COCKTAILS

The Signature GinTonic 14

Hendrick’s Gin, Fever Tree Mediterranean Tonic, Cucumber, Star Anise

The ACGT 16
Bombay Sapphire Premier Cru Gin, AC Small Batch Tonic, Club Soda

Smoked Manhattan 17

Maker’s Mark Bourbon, Martini & Rossi Rosso Vermouth, Angostura Bitters

Espresso Martini 16

Ketel One Nitro Espresso Martini

Dragon Fruit Paloma 14
Blanco Tequila, Dragon Fruit, Lime, Grapefruit Soda (On Tap)

French 38 15

Hennessy VS, Grand Marnier, Lemon, Miquel Pons Cava Brut

Raspberry Rye 16

Bulleit Rye, Chambord, Demerara, Cocoa Bitters

Scarlet Bird 14

Dark Rum, Fernet, Triple Sec, Blood Orange, Lime, Pineapple, Angostura Bitters

Aperol Spritz 12
Aperol, Miquel Cava Brut, Club Soda

Oaxaca Mule 16
Del Maguey Vida Mezcal, Pineapple, Lime, Ginger Beer, Mint

NON-ALCOHOLIC

Pink Drink 9

Dragon Fruit Lavender Lemonade Spritzer
Add Hendrick’s Gin | 6
Add Patron Silver Tequila | 9

Heineken 00 7

B U B B L E S glass / bottle

MIQUEL PONS Brut Reserva Cava, Spain 12 / 44
MOET & CHANDON Brut, Champagne, France 75

WHITE WINE 60z / 90z / bottle

TOSCHI Pinot Grigio, Madera, California on 1ap 8 / |1

ARCA NOVA Vinho Verde, Vale de Sousa, Portugal 9/ 12 / 48

VILLA ROSA Moscato d’Asti, Piedmont, Italy 1 / 14/ 50

THREE BROOMS Sauvignon Blanc, Marlborough, New Zealand 12/ 15 / 44
SEGUINOT-BORDET Chardonnay, Bourgogne, France 15/ 18/ 56

RED WINE 602/ 90z bottle

RUBUS ‘Organic Red Blend, Castilla-La Mancha, Spain |1 / 14/ 40

CATALPA Malbec, Mendoza, Argentina 13/ 16 / 48
RODNEY STRONG Russian River Valley Pinot Noir,
Sonoma County, California 14/ 17 / 52

DONATI FAMILY VINEYARDS Cabernet Sauvignon, Paso Robles, California 14/ 17 / 52

BEER

Bud Light 6 White Claw 7
Michelob Ultra 6 Bell's Two Hearted 8
Modelo 6 Stella Artois 8
Guinness 7

New Holland Dragon’s Milk 10



TAPAS

Manchego Croquetas [0
fritters with manchego cheese bechamel, smoked aioli, grilled lemon

Spinach Artichoke Dip 10
homemade spinach artichoke dip, toasted crostini

Ham Croquetas 10
fritters with ham bechamel, smoked aioli grilled lemon

Prosciutto & Cheese |2
sliced prosciutto, manchego cheese, citrus olives, with toasted crostini

Catalan Shrimp 15
crispy shrimp bites tossed in Catalan sauce

Meatballs 13
served with marinara, toasted crostini, shaved manchego cheese, parsley

AC Fries 8
tossed in house seasoning, garlic aioli

Fried Cauliflower 8
tossed in paprika glaze, crispy prosciutto

GREENS

AC House Salad 8
ADD CRISPY CHICKEN BREAST +5 ADD PROSCIUTTO +4

mixed greens, grape tomatoes, red onions, croutons, shaved manchego,
lemon vinaigrette

ENTREE

8oz Top Sirloin Steak 23
chef potatoes, seasonal vegetable, chimichurri

Airline Chicken Breast 18
chef potatoes, seasonal vegetable, gravy

SANDWICHES

Classic Burger 15 ADD BACON +2

greens, tomato, red onion, pickle, cheddar cheese, AC fries

Chicken Sandwich |5 ADD BACON +2
greens, tomato, provolone cheese, AC fries

SOMETHING SWEET

Churros 7
with warm chocolate sauce

Guava Berry Cheesecake 9

Salted Caramel Cookie 6
with macarons

Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness. Ask your
server about menu items that are cooked to order or served raw.

MARRIOTT




