

BABY BACK RiBS

HALF SLAB [0 - wHOLE SLAB {9

ST. LONS PORK RIBS (FIVE MMEATY RBS) 6
ALL NATURAL HALF SARROKED CHICKEN "
OPEN FACE SARANOKED FPRIANE BEEF BRISKET SANDWAICH 14

BBQ COMBO

NEw ENGLAND STYLE CLAM CHOWDER

KYLE'S STIR FRY CHICKEN LETTUCE CUPS
SWEET CHiLi CASHEW JARA

GRILLED QUESADILLA

DIFFERENT £VERYDAY

ADD FRESH GUACAMNOLE FOR

CRISPY CALARMARI
CHIPOTLE AioLi

CHARACTERS SALAD
FIELD LETTUCES, SKY HiLL CHEVRE,
CROUTONS, CITRUS VINAIGRET TE

LOCAL PEAR SALAD
ARVGULA, POINT REYES BLUE, TOASTED ALANONDS

CAESAR SALAD
ROAAINE HEARTS, SHAVED PARMESAN & GARLIC CROUTONS
ADD GRILLED CHICKEN 2 - ADD FRESH WHITE ANCHOVIES 2

AARRIOTT CLASSIC BURGER

8 0Z. GRILLED SIRLOIN ON A SEEDED BUN

WiTH CLASSIC CONDIf\ENTS AND A CHOICE OF CHEESE
GRILLED PORTOBELLO AMMUSHROOM “BURGER”
ROASTED PEPPER RELISH, AiOLi, SMOKED CHEDDAR
CLASSIC CLUB SANDWICH

ROASTED TURKEY, CRISPP BACON, SLICED TOMATOES
AUD AMAYONNAISE ON TOASTED SOURDOUGH BREAD

6.00
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150

SAMALL 7 - LARGE lo

loso

loso

los0

HAND CUT FRIES

REGULAR OR GARLIC - 5

TRUFFLE PARMESAN - 8

PRINCE EDWARD ISLAND MUSSELS
CHORIZO, PEQUILLO PEPPERS, GARLIC CROSTINI
HOUSE SMOKED SALAMON TART
WATERCRESS, RED ONION, DILL, LEANOH, CRENE FRAICHE

SPICY CHICKEN WIKGS

FRANK'S HOT SAUCE, CRiSP CELERY, POINT REYES BLUE
DUNGENESS CRAB CAKES

SPICY REMOULADE, FIELD LETTUCES

SAOKED CHICKEN COoBB
HICKORY SAAOKED CHICKEN BREAST, BACON, AVOCADO,
TOMATOES, £66, POINT REYES BLUE, MUSTARD VINAIGRETTE

AEDITERRANEAN GRILLED SALANON SALAD
FETA, CUCUMBERS, DOLAAS, RED ONIONS,
NICOISE OLIVES, FRESH BASIL VINAIGRETTE

CHINESE CHICKEN SALAD
CRISPY NOODLES, TOASTED ALMONDS,
NAPA CABBAGE, ASIAN VINAIGRET TE

GRILLED NEW YORK STEAK PANINI
7-0Z PETITE STEAK, CARAMELIZED ONIONS,
TOMATO VINAIGRETTE, PEPPER JACK & CHIPOTLE AioLi

GRILLED CHICKEN PANINI

CRISP BACON, FONTINA, ROASTED PEPPER RELISH, CREOLE AMMUSTARD

STEAK FRITES
{0-0Z NEW YORK, GORGONZOLA BUTTER,
FRENCH FRIES, WATERCRESS

Executive Chef - Brian Whitmer | Sous Chefs: Francisco Aguilar and Kyle Barker

3425 Solano Ave | Napa, CA 94558 | phone 707-253-8600 | Follow us on Twitter: NapaMarriott | Be our Friend on Facebook: NapaHotel
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