
SOMETHING TO 
START AND SHARE

Parkway Clam Chowder $7
Smoked bacon, littleneck clams, yukon gold potatoes, 

tomatoes, cream and crusty sourdough bread 

French Onion Soup $5
Cheese crouton 

Hand-Crafted Soup of the Day $4

Crispy Fried Calamari $10
Tomato dipping sauce

(carb conscious)  Classic Shrimp Cocktail $10
Cocktail and mustard sauce

Blue Crab and Artichoke Dip $11
Bread and tortilla crisps

Soft Lettuce $5
Blistered tomatoes, bread shards, red wine vinaigrette

GREENS
(carb conscious)  Caesar Salad $7

Add grilled chicken $10 Add crispy shrimp $12

Parkway Estate “Signature” $7
Sun-dried tomatoes, spring greens, balsamic vinaigrette, 

cavatappi pasta, walnuts and basil

The Wedge $7
Crisp iceberg, blistered tomatoes, creamy blue cheese
*Make it a steak salad with a 6 ounce skirt steak $12

BREADLINE
Crisp Flatbread

Buffalo shrimp, blue cheese, hot sauce $11
Mushrooms, fontina cheese, arugula $8

Feta cheese, olives, tomatoes $9

Roast Turkey BLT $8
Lemon pepper mayo, toasted sourdough

* Marriott Burger $10
The classic sesame bun, 8 ounce fresh ground angus beef,

cheddar cheese and crisp bacon

SIDES
(low-fat)  Market Fresh Green Vegetable $3

Sea Salt Baked Potato $4 • Sliced Ripe Tomatoes $3

Fries with Horseradish Aioli $3 • Creamy Slaw $3

Side of Pasta $5
Tomatoes and parmesan

An automatic 20% gratuity will be added for all parties of 8 or more

These items have been selected to meet the diverse dietary needs of 
our guests. Your server will be happy to answer any questions you have.

*Notice: Cooked to Order. Consuming raw or undercooked meats, or seafood 
may increase your risk of foodborne illness

FROM THE GRILLE
Choose a side

(low cholesterol)  * Simply Grilled Fish market price

* Tender Filet Mignon $32
8 ounces

* Certified Aged New York Strip $28
12 ounces

* Skirt Steak $23
12 ounces

Lemon Chicken Breast $19
Lightly tossed arugula salad

FAVORITES
Maryland Jumbo Lump Crabcakes $26

Mustard caper sauce and Old Bay remoulade, pick a side

Shrimp and Cavatappi Pasta $21
Sweet peppers, garlic, tomatoes, corn, 

pinot gris beurre blanc and chives

* Pan Seared Salmon $19
Grape tomato and olive relish, pick a side

Fork Tender Barbecue Baby Back Ribs $22
Creamy slaw and fries

Half Slab $16

Rigatoni $16
Sausage, spinach, tomato and shaved parmesan

Skip the sausage, add mushrooms $15

All Day Breakfast $12
Omelet of your choice, small salad, fries

SWEETS
Classic Key Lime Pie $6

Hand whipped cream

Warm Chocolate Cake $8
With hot fudge sundae

Peach and Blueberry Cobbler $7
Vanilla ice cream and blueberry sauce

Pineapple Upside Down Cake $7
Caramel sauce, vanilla ice cream

Ice Creams by Haagen-Dazs $4

Vanilla Bean Créme Brulee $7
Caramel sauce, vanilla ice cream




