Velocity

PRESTIGE FARMS CHICKEN WINGS

Choice of: Hot, Mild, Lemon Pepper Ranch,
Bourbon & Cola BBQ or "Curtis Flave" 19

SOUTHERN FRIED CHICKEN TENDERS

Velocity Comeback Sauce with French Fries 19

ATL NACHoOs (VEG)
Smoked Gouda Sweetwater 420 Cheese Sauce,

Pico De Gallo, Sour Cream, Cilantro 15

Pulled Pork + 6 Grilled Chicken +8
Housemade Chili +6

Sips & Greens

HOUSEMADE CHILI
Cup 7 Bowl 10
MARQUIS GREENS (VEG, GF)

Cherry Tomatoes, Sweet Peas, Rainbow Carrot, Shredded Aged Cheddar,
Hard Cooked Egg, Haystack Onions, BBQ Ranch Dressing 16

CAESAR SALAD

Romaine Hearts, Croutons, Parmesan 14

ADDITIONS TO ANY SALAD (GF)

Grilled Chicken + 8

Salmon +9 Seared Shrimp + 9

French Fries, House Salad, Fresh Fruit,

Onion Rings, Tortilla Chips or Today’s Vegetable 7

All accompanied by French Fries & Dill Pickle
SHRIMP TACOS
Fried or Grilled Shrimp, Roasted Corn Salsa,

Spicy Chili Aioli, Cilantro, Lime 19

THE SMOKING PIG
Smoked Pulled Pork Shoulder,
Bourbon & Cola BBQ, Sweet Slaw 17

MARRIOTT BURGER

Cheddar, Bacon, Lettuce, Tomato, Onion 18

MOMMA’S TURKEY BURGER

Hand Mixed Ground Turkey, Doux South Chow Chow, Wheat Bun |9
THE STACKED BURGER

Cheddar, Pulled Pork, Crispy Onion Rings, Bourbon & Cola BBQ 22

THE CHICKEN SANDWICH

Fried or Grilled, “Curtis Flave” Sauce, Lettuce, Tomato, Onion 18

TRY THE BEYOND BURGER! (GF) (V)

The plant based burger that looks, cooks and tastes like meat!
SUBSTITUTE ON ANY SANDWICH +4

ATLANTIC SALMON (GF)

Roasted Fingerling Potato, Green Beans,

Cherry Tomato, Mustard Vinaigrette 28

BUFFALO CAULIFLOWER MAC N CHEESE
Smoked Gouda Sweetwater 420 Cheese Sauce,

Buttered Breadcrumb 27

CHARBROILED STRIPLOIN

Marquis Butter, House Fries 33

Bourbon & Cola BBQ Chicken Breast
Grilled corn, sweet slaw, redskin potatoes 21

WARM CHURROS (VEG)
High Road Bourbon Burnt Sugar Ice Cream,
Strawberry, Caramel, Chocolate 13
VANILLA CHEESECAKE (VEG)
Glazed Strawberries 9
CHOCOLATE FUDGE CAKE (VEG)
Whipped Topping, Strawberries 10
ICE CREAM (VEG)
High Road Bourbon Burnt Sugar Ice Cream,

Vanilla (GF) or Chocolate (GF) 10

If you or anyone in your party have any concerns regarding food allergies or dietary restrictions, please alert your server prior to ordering

(GF) Indicates items that can be made gluten friendly (VEG) Indicates items are vegetarian

(V) Indicates items are vegan

CONSUMPTION OF RAW OR UNDERCOOKED MEATS, SEAFOOD OR SHELLFISH MAY INCREASE THE RISK OF FOODBORNE ILLNESS.
18% gratuity added to parties of 6 or more



Cocktails

Marquis Hurricane 16

Dark Rum, Fresh Lime Juice, Orange Juice, Passionfruit Puree,

Grenadine
VELOCITY MARGARITA 16

Silver Tequila, Triple Sec, Agave Nectar, Fresh Lemon & Lime

Sour Mix
GRAND MARGARITA |8

Anejo Tequila, Cointreau, Agave Nectar, Fresh Lemon &
Lime Sour Mix, Gran Marnier floater

FILTHY CHERRY LIMEADE 16

Vodka, Filthy Cherry Juice, Fresh Lime Juice, Grenadine,
Sprite

Black Cherry Old Fashioned 16

Bourbon, Black Cherry Simple Syrup, Orange Bitters

Down The Rabbit Hole 16

Gin, Carrot Juice, Ginger Simple Syrup, Angostura Bitters

Georgia Peach Martini 17

Whisky, Peach Puree, Fresh Lemon Juice, Sprite
Strawberry Tropical Storm 17

Rum, Cream of Coconut, Banana Liqueur, Strawberry Puree,
Pineapple Juice

Age To Age 19

Vodka, Gin, Raspberry Simple Syrup, Grapefruit Flavor Club
Soda, Rosemary Sprig

Red Handed 19

Silver Tequila, Aperol, Fresh Lime Juice,18.21 Bitters Hibiscus
Syrup, Ruby Red Grapefruit Juice

OUR COCKTAILS ARE MADE USING ONLY FRESHLY SQUEEZED JUICES

Beer

Bottles & Cans

Budweiser

Bud Light

Coors Light

Miller Lite

Michelob Ultra
Corona Extra

Corona Light
Heineken

Amstel Light

Truly Hard Seltzer
Scofflaw POG basement IPA
Fat Tire

Reformation Cadence
Sweetwater IPA

Scofflaw POG Seltzer
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Heineken 0.0

White & blush Wines

FLEURS DE PRAIRIE ROSE 18 GL 81 BTL
CHATEAU ST. JEAN CHARDI5 GL 60 BTL
SONOMA CUTRER CHARD 18 GL 72 BTL
MERIDIAN PINOT GRIGO 12 GL 40 BTL
PIGHIN PINOT GRIGIO 15 GL 60 BTL
JACOB’S CREEK MOSCATO 12 GL 44 BTL
CHT ST MICHELLE REISLING 12 GL 40 BTL
BRANCOTT SAUV BLANC 13 GL 52 BTL

MIONETTO PROSECCO 13 GL 59 BTL

Drafts 16 oz./ 20 oz.

Bud Light 9/10

Miller Lite 9/10

Coors Light 9/10

Michelob Ultra 9/10

Truly Hard Seltzer Wild Berry 9/10
Guinness 10/11

Modelo 10/11

Blue Moon 10/11

Stella 10/11

Sam Adams Lager 10/11

Tropicalia IPA 10/11

Sweetwater 420 IPA 10/11

ATL Brew Co Amber 10/11

New Realm Pilsner 10/11
Scofflaw Seltzer Ga Peach  10/11
Wild Leap Local Gold Golden Ale 10/11
Sweetwater HAZY IPA 10/11
Terrapin Hopsicutioner IPA 10/11
Monday Night Blind Pirate IPA  10/11
Scofflaw POG IPA 10/11
Creature Comfort Classic City Lager

Pontoon Strawberry Fields 10/11

BLACK STALLION Cab 18 GL 81 BTL
COLUMBIA CREST H3 Cab 14 GL 56 BTL
MEIOMI Pinot Noir 18 GL 81 BTL

J. LOHR ESTATES Merlot 15 GL 60 BTL
TROUBLEMAKER RED BLEND 12 /45 BTL
ALMOS MALBEC 12 GL 48 BTL

Atlanta Marriott Marquis

265 Peachtree Center Avenue, Atlanta, Georgia 30303 USA +1 404-521-0000
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