LUNCH

STARTERS

Herb Focaccia 8 v
Resort-Grown ltalian Herbs, Extra Virgin Olive
Oil, Aged Balsamic, Whipped Butter

Mezze Plate 22V
Hummus, Baba Ganoush, Castelvetrano Olives,
Marinated Tomatoes, Feta Cheese, Labneh,

Grilled Naan Bread

Ahi Poke 22

Chilli Soy Sauce, Avocado, Macadamia Nuts,
Seaweed, Sriracha Aioli, Toasted Sesame Seeds,
Wonton Chips

Fried Calamari 18
Artichokes, Castelvetrano Olives, Lemon,
Spicy “Peri-Peri” Remoulade

Market Fresh Soup 14

SALADS

Seasonal Farmer's Salad 20 GF

Artisan Mixed Greens, Avocado, Cherry Tomato,
Nueske’s Bacon, Cage-Free Egg,
California Date Slivers, Date Vinaigrette

Caesar Salad 21

Baby Gem, Herb Croutons, Parmesan

Wedge Salad 24
Baby Iceberg Lettuce, Crisp Bacon, Chives, Egg,
Pickled Red Onion, Croutons, Blue Cheese Dressing

Caprese Salad 25V
Burrata Cheese, Heirloom Tomato, Bread Crisp,
Micro Basil, Balsamic Reduction

Seasonal Ancient Grains Salad 22V
Farro, Red Quinoa, Flowering Purple Kale, Feta,
Red Beets, Pickled Red Onions, Sherry Vinaigrette

Enhancements
Grilled Chicken 8 | Shrimp 14| Marinated Tofu 6
Skuna Bay Salmon 15 | Flat Iron Steak 20

ENTREES

Beer Batter Fish Tacos 20
Avocado, Cabbage, Pico de Gallo, Baja Sauce,
House Tortilla Chips, Salsa

Organic Chicken Milanese 24
Arugula, Tomato, Pickled Red Onion,
Caper Vinaigrette, Rustic Tomato Sauce

SANDWICHES
Marriott Burger 22
Brioche Bun, Tillamook Aged Cheddar,

Applewood Smoked Bacon, Red Leaf Lettuce,
Tomato, Red Onion

Beyond Burger 20V

100% Pure Plant Based Patty,

Whole Wheat Kaiser Roll, Red Leaf Lettuce,
Tomato, Onion

Organic Grilled Chicken 21

Telera Bread, Swiss cheese, Arugula, Tomato,
Garlic Aioli

Reuben Sandwich 23
Marble Rye, Shaved Corned Beef, Sauerkraut,
Swiss Cheese, Russian Dressing

Turkey BLTA 21

Organic Sprouted Bread, Turkey Breast,
Applewood Smoked Bacon, Avocado, Tomato,
Red Leaf Lettuce, Whole Grain Mustard Aioli

Flat Iron Steak Sandwich 24
Telera Bread, Pickled Red Onions, Arugula,
Gruyére Cheese, Horseradish Aioli

PIIIAS

Margherita Pizza 21V
Fresh Mozzarella Cheese, Rustic Tomato Sauce,
Roma Tomato, Basil

Pepperoni Pizza 22
Mozzarella Cheese, Rustic Tomato Sauce,
Pepperoni Slices

Fluvio's Sausage Pizza 22
Fluvio’s Sausage, Broccolini, Lemon Herb Ricotta,
Red Onions, Rustic Tomato Sauce

Gluten Free Crust +3

SIDES

Seasoned Fries 6/
Sweet Potato Fries 6/
Mixed Fruit 8V

Market Green Salad 6 V/

Tomato, Radish, Croutons, Choice of Dressing

Brussels Sprouts Slaw 6 \/
Napa Cabbage, Carrots,
Green Goddess Slaw Dressing

Mixed Vegetables 8/
Broccolini, Purple Cauliflower, Romanesco,
Thumbelina Carrots, English Peas

If you have any concerns regarding food allergens, please alert your server prior to ordering.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses.
An 18% staff charge will be added to parties of 6 or more.

Split main courses are subject to a $5.00 fee

Gluten Friendly items:

GF Vegetarian ltems: V

JW Marriott Desert Springs Resort & Spa
74-855 Country Club Drive, Palm Desert, California, USA, 92260
760-341-2211
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