
BREAKFAST 
SERVED DAILY FROM 6:30 AM-10:30 AM 

Eat ,Drmlc M1~ 

LIGHTER OPTIONS 

GREEK YOGURT l00CAL. 5 
Blueberry IStrawberry IVanilla 

SEASONAL FRUIT CUP 5 

SEASONAL FRUIT PLATE lS0CAL . 8 

STEEL CUT OATMEAL 7 
Brown sugar IAlmonds IRaisins 

MAINS 

BAKED GOUDA SANDWICH 15 
Two fried eggs IGouda cheese Itomato Iserved on a ciabatta roll, with hash browns. 

BREAKFAST BURRITO 15 
Scrambled eggs Ichorizo Ihash browns Ionion Ipepper jack cheese Isalsa 

BELGIUM WAFFLES 15 
Served with maple syrup 

BUTTERMILK PANCAKES 15 
Served with maple syrup 

HAM AND CHEDDAR CHEESE OMELET 18 
Served with hash browns Iwheat or white toast 

AVOCADO TOAST 3S0CAL. 16 
Multigrain bread Iscrambled egg whites Iserved with chicken sausage and fresh fruit 

BREAKFAST PACKAGES 
INCLUDES CHOICE OF HOT BEVERAGE AND JUICE 

ALL AMERICAN 19 
Eggs scrambled or fried Ichoice ofbacon or pork sausage Ichoice ofwheat or white toast I 
hash browns. 

SIDES 

White Toast 3 IWheat Toast 3 IBacon 6 IPork Sausage 6 IChicken Sausage 6 IHashbrown 

Potatoes 7 I Side of two eggs 4 

HOT BEVERAGES 

Starbucks Coffee 5 IStarbucks DecafCoffee 5 IHot Tea 5 I Hot Chocolate 5 

JUICE 
Fresh Orange Juice 5 IApple Juice 5 IGrapefruit Juice 5 



 
       

 

  

  

 

    

    

 

 

  

   

   

      

 

 

   

 

 

     

 

  

  

 

 

   

   

  

 

   

   

    

  

e a t . d r i n k . M i n n e a p o l i s . M N 

Lunch 11am – 2pm 

Snacks + Sharing 

Beer Batter Walleye Fingers| red pepper tartar sauce 14 

Beer Battered Cheese Curds | marinara sauce 8 

Sea Salt French Fries |dipping sauce  GF 6 

Salads + Soup 

Caesar Salad |chilled romaine|caesar dressing|parmesan cheese|croutons 12 

Baby Mixed Greens |tomato|cucumber|white cheddar|croutons| 10 

Cobb Salad| chicken| egg| tomato| blue cheese| avocado| ranch dressing 18 

Tomato Basil Soup| focaccia croutons| bowl  GF, V 8 

Add 

Herb grilled chicken  6 

Seared salmon 8 

Handheld 
Sandwiches come with Chips or French fries 

Turkey BLT|turkey I tomato I Lettuce I bacon I white or wheat toast 14 

Half Turkey BLT| Cup of Soup 11 

Marriott Burger* |cheddar cheese|bacon|lettuce|tomato|onion|special sauce|  16 

Grilled Chicken Sandwich |pepper jack cheese|bacon|lettuce|tomato|sriracha mayo|  15 

Fork + Knife 

Rigatoni Bolognese |ground chuck|tomato sauce|basil|shaved parmesan  18 

Cauliflower|quinoa|garbanzo|green kale|edamame|basil pesto GF,V  16 

Rice Bowl| pinto beans| roasted corn| lettuce| pico de gallo|sour cream| cheddar cheese GF 12 

Add chicken| pork| steak  6 

Sweet 
Mini Key Lime Pie | raspberry sauce 6 

Flourless Chocolate Torte |raspberry sauce GF  8 

Vanilla Bean Ice Cream 4 

GF=Gluten Free, V = Vegan 



 
       

 

 

 

 

 

  

 

 
 

    

   

      

   

    

 

   

 

  

   

     

  

  

 

 

   

  

  

   

 

 

   

 

   

       

 

   

   

 
   

   

   

    

  

e a t . d r i n k . M i n n e a p o l i s . M N 

DINNER 5PM-10PM 

Snacks + Sharing 
Crispy Chicken Tenders |bbq|buffalo|blue cheese dipping sauce 16 

