
With a rich legacy rooted in the 9-stool root beer 

stand, the JW Marriott bar encourages authentic 

connection through elements that key back to local 

culture and heritage, including ingredients from 

nearby distilleries, breweries, and farms. 

*Lounge seating requires a form of payment when placing an order.*

*An 18% gratuity will automatically be added to all parties of 6 or more.*

*Check can be split up to 3 ways*

JW Marriott Chicago 

151 W Adams Street, Chicago, IL 60603 312.660.8200 

BOTTLES/CANS 

CRAFT 12

(Brewed in Chicago, Illinois) 
Dovetail Helles, Lager 

Dovetail Hefeweizen, Wheat Beer 
Goose Island 312, Urban Wheat Ale 

Half Acre Daisy Cutter, Pale Ale 
Half Acre Bodem, IPA 

Maplewood Juice Pants, IPA 
Revolution Anti-Hero, IPA 

|  

Bell’s Kalamazoo, Stout, MI 
Great Lakes Edmund Fitzgerald, Porter, OH 

Three Floyds Gumballhead, Wheat Pale Ale, IN 

PREMIUM | 11 
Blue Moon Belgian White, CO 

Corona Extra, Mexico 
Stella Artois Lager, Belgium 
Guinness Draught, Ireland 
Modelo Especial, Mexico 

Samuel Adams Boston Lager, MA 
Fat Tire Amber Ale, CO 

Heineken Premium, Holland 

DOMESTIC | 10 
Miller Lite, Milwaukee, WI 
Coors Light, Golden, CO 

Budweiser • Bud Light, St. Louis, MO 
Michelob Ultra, St. Louis, MO 

High Noon Grapefruit & Pineapple 

Regional Rotating Feature –Ask Your Server 

SPIRIT FREE 
The Joly | 17 

Rich, Tart, Bubbly 
Grenadine, Lemon, Orange, Rose Water, Fever-Tree Club Soda 

Seedlip Gimlet | 12 
Herbal, Sweet, Tart 

Seedlip Garden, Lime Cordial, Fever-Tree Club Soda 

Phony-Baloney Spritz | 17 
Tart, Bitter, Refreshing 

Phony Negroni, Lemon, Q Grapefruit Soda 

Heineken 0.0, Holland | 11 
Athletic Run Wild, N/A IPA, CT | 11 



SPIRITS 
Single “Scotch Cube” Available Upon Request 

(Distilled in Chicago)   

