
COCKTAILS 

GIN TONIC 
Designed to elevate tradition, our custom gin tonic is 
a refined and sophisticaed drink served exclusively at 

all our hotels, in our signature glassware. 

THE SIGNATURE 
GIN TONIC 

Hendrick’s Gin, Fever Tree 
Mediterranean Tonic 

$16 

THE 
ACGT 

Bombay Sapphire East Gin, AC 
Small Batch Tonic 

$16 

Smoked Manhattan 
Maker’s Mark, Martini & Rossi Rosso 

Vermouth, Angostura Bitters 

$16 

Aperol Spritz 
Aperol, Campo Viejo Brut Cava, Fever Tree 

Indian Tonic Water 

$14 

The Smoked Old Fashioned 

$16 

Bourbon, Licor 43, Cinnamon Black Pepper 
Syrup, Angostura & Chocolate Bitters 

Kentucky Mule 
Rye Whiskey, Cinnamon Black Pepper 

Syrup, Ginger Beer, Organe Zest 

$15 

007 Vesper Martini 
Tanqueray Gin, Belvedere Vodka, Lillet Blanc 

$16 

BEER 
Modelo Especial $7 

Stella Artois $7 

Samuel Adams Seasonal $7 

Bud Light $6 

Michelob Ultra $6 

Coors Light 

Miller Light 

$6 

$6 

High Noon Seltzer $7 

Heinekin 

$7 

$7 

Snaggletooth Bandana IPA 

Off Color Beer For Lounging $8 

$8 

Blake’s Seasonal Cider 

Guinness Draught $7 

Gumballhead Wheat Ale $8 

Dovetail Seasonal $8 

Revolution Anti Hero IPA $8 

3 Floyds Zombie Dust IPA $8 

Half Acre Daisy Cutter Pale Ale 

Working For The Weekend Hazy IPA 

$8 

$8 

Chicago Local Draft 



Listed from lightest to more intense notes - our carefully selected wines complement 
the food menu, offering a modern snapshot of indigenous Spanish varietals 

alongside classic American favorites. 

WINE 6oz / 9oz /btl 

WHITE 
Sauvignon Blanc Blindfold, Sonoma, CA 

Citrus, Passion Fruit, Mineral 
$16/ $19/ $48 

Sauvignon Blanc Kim Crawford, New Zealond 

Passion Fruit, Melon, Stone Fruit 
$12/ $15/ $36 

Chardonnay Ste. Michelle, Columbia Valley, CA 

Bright, Modern, Tropical Fruit 
$12/ $16/ $36 

Pinot Grigio Friuli-Venezia Giulia 

Banana, Pineapple, Wisteria Blossoms 
$14/ $18/ $42 

Riesling Seeker Mosel, Germany 

Citrus, Peach, Pineapple 
$11/ $15/ $36 

White Blend Querceto Tuscan, Italy 

Apple Blossoms, Honeysuckle, Lemon Pith 
$10/ $14/ NA 

RED 
Pinot Noir Meiomi, California 

Strawberry, Dark Berry, Toasted Mocha, Oak 
$18/ $22/ $54 

Pinot Noir A to Z, Oregon 

Pomegranate, Plumb, Cherry, Raspberry, Black Currant 
$10/ $14/ NA 

Cabernet Sauvignon Hess, Lake Country, CA 

Cherry, Baking Spices 
$15/ $19/ $45 

Red Blend Ramon Bilbao, Crianza, Spain 

Blackberry, Plumb, Liquorice, Vanilla, Coconut 
$16/ $19/ $48 

ROSE & SPARKLING 
Rose Miraval, Cotes de Provence, France 

Hibiscus, Amaryllis, Peach Vine 
$15/ $19/ $45 

Cava Blanchard Perez, Torrelles Du Foix, Spain 

Green Apples, Pear, Mediterranean Herbs 
$12/ $15/ $36 

SHERRY 

$11 

Native to Spain, fortified wines made from white grapes enhances not only the palette, 
but our shared small plates selection. 

Fino Osborne 

Green Apple, Saline, Dry 



FREE SPIRIT 
Artfully crafted to mirror the depth, complexity, and elegance of 
refined cocktails, beers, and wines, our signature non-alcoholic 

offerings deliver elevated flavor without compromise. 

COCKTAILS 
New Fashioned 

NA Lyre’s Bourbon, Cinnamon, Black 
Pepper Syrup, Angostura & Chocolate 

Bitters 

$16 

Botanical & Tonic 
NA Seedlip Garden 108, Tonic, Lime 

$16 

Mock-arita 

$16 

NA Seedlip Notas De Agave, Fresh Lime, 
Agave Nectar 

BEER 
N/A Athletic Brewing Run IPA $7 

Lyre’s N/A Amalfi Spritz $7 

Zonin Alcohol Free Cuvee $7 

Heinekin 0.0 $7 

WINE 
NA Pinot Grigio Seaglass, California 

Strone Fruit, Honeysuckle, Floral 
$13/ $16/ $39 

NA Cabernet Sauvignon Luminara, Nappa Valley 

Deep Red Berries, French and American Oak 
$17/ $20/ $51 

NA Sparkling Wine Mionetto, Italty 

Cherry, Baking Spices 
$15/ $19/ $45 



TOASTS 
La Quercia Prosciutto 

Tomatoes, Olive Oil 
$13 

AC BLT 
Chicken, Proschiutto, Tomaotes, Greens, Garlic Aioli 

$15 

Garlic, Shrimp, Tomato 
Shrimp, Tomatoes, Garlic Aioli, Greensm Lemon Vinaigrette, 
Olive Oil 

$16 

SMALL PLATES 
Hummus & Pita Plate 

Toasted Pita, Hummus, Cucumber, Marinated Olives 
$10 

Artisanal Ham & Cheese Plate 
Toasted Sourdough, Prosciutto, Salami, Manchego Cheese, Bri 

$8 

La Quercia Prosciutto & Manchego 
Prosciutto, Manchego Cheese, Toasted Rustic Bread, 
Marinated Olives 

$10 

Tortilla Espanola 

Egg, Potato, Onion, Paprika Aioli, Parsley 
$14 

Flatiron Steak with Crispy Potatoes 
Steak, Romaesco Aioli, Arugala, Lemon Vinaigrette, Seasoned Potatoes 

$20 

AC Burger with Crispy Potatoes 
PBeef Patty, Mozzarella, Prosciutto, Greens, Tomaote, Onion, Smoked 
Paprika Aioli, Brioche Bun 

$20 

Chicken Tenders & Crispy Potatoes 

Side of BBQ, Buffalo, Honey Mustard or Ranch 
$16 

Pizzeria Uno Deep Dish 
Cheese Pizza - 30 minutes 

$20 

AC Caesar Salad 
Romaine, Tomatoes, Feta, Garlic Dressing, Croustins, Chicken + $6 

$15 

SNACKS, SIDES & SWEETS 

Nut Trio 

Smokehouse Almonds, Roasted Cashews & Peanutes 
$10 

Warm Marinated Mixed Olives 
Citrus & Pepper Flakes 

$4 

$10 Crispy Sea Salt Potatoes with Aioli 
Seasoned Potates, Smoked Paprika Aioli 

Salted Caramel Cookie & Macarons 
Lemon, Salted Butter Caramel, Chocolate, Vanilla, Raspberry, 
Coffee 

$4 



AC CHICAGO 
DOWNTOWN 

630 North Rush Street, Chicago, 
Illinois 60611 USA 
312-981-6600 
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