Beer Batter Walleye Fingers| red pepper tartar sauce 15 

Potato chips | onion dip GF  7 

Quesadilla |cheddar cheeses|pico de gallo|sour cream|salsa  10 

add grilled chicken  6 

Beer Battered Cheese Curds | marinara sauce 9 

Sea Salt French Fries |dipping sauce  GF 6 

Hummus|Fresh Vegetables GF, V 8 

Salads + Soup 

Caesar Salad |chilled romaine|caesar dressing|parmesan cheese|croutons 12 

Baby Mixed Greens |tomato|cucumber|white cheddar|croutons| 11 

Tomato Basil Soup| focaccia croutons|bowl GF, V 8 

add herb grilled chicken  $6 

add seared salmon $8 

Handheld 
Sandwiches come with Chips or French fries 

Turkey BLT|white or wheat toast 15 

Marriott Burger* |cheddar cheese|bacon|lettuce|tomato|onion|special sauce| 17 

Crispy Chicken Sandwich |pepper jack cheese|pickles|lettuce|tomato|sriracha mayo|fried 

onions 16 

Southwest Chicken Wrap |flour tortillia|guacamole|lettuce|roasted red pepper|onion|cheddar 

cheese 16 

Fork + Knife 

Pan Seared Salmon | cous |tomatoes|capers|haricot vert GF  24 

Rigatoni Bolognese |ground chuck|tomato sauce|basil|shaved parmesan  18 

Cauliflower|quinoa|garbanzo|green kale|edamame|basil pesto GF,V  16 

Grilled Top Sirloin| herb butter| yukon gold mashed potatoes|haricot vert GF 29 

Pizza 

Cheese Pizza | pizza sauce|herbs 13 

Pepperoni Pizza |pizza sauce|cheese blend|herbs 14 

Sweets 
Apple Crumble | vanilla ice cream  8 

Mini Key Lime Pie | raspberry sauce 6 

Flourless Chocolate Torte |raspberry sauce GF  8 

Vanilla Bean Ice Cream 4 

GF=Gluten Free, V = Vegan 



 
       

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 
     

     
   

     

       

     

        

     

       

    

         

     

         

    

     

 

     

      

      

       

     

        

    

       

 

 

     

       

      

         

   

e a t . d r i n k . M i n n e a p o l i s . M N 

SIGNATURE COCKTAILS 
All cocktails are hand-crafted with freshly squeezed juice 

Old Fashioned 16 

Bulleit Bourbon I Orange Infused Syrup I Dash of Bitters 

Shield Maiden 15 

Hendricks's Gin I Prosecco I Simple Syrup I Lemon Juice 

Lost on Superior 13 

Lost Superior Whiskey I Norman Orange Liqueur I Simple Syrup I Lemon Juice 

Lady Slipper 12 

Prairie Gin I Tattersall Crème De Fleur I Simple Syrup I Lemon Juice 

Stormy Night 12 

Cruzan Rum I Prairie Vodka I Dry Curacao I Ginger Syrup I Lime Juice I Soda water 

10,000 Lakes 14 

Patrón Silver Tequila I Norseman Orange Liqueur I Blue Curacao I Sweet and Sour I Salted Rim 

Mana Mule 12 

Termana Blanco Tequila I Ginger Beer I Lime Juice 

SIGNATURE MARTINIS 

Nordic Lemon Drop 14 

Absolute Citron Vodka I Norseman Orange Liqueur I Simple Syrup I Lemon Juice 

Keeping Calm 15 

Norseman Gin I Dry Vermouth I Lavender Bitters I Lime Juice 

Daisy 15 

Norseman Vodka I Norseman Orange Liqueur I Crème de Cassis I Simple Syrup I Lemon Juice 

Devil’s Kettle 14 

Prairie Cucumber Vodka I Aperol Liqueur I Simple Syrup I Lime Juice 

SIGNATURE MOCKTAILS 

non-alcoholic beverages 

No Rum Runner 10 

Seedlip Spice 94* I Red Bull Yellow Edition I Fresh-cut Pineapple 

Garden Buck 10 

Seedlip Garden 108* I Ginger Beer I Cranberry Juice I Simple Syrup I Lime Garnish 

*non-alcoholic distilled spirits 



 
       

 

 

 

 

   

 

   

    

    

    

      

   

    

    

 

  

     

 

   

 

  

   

 

  