SCOTCH 

Ardbeg 10yr • Balvenie DoubleWood 12yr • Balvenie Caribbean 14yr 

• Chivas Regal 12yr • Dalwhinnie 15yr • Glenfiddich 12yr • Glenlivet 

(12yr • 18yr • 21yr ) • Glenmorangie 10yr • Highland Park 12yr • 

Johnnie Walker ( Black Label •   Blue Label ) • Lagavulin 16yr • 

Laphroaig 10yr • Macallan (12yr • 18yr ) •   Oban 14yr • Talisker 10yr 

WHISKEY 

Bushmills • Canadian Club • Crown Royal • Jack Daniel’s • Jameson • 

Nikka Coffey Grain • Redbreast 12yr • Suntory Toki • 

BOURBON 

1792 Small Batch • Angel’s Envy • Basil Hayden’s • Blanton’s Single 

Barrel • Booker’s • Buffalo Trace • Bulleit • Eagle Rare 10yr • EH 

Taylor Small Batch • Elijah Craig Small Batch • Evan Williams 

Bonded• Few Bourbon • Four Roses Single Barrel • Jefferson’s Ocean 

• Jeppson’s 100 Proof • Jim Beam Black Label • Johnny Drum • Knob 

Creek • Maker’s Mark • Maker’s Mark 46 • Michter’s Small Batch • 

Old Forester Signature (1870 • 1897 • 1910 • 1920) • Old Grand-Dad 

Bonded • Old Grand-Dad 114 Proof • Russell’s Reserve 10yr • Weller 

Special Reserve • WhistlePig Piggy Back •   Willet • Woodford Reserve 

• Woodford Reserve Double Oaked • 

RYE 

Bulleit Rye • Few Rye •   Knob Creek Rye • Old Overholt Bonded • 

Rittenhouse • Russell’s Reserve 6yr • Sazerac • Templeton • Wild 

Turkey 101 • Wild Turkey Rare Breed • WhistlePig 10yr • WhistlePig 

Farmstock • 

VODKA 

Absolut (Citron • Elyx ) • Belvedere • CH Vodka • Chopin • Grey 

Goose • Ketel One • Stolichn aya • Tito’s • Wheatley 

GIN 

Aviation • Beefeater • Bols Genever • Bombay Sapphire • Botanist • 

CH Gin • Finn’s Gin • Ford’s • Hayman’s Old Tom • Hendrick’s • 

Monkey 47 • Nolet’s • Plymouth • Roku • Sipsmith • Tanqueray • 

RUM 

Appleton Estate 8yr (Signature) • Avuá Cachaça • Bacardi (Silver • 

Limon • 4yr • 8yr ) • Cruzan Black Strap • El Dorado 12yr • Gosling’s 

Black Seal • Mt. Gay Eclipse • Myer’s • Planteray (Original Dark • 3 

Star •  Pineapple) • Rhum J.M. Agricole Blanc • Ron Zacapa • Smith 

& Cross • Wray & Nephew 

TEQUILA & MEZCAL 

Bahnez Mezcal • Clase Azul • Casamigos (Blanco •   Reposado • 

Añejo) •   Corazon (Blanco •   Reposado) • Del Maguey Vida Mezcal • 

Don Fulano (Blanco •   Reposado • Añejo) • Don Julio (1942•   Añejo •   

Blanco •   Reposado) •   Los Vecinos Mezcal • Patrón (Silver •   

Reposado • Añejo) •   Teremana (Blanco • Reposado •   Añejo) • Tequila 

Ocho (Plata • Reposado) •   Vago Mezcal (Espadín •   Elote) 

COGNAC & BRANDY 

Barsol Pisco • Courvoisier (VSOP •   XO ) • H by Hine VSOP •                                          

Hennessy (VSOP •   XO) • Laird’s Apple Brandy • Pierre Ferrand 1840 

• Remy Martin (VSOP • XO •   Louis XIII) 



