
M.K SPECIALTIES
HICKORY SMOKED BACON

CHICKEN JALAPEÑO & PORK SAUSAGES

SHORT RIB HASH

HERB ROASTED FINGERLING POTATOES
Caramelized Onions, Red Bell Peppers

JALAPEÑO CHEDDAR BISCUITS
Country Gravy

SMOKED SALMON
Red Onions, Tomatoes, Capers

CHEF’S CHOICE OF DIM SUM

HOT OFF THE GRIDDLE
BUCKWHEAT, BUTTERMILK, & 
BLUEBERRY PANCAKES

BRIOCHE FRENCH TOAST

BELGIAN STYLE WAFFLES

TOPPINGS:
maple syrup, chocolate chips, whipped cream,
strawberries, toasted macadamia nuts, lemon curd, 
blueberry compote, macerated strawberries with 
basil & vanilla

OMELETS & SCRAMBLES
Featuring farm fresh whole shell eggs, egg whites, and 

“Better than Eggs”

CLASSIC HAM & AGED CHEDDAR

PEPPER BACON, MUSHROOM & SPINACH

SMOKED SALMON, SPINACH & GOAT CHEESE

LOCAL VEGETABLE EGG WHITE FRITTATA 
Tomato Jam

EGGS MADE TO ORDER

BUILD YOUR OWN OMELET:

Black Forest Ham
Brandt Beef Bacon

Pork Sausage
Jalapeño Chicken Sausage

Cheddar Cheese
Feta Cheese

Monterey Jack Cheese
Goat Cheese

Caramelized Onions
Fresh Spinach

Portabella Mushrooms
Diced Tomatoes
Sautéed Peppers

Roasted Tomatoes
Soy Chorizo

MARKET FRESH
SEASONALLY FRESH FRUIT
berries, whole bananas, apples

GREEK YOGURT PARFAITS
M.K.’S house made granola

SELECTION OF YOGURTS
Chobani Greek, Bellwether Farms 
Sheep’s Milk, Stoneyfield Organic

SELECTION OF CEREALS
Go Lean, Go Lean Crunch, Heart To 
Heart, Cheerios, Rice Krispies, 
Frosted Flakes, Fruit Loops

HOUSE MADE GRANOLA
mixed with California dried fruit
Gluten free granola available

IRISH “STEEL CUT” OATMEAL
dried cherries, cranberries and 
blueberries, toasted almonds, golden 
raisins, brown sugar, agave syrup, 
honey, flax seeds

MINI MUFFINS
blueberry, banana chocolate chip, 
and orange-cranberry

GENOA SALAMI
vella dry jack cheese, brie

ARTISAN BREAD
country white, corn rye, multi- grain, 
sourdough, warm brioche cinnamon 
rolls, lemon poppy-seed cake, 
blueberry almond coffee cake, honey 
almond cake, croissants, english 
muffins, bagels 

SPREADS
grape preserves, strawberry 
preserves, peanut butter

Many of our items can be made Vegan, Vegetarian or Gluten Free. If you 
have any food allergies or special dietary restrictions, please notify 
your server and we will try our best to accommodate you.

Gluten Free -  GF
Vegetarian - V

18% service charge will be added to parties of 6 or more.	 7J8.0214.618

BREAKFAST BUFFET Starting at 6:30 am

MK BREAKFAST BUFFET
26 PER PERSON

Full selection of breakfast classics served buffet style. 
Includes glass of juice, bottomless tea or Starbucks coffee.

CONTINENTAL BUFFET
19 PER PERSON

Breads, oatmeal, fruit, dairy, cereals and charcuterie, served buffet style. 
Includes glass of juice, bottomless tea or Starbucks coffee.

KIDS TWELVE & UNDER 10
Kids 5 and under eat free with the purchase of an adult buffet or entree.

WE COOK WITH CAGE FREE EGGS
All shell eggs come from 

Eben-Haezer Poultry Ranch
(a small family owned farm located 

45 minutes from downtown San Diego)

Marriott Marquis San Diego Marina 333 West Harbor Drive San Diego, CA 92101 619.234.1500 Sample Menu – Subject To Change