 

   

   

 

  

  

  

  

  

  

   

  

  

    

  

  

      

  

 

   

   

  

   

  

  

   

  

  

   

  

     

  

  

   

  

 

     

  

  

    

  

  

  

e a t . d r i n k . M i n n e a p o l i s . M N 

BEERS 

Craft 

Blue Moon Belgian White 7 

Bell’s Two Hearted 7.5 

Summit EPA 7 

Founders Porter 8 

Fulton Sweet Child of Vine 7.5 

Lagunitas IPA 8 

Left Hand Nitro Milk Stout 8 

New Belgium Fat Tire 7.5 

Newcastle Brown Ale 8 

Sierra Nevada Pale Ale 7 

Truly Hard Seltzer 7 

Import 

Amstel Light 7 

Corona Extra 6.5 

Corona Light 6.5 

Guinness Draught 7.5 

Heineken  7.5 

Negra Modelo 7.5 

Domestic 

Budweiser 6.5 

Bud Light 6.5 

Michelob Ultra 6.5 

Miller Lite 6.5 

Coors light 6.5 

Michelob Golden Light 6.5 

DRAFT 

Miller Lite 7 

Milwaukee, WI 

ABV 4.2% 

Lift Bridge Vanilla Stout 8 

Stillwater, MN 

ABV 6.4% 

Big Island Blonde Ale 8 

Excelsior, MN 

ABV 5.1% 

Indeed Day Tripper 8 

Minneapolis, MN 

ABV5.4% 

War-Pig Lazurite 9 

St. Paul, MN 

ABV 7.5% 

Angry Orchard Cider 8.5 

Walden, NY 

ABV 5.% 

Stella Artois 8 

ABV 5.0% 

Summit EPA 8 

St Pau;, MN 

ABV 5.7% 

Castle Danger Cream Ale 8 

Two Harbors, MN 

ABV 5.5% 

Surly Furious IPA 8 

Minneapolis, MN 

ABV6.7% 

Fair State Pilsner 8 

Minneapolis, MN 

ABV 5.7% 

Finnegan’s Irish Amber Ale 8 

Minneapolis, MN 

ABV 4.75% 



 
       

 

 

  
 

                                                                          
                                                             

 
                                                        

                                                        
                                              

  
                                                                    

                                                            
 

                                                                          
                       

                                
                                                            

                                                          
                                                   

                 
                                 

                                    
                                              

                                       
                                                                          

 
 

 
                                                                     

                                                                              
  

                                                 
                                          

                                                 
                                                                               
 

                                                            
                                                                      

  
                                                                

                                                                       
                                                                     

 
                                                  

                         
                                               

                                           

 

 

 

 

 

 

 

 

 

 

e a t . d r i n k . M i n n e a p o l i s . M N 

WHITE WINE 

HOUSE SELECTION 

Chardonnay 

Pinot Grigio 

CHARDONNAY 

Chateau St. Jean, CA 

Sonoma-Cutrer, CA 

Rombauer Carneros, CA 

SAUVIGNON BLANC 

Brancott, NZ 

Kim Crawford, NZ 

PINOT GRIGIO 

Pighin, ITL 

SWEET, ROSÉ & BLUSH 

Chateau St. Michelle, Riesling, WA 

Fünf, Moscato, ITL 

The Palm, Rose, FR 

Fleurs De Prairie, Rosé, FR 

SPARKLING 

Mumm Napa Brut Prestige, CA (split) 

Segura Viudas State Brut Cava, SP 

Mionette Prosecco, ITL (split) 

Moet & Chandon Imperial Brut, FR 

Veuve Clicquot Brut, FR 

HOUSE SELECTION 

Cabernet Sauvignon 

Merlot 

CABERNET SAUVIGNON 

Columbia Crest H3, WA 

Francis Coppola Claret, CA 

The Hess Collection, CA 

Jordan, CA 

MERLOT 

J. Lohr Estates, CA

Francis, CA

PINOT NOIR

La Crema, CA

Erath, OR

Meiomi, CA

OTHERS

Alamos, Malbec, ARG

Austin Hope Troublemaker, Blend, CA

Joe Gott Red Blend, WA

Barrosa Valley, Shiraz, AU
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Minneapolis Marriott City Center
30 South 7th Street, Minneapolis, Minnesota, USA, 55402

Tel: +1 612-349-4000