SIGNATURE COCKTAILS 

Old Old Fashioned | 19 
Old, Classic, Strong 

Old Forester 86, Angostura Bitters, Sugar 

Improved Manhattan | 19 
Rich, Complex, Sharp 

Sazerac Rye, Sweet Vermouth, Zucca Amaro, Cherry, 

Angostura & Orange Bitters 

Gimlet | 19 
Citrusy, Sweet, Tart 

Grey Goose or Tanqueray, Lime Cordial 

ORIGINAL COCKTAILS 
Invincible | 18 

Damian Arms 

Tart, Herbal, Tropical 

Ford’s Gin, Rhubarb, Gunpowder Green Tea, 

Cacao, Lemon, Pineapple 

Mai Strawberries Taste Like Banana | 18 
Stephen Korenchan 

Fruity, Strong, Crushed 

Planteray 3 Star Rum, Strawberry, Banana, Lime, Almond 

SEASONAL CLASSICS 
Aviation | 18 

Herbal, Floral, Tart 
Botanist Gin, Maraschino, Crème de Violette, Lemon 

Oaxaca Old Fashioned | 18 
Smokey, Rich, Bitter 

Reposado Tequila, Mezcal, Agave, Angostura Bitters 

Clover Club | 18 
Citrusy, Fruity, Fluffy 

Plymouth Gin, Dolin Dry, Raspberry, Lemon, Egg White 

Old Cuban | 18 
Rich, Herbal, Effervescent 

Bacardi 8yr, Lime, Mint, Bitters, Sparkling Wine 

Kentucky Buck | 18 
Robust, Fruity, Spicy 

Knob Creek, Lemon, Strawberry, Ginger Beer, Bitters 

Midori Sour | 18 
Botanical, Melon, Soft 

London Dry Gin, Midori, Lime Cordial, Egg White 

Paloma | 18 
Herbal, Citrusy, Sparkling 

Blanco Tequila, Lime, Grapefruit Soda 

Negroni Blanco | 18 
Bitter, Soft, Stirred 

Ford’s Gin, Luxardo Bitter Bianco, Dolin Blanc 

Western Sour | 18 
Smooth, Tropical, Citrus 

Buffalo Trace, Old Grand-Dad 114, Falernum, Grapefruit, Lime 

COCKTAILS WITH PURPOSE 
Well-being and sustainability are key ingredients of the                         

JW Marriott Food and Beverage experience. 
JW Marriott mixologists are finding creative ways to 

provide healthier cocktails, while still focusing on a tasty experience. 
Ingredients picked fresh from our JW Garden 

Garden Spritz | 18 
Herbal, Bright, Refreshing 

Alvarinho Wine, Planetray 3 Star, Green Apple, Pear, Rosemary, Fennel,    
Dill, Honey, Lemon, Sparkling Water 

Golden Hour | 18 
Silky, Fruity, Savory 

Blanco Tequila, Pear Brandy, Ginger, Blackberry, Rosemary,                          
Honey, Lemon, Egg White 

Old Vines | 18 
Bold, Smooth, Herbal 

Sazerac Rye, Appleton 8 yr, Strawberry, Thyme, Licorice, Angostura Bitters 



WINE LIST 

By the Glass / Bottle 

RED 

Pinot Noir, Meiomi, Acampo, CA | 22/86 

Pinot Noir, Resonance, Willamette, OR | 24/94 

Malbec, Bodega Cuarto Dominio Chento, Uco Valley, 
Mendoza, Argentina | 21/82 

Cabernet Sauvignon, Line 39, CA | 14/54 

Cabernet Sauvignon, Gravel Bar Winery, Red Mtn, WA 17/66 

Cabernet Sauvignon, Austin Hope 1L, Paso Robles | 21/124 

Red Blend, “The Prisoner,” Napa Valley, CA | 38/150 

Red Blend, Ridge Vineyards “Three Valleys” Sonoma County, 
CA | 22/110 

Red Burgundy, Chevalier de la Crée, France | 28/110 

Merlot, Whitehall Lane, CA | 29/114 

Tempranillo, Bodega Lanzaga “LZ,” Rioja, Spain | 18/70 

ROSÉ & WHITE 

Rosé, Chateau D’Esclans “Whispering Angel” Cotes De 
Provence | 22/86 

Pinot Grigio, Pighin, Friuli-Venezia Giulia | 17/66 

Sauvignon Blanc, Villa Maria "Earth Garden" Marlborough, 

New Zealand | 22/86 

Riesling, Trimbach, Alsace, France | 24/94 

Sancerre, Château de Sancerre, Loire Valley, France | 31/122 

Chardonnay, Line 39, CA | 14/54 

Chardonnay, Belle Glos Balade, Santa Maria Valley, CA | 20/78 

Chardonnay, Sonoma Cutrer, Sonoma County, CA | 22/86 

Moscato, Michele Chiarlo, Asti, Piedmont, Italy | 16/31 

SPARKLING & CHAMPAGNE 

Roger Goulart, Cava Brut, Catalonia, Spain | 19/74 

Chandon Sparkling Rosé, Napa, CA | 24/94 

Schramsberg “Mirabelle” Brut, North Coast, CA | 28/110 

Caposaldo, Prosecco, Italy | 14/54 

Piper-Heidsieck 1785 Champagne, France | 32/126 

Taittinger Brut, Champagne, Reims, France | */173 

Veuve Cliquot Yellow Label Brut, Champagne, France |*/244 
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