handheld
Grilled Vegetable Sandwich | 14
vegetables-of-the-moment and jalapeño-jicama slaw
on buttered ciabatta
served with house made bbq kettle chips

starters
BBQ Potato Kettle Chips | 9
chilled artichoke & asiago cheese dip
Crispy Pork Tips | 11
jalapeño-jicama slaw
Beef Steak Crostini | 11
mushroom, beef steak, blue cheese crumbles
Edamame| 10
steamed young soybeans sprinkled with sea salt
Cheese Board|14
selection of smoked gouda, brie, aged cheddar,
peppered salami, and house-made chutney

soup & greens
Black Bean Soup | 8
hearty stew of black beans and local vegetables
served with skillet jalapeño corn bread
San Antonio
Marriott Riverwalk
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Chicken Tortilla Soup| 8
tomato broth, avocado, cheddar cheese,
and crispy corn strips
Soup & Salad | 12
choice of side Caesar or Farmer’s Salad
plus your choice of soup
Farmer’s Salad | 8
mixed baby greens & shaved cabbage, toasted
almonds, sundried tomato, haystack beets,
red wine vinaigrette
Spinach Salad | 8
texas goat cheese, bacon, red onion,
Thousand Island
Caesar Salad| 8
romaine lettuce, Caesar dressing, parmesan cheese,
house-made croutons
Protein Additions | 8
chicken| beef steak asada| shrimp |salmon

Marriott Burger | 14
Cheddar, crisp bacon, flame-grilled angus chuck,
lettuce, tomato, and red onion on a sesame bun
side of fries
Chipotle Avocado Burger | 15
flame-grilled angus beef, pepper jack cheese,
Escondido Valley Hass avocado, chipotle-lime mayo,
lettuce, and tomato on a ciabatta bun
side of fries
Classic Club | 14
turkey, bacon, lettuce, tomato,
and mayo triple decker
served with house kettle chips
Grilled Chicken Sandwich | 14
smoked gouda, bacon, garlic-roasted tomato,
and chive-mustard sauce on toasted ciabatta
side of fries
Tenderloin Steak Sandwich | 16
pepper-seared steak, horseradish aioli, lettuce,
and garlic-roasted tomato on ciabatta
side of fries

riverwalk must-haves
Fish Tacos | 15
corn tortillas filled with sustainable white fish dusted
with an ancho chili spice blend and sautéed along
peppers and onions topped with cilantro-cabbage
slaw, queso fresco and assorted microgreens
Chipotle Chicken Tacos | 14
slow-cooked whole chicken tangled with chipotle
and vegetables on corn tortillas and topped with
fresh cilantro slaw, queso freso and tender sprouts

knife & fork
Chicken Alamo | 16
Pan-seared chicken breast layered by hass avocado,
melted-on pepper jack cheese, and our smoky
guajillo sauce on a bed of chipotle rice and
garden fresh vegetables
Poblano Prawn Pasta | 19
spinach, crimini mushroom, and sun-dried tomato
tossed with gemelli pasta in our flame-charred
poblano cream sauce topped with sautéed black
tiger prawns
Seared White Fish | 20
pan-seared sustainable white fish seasoned with
Chef’s spice blend on a bed of fennel and & white
bean stew, steamed broccolini
Grilled Ribeye| 32
fire-roasted poblano chile peppers blended with
Idaho smashed potatoes, grilled vegetables

“We are proud to offer vegetarian and gluten sensitive lifestyle dishes. Please discuss with your server regarding our
current offerings.”
Please let us know of any dietary preferences or food
allergies we should be aware of in the preparation of your meal.
*Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.

SATDTlunch 201502

