AC |KITCHEN

Breakfast 6am -10am

Dinner 5pm -10pm

Click Below For Our
Breakfast & Dinner Options



A La Carte Breakfast Hours of Operation:
06:00am-10:00am Daily

Tortilla Espanala | $16.00
Egg, Potatoes & Onions

Classic Breakfast Sandwich | $16.00
Egg, Uncured Bacon & Cheddar Cheese

Healthy Breakfast Sandwich| $16.00
Egg White, Turkey Bacon, Swiss Cheese on English Muffin

Open Face Toast | $16.00
Sourdough Bread, Egg, Arugula, Manchego, Prosciutto, Garlic Aioli.

Cazuela| $16.00
Whole Egg, Manchego, Prosciutto, Garlic Aioli

Belgian Waffle | $16.00
Powder Sugar & Mix Berries

Steel Cut Oatmeal | $10.00

Brown Sugar, Raisins, Almonds

AC Continental Breakfast | $10.00
Includes Fresh baked croissant, yogurt & whole fruit

Three eqg Omelet | $16.00
Ham, Arugula, Manchego

Breakfast Panini | $16.00
Grilled Sourdough, Egg, Cheddar, Avocado, Bacon

Avocado Toast | $16.00
Egg, Smashed avocado, Arugula Salad

American Breakfast | $16.00
Two Egg, Choice of Meat, Potatoes, Toast

Breakfast Sampler | $16.00
Waffle, Egg, Bacon, Potatoes

Breakfast Quiche | $12.00

Bacon & Swiss

Berries Bowl | $12.00
Mixed Berries, Yogurt

Beverage
Espresso | $5.00 AC
Mimosa | $11.00 HOTELS

Orange or Grapefruit

MARRIOTT



AC LOUNGE

HAPPY HOUR .
DAILY
5 PM-6:30 PM C

Avalon Wines $7
Chardonnay CA 2019, '
Pinot Noir CA 2019, (@) (
Cab Sauv, Lodi, CA 2018
e

Well Mixed Drink $7
Bottled Beer $5
Bud Light, Michelob Ultra,

Spaaten Oktoberfest .O

Specialty Cocktail of the Day $10

Draft Wine
Rabble Red Blend, Paso Robles 2017 $6
South Bay Red Sangria $8



COCKTAILS

Smoked Manhattan 15

Maker’s Mark or Bacardi Gran Reserva 8, Lustau Vermut, Bitters

72 Degrees 14

Ketel One Vodka, Passionfruit, Basil, Honey, lime

The Signature Gintonic 15

Hendrick’s Gin, Fever Tree Mediterranean Tonic

THE ACGT 14

AC Small Batch Tonic, Bombay Sapphire East Gin
Aqua Fresca Stinger 14

Tanteo Jalapeno Tequila, Passion Fruit, Cucumber, Lime, Mint

Quarantini 13
Titos Vodka, Honey, Lemon

Vaccine Shot 13
UV Whipped Vodka, Stoli Vanilla, Orange Juice, Sprite

BEER

ROSE WlNE 60z / btl

Veuve Cliquot Rose - France 182
Chateau Gassier - France 16/54

WHITE WINE soz/0t

Veuve Cliquot - France 156
Prosecco, Zonin - Italy 14/54
Albarino, Paco & Lola, Rias Biaxa, Spain 16/50

Sauvignon Blanc, St. Supery, California 13 /48
Chardonnay, Dauo, California 14 /52

Pinot Grigio, Le Rime by Banfi, Italy 14 / 50
White Blend, Conundrum, California 11 /40

RED WINE 60z / btl

Tempranillo, Numanthia Termes, Spain 14 / 54
Malbec, Trivento, Spain 14/ 54

Golden Road IPA 7 Bud Light 6 Red Blend, Gung Ho 12/46
ﬁ/ﬁlger Rand Mal”g7° Cart 7 Spaaten Oktoberfest 7 Red Blend, 7 Moons 11/40
odelo Especia i iforni
! p Michelob Ultra 6 Cabernet Sauvignon, Hess Reserve, California 16 / 62
Guinness 8 _ ON DRAFT
Bitburger (Aicohol Free) 7 Stella Artois 7
Absolution Forbidden Blond 7 Golden Road, Dodger Blonde Ale 12

Santa Monica Brewing Company, IPA 12
South Bay Spanish Red Sangria 1

Rabble Wines, Rabble Red Blend, Paso Robles 2017 12




SMALL PLATES SOUP & SALAD

Hummus | Olive Qil, Pita Bread 10 Grilled Cheese Sandwich and Tomato Soup 13
Traditional Meatballs | San Marzano Tomatoes, Ricotta 8 Gem Salad | Cucumbers, Tomatoes, Lemon Vinaigrette 12
Greek Meatballs | Tzaziki, Cucumber, Mint 8 Berry Salad | Arugula, Strawberries, Blackberries, Feta,
Papas Bravas | Garlic Aioli 8 Champagne Vinaigrette 12

Warm Olives | Citrus Zest, Herbs 10 add chicken 6, salmon 10, steak 12

Roasted Mushrooms | Tomatoes, Garlic, Torn Herbs 6

SWEETS
LA RG E PLATES Warm Salted Caramel Cookie & Macarons 12

Cinnamon & Sugar Churros with Chocolate Sauce 9

Grilled Salmon | Spiced Lentil Stew 22 New York Cheese Cake 8

Flatiron Steak | Crispy Potatoes, Pesto, 26

Garlic Chicken | Tomatoes, Olives 19

Pesto Pasta | Roasted Red Tomatoes, Arugula, Parmesan 16
AC Burger | Angus Patty, Proscuitto, Mozzerella Tomatoes,

Parties of 8 or more will be subjected toa 20% Gratuity charge. Dueto

Onion, Lettuce Paprika Aioli, Crispy Potatoes 21 security issues weare only able tosplit paymentamaximumof 3ways. HAMSL:S
o |
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