Whenever Meals & Munchies
11 a.m.to 10 p.m.

Instant Gratification

Wasabi peas 4
Smoked pecan 4
Curry cashew 4

Nuts & peas trio combo 10

Pork rinds 4

Fast & Fashionable

Chopped romaine salad with
JW ranch dressing 8

Asian chopped salad with teriyaki chicken 10
Today’s lovely soup 6
Spicy house fries 3
six.one.six club 9
Sweet and sour chicken wings

Six 8
Twelve 14

Stylish & Fulfilling

Cheesy pesto flatbread 9

Portobello mushroom flatbread 9



Summer Creativity by
Mixology

Bar Arts by Marriott is a program that
challenges our bartenders to become chefs,

using freshly squeezed lemon and lime juice to create
perfect cocktails.

Cocktails
10.00

Jdub

stoli strasberi, chambord, grand marnier,
cranberry juice

Alotta Colada

malibu rum, leblon rum, coconut puree,
meyer’s rum float

Berry Bubbly

hanger one vodka, pineapple juice,
strawberries, blue berries, sierra mist

Soda Jerk

stoli vanilla, frangelico, godiva dark, coconut
puree, root beer

Hollarita

sauza hornitos tequila, triple sec,
housemade sour mix, red peppers

Dragon Martini



Wines by the Glass

Sparkling
Duval Leroy Brut
Champagne
Cantine Sacchetto Prosecco
Whites

Fenn Valley Riesling

Fennville, MI

Condor’s Summit Pinot Grigio
Argentina

Arona Sauvignon Blanc

New Zealand

Peter Lehman “Layers” White Blend
Adelaide

Joel Gott “Unoaked” Chardonnay
California

Talbott “Kali Hart” Chardonnay
Monterey

Reds

Testarossa Pinot Noir
Califomia

Bry’s Estate Pinot Noir
Traverse City, Michigan
Tangley Oaks Meriot
Napa Valley

Immortal Zinfandel
Califomia

Catapult Shiraz
Califoria

Tierra Secreta Malbec
Mendoza

Donati “Claret”
Califomia

Joffré e Hijas Cabernet Sauvignon

Argentina
Mount Vernon Cabemet Sauvignon
California

Beer
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