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Daily Soup, chef crafted      bowl  $7       cup  $5 
 
French Onion Soup    $7 
 
Seafood Chowder      bowl  $7      cup  $5 
fresh seafood, potatoes, corn     
  
Crispy Fried Calamari    $8 
tomato dipping sauce 
 
Crispy “Boom Boom” Shrimp    $12 
sweet and spicy chili sauce  
 
Jack and Cheddar Stuffed Quesadilla    $8 
green onions, flour tortilla    
add chicken    $10 
 
Chipotle Shrimp Quesadilla    $12 
salsa, fresh guacamole       
 
Classic Wings    $12 
buffalo, thai, or lemon pepper 
 
 
Soft Lettuce Salad   $6 
blistered tomatoes, bread shard, wine vinaigrette  
 
The Wedge   $7 
crisp iceberg lettuce, blistered tomatoes, blue cheese 
dressing    
 
Caesar Salad    $8 
chilled romaine, caesar dressing, parmesan cheese, 
crunchy croutons  
add herb grilled chicken   $12 
add lemon grilled shrimp   $15 
 
Cobb Salad   $13 
romaine, grilled chicken, egg, avocado, blue cheese, 
tomatoes, crisp bacon, choice of dressing    
 
Greek Salad   $12 
with falafel, romaine, blistered tomatoes, cucumber 
and creamy feta with toasted pita, Greek dressing    
 
Asian Chicken Salad    $13 
hoisin ginger, vinaigrette 
substitute salmon   $15 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Lemon Grilled Chicken Sandwich  $11 
jack cheese, avocado, tomato   

 
              Lemon  Grilled Chicken Sandwich   $11 
               jack cheese, avocado, and tomato 
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    lemon pepper mayo, toasted sourdough  
 
   Steak Dip   $12 

fa
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    french jus dipping sauce 
 
   Omelet of Your Choice    $10     ♦ 
    green salad, fries       
 
    Rigatoni with Mushroom    $13 
     spinach, tomatoes, shaved parmesan  
     or skip the mushrooms, add sausage   $15 
     add shrimp   $17 
 
    Grilled Vegetable Platter   $16 

grilled portabella mushroom, broccoli,  carrots, asparagus 
 

  BBQ Shrimp and Grits  $20 
bbq shrimp, stone-ground cheese grits, fried green 
tomatoes 

 
Glazed Salmon    $19 
sesame ginger sauce, garden fresh vegetables 
 
Fish and Chips   $15 
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tempura batter fried cod, tartar sauce, french fries 
 
Grilled Fish    $20 
green beans, fingerling potatoes, vinaigrette  
 
Parmesan Chicken Breast    $17 
wilted arugula, capers, tomatoes, mashed potatoes    
 
House Made Meatloaf   $17 
roasted carrots, sour cream mashed potatoes, 
mushroom sauce 
 
BBQ Pork Ribs    $18    ♦ 
tri-colored slaw, french fries   
 
Certified Aged New York   $27   ♦ 
herb butter, sour cream mashed potatoes  
 
PIZZA 
Classic    $12 
mozzarella, fresh tomato sauce, hand torn basil 

During the 50’s the great burger stands of America spread 
through the land serving what would become a staple in 
dining history. As homage to those stands and to our own 
company’s Hot Shoppe’s heritage, we offer the great 
American hamburger.  
 
Marriott Burger   $12     ♦ 
 the classic on a butter toasted sesame bun, fresh ground 
angus beef, cheddar cheese, crisp bacon    
 
Tex-Mex Chipotle Burger   $13    ♦ 
pepper jack cheese, chipotle lime mayonnaise, avocado, 
on a whole wheat bun 
 
California Turkey Burger    $12 
guacamole, pepper jack cheese on a whole wheat bun 
 
Ultimate Veggie Burger    $11 
jack cheese, mayonnaise, mustard, pickles, on a  
whole wheat bun        add bacon   $1 
 
Choose a side   
-french fries          -onion rings       - sweet potato fries 
-potato chips        - tomato and cucumber salad 
 

  
Vegetable   $13 
red onions, green peppers, olives, mushroom 
 
All Meat   $14 
italian sausage, pepperoni, ham, beef, bacon 
 
 
   
             

Peach Bread Pudding    $7 
vanilla ice cream    
 
Key Lime Pie   $7 
hand whipped cream    
 
Warm Chocolate Cake    $7 
vanilla ice cream   
 
New York Cheesecake   $7 
 

 
 
Please let us know of any dietary preferences or food allergies we should be aware of 
in the preparation of your meal. We are happy to modify your meal to your satisfaction.  
 
♦Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may 
increase your risk of food borne illness, especially if your have certain medical 
conditions.    20 % service charge will be added to parties of 6 or more 

EXECUTIVE CHEF LARRY JENKINS 
 

Atlanta Marriott Century Center 
2000 Century Center Boulevard NE - Atlanta, GA 30345 

404-348-1135 - www.stackstonegrilleatlanta.com 




