
*Consuming raw or undercooked meats, shellfish, or eggs may increase your risk of food-borne illness.
(VEGAN), (V) Vegetarian, (GF) Gluten Free

A p p l e w o o d  S m o k e d  C h i c k e n  W i n g s  ( G F )  1 0
H o u s e  R u b ,  B o u r b o n  G a s t r i q u e

H o u s e - M a d e  H u m m u s  ( V e g a n )   8
G r i l l e d  P i t a ,  R o a s t e d  G a r l i c ,  O l i v e  O i l

A l l  B e e f  N e a p o l i t a n  M e a t b a l l s
R u s t i c  T o m a t o  S a u c e ,  F o c c a c i a  B r e a d   

 8

C a e s a r  S a l a d  6

DINNER MENU
5pm-10pm Monday -Sa turday 

Dine - I n  and  Take -Out
Sta r te rsS ta r te rs

C a e s a r  S a l a d  w i t h  M a r i n a t e d  G r i l l e d  C h i c k e n    1 4
S h a v e d  G r a n a  P a d a n o ,  F o c c a c i a  B r e a d

B u c a t i n i  a l l  ' A m a t r i c i a n a  w i t h  M e a t b a l l s                      1 8
       G r a n a  P a d a n o ,  R u s t i c  T o m a t o  S a u c e ,  
       F o c c a c i a  B r e a d

F o u r  C h e e s e  B a k e d  M a c a r o n i  a n d  C h e e s e  ( V )  1 4
B e c h a m e l ,  C a v a t a p p i ,  H e r b  C r u s t 

A d d  C h i c k e n  &  B a c o n   4

* G o u r m e t  C h e e s e b u r g e r  o n  B r i o c h e  1 6
8  o z  P a t t y ,  C h o i c e  o f  C h e d d a r ,  S w i s s ,  
P e p p e r j a c k             A d d  B a c o n   3
S e r v e d  w i t h  F r i e s  o r  S i d e  C a e s a r

F r i e d  C h i c k e n  S a n d w i c h  o n  B r i o c h e   1 6
S h r e d d e d  L e t t u c e ,  A i o l i ,  S l i c e d  T o m a t o ,  P i c k l e s 
S e r v e d  w i t h  F r e n c h  F r i e s  o  r  S i d e  C a e s a r

1 2 "  F r e s h  B a k e d  N e w  Y o r k  S t y l e  P i z z a
1 4

1 6

C h e e s e  ( V )
P e p p e r o n i  

W h i t e  O y s t e r  M u s h r o o m  ( V ) 1 6

C r i s p y  B r u s s e l  S p r o u t s  ( V )   8
S h a v e d  G r a n a  P a d a n o ,  A R ' s  H o t  S o u t h e r n  H o n e y

Ent rees



W H I T E W I  N E
S P A R K L  I N G  

J. Roget Brut Champagne

Ruffino Prosecco, D.O.C., Italy  

Mumm Napa Brut Prestige 

Chandon Brut, "Classic", California,     

Please enjoy responsibly. State law prohibits the purchase or consumption of alcohol beverages by persons under the age of 21. 
2019 Marriott Hotels and Resports, Inc. 

R E D  W I N E S

Avalon Pinot Noir, Napa Valley California 

Williamsburg Winery Arundel, Cabernet 

Josh Cellars Cabernet    

Glass Mountain Merlot 

Barboursville Vineyards Cabernet 

Barboursville Vineyards Merlot

Chateau Ste. Michelle Merlot 

Erath Pinot Noir, Oregon

Rex Hill Pinot Noir, Oregon

Beringer Cabernet Sauvignon Knights Valley  

Stag’s Leap Cabernet Sauvignon 

11         38

11          38

11          38 

11          38

14           52

51

56

84

Ruffino Trentino Pinot Grigio

Sterling Vintner's Collection Chardonnay, Central Coast 

Chateau Ste. Michelle Sauvignon Blanc Columbia Valley 

Chateau Ste. Michelle, Riesling Columbia Valley

Barboursville Vineyards Chardonnay

Sonoma Cutrer Russian River Ranches Chardonnay

Chateau Ste. Michelle Chardonnay, Columbia Valley 

Bollini, Trentino Pinot Grigio

Valley Stags' Leap Winery Chardonnay, Napa Valley

 Pascal Jolivet Sancerre Sauvignon Blanc, France

10         40

13         52

             110

11           38

11           38

13           52

52

      90   

109

108

80

80

13

90

14

12 44

60

12 44

12 44

LOCAL DRAFT
Ardent Pilsner ABV 5%   5

Bold Rock Rosé Hard Cider ABV 6.0%  5  

Triple Crossing Falcon Smash ABV 7.4%  9.5 

Trapezium Lucky 47 White Ale ABV 5.2%  8

 South Street Satan's Pony 5.0%  8

Blue Mountain Rockfish Wheat 5.2% ABV 8

Heineken

Corona

Bud Light

Bud Light Seltzer 

Miller Light

Coors Light

Black Cherry Bud Light 

Seltzer 

Yuengling

Michelob Ultra

Bass

Newcastle

Stella Artois

B O T T L E D  B E E R

Sam Adams

Blue Moon

Angry Orchard Cider 

Guiness

Fuller's ESB

Fuller's London Pride

Truly Wild Berry

Ardent Earl Grey

Ardent Saison

Corona Light

Hardywood 
Singel




