
SPARKLING
PROSECCO 12
Bele Casel, Extra Dry, Asolo, Italy

CHAMPAGNE 19
Aubert et Fils, Epernay, France

CREMANT D’ALSACE ROSÉ 13
Lucien Albrecht, Brut, Alsace, France

MOSCATO DI PAVIA 10
Centorri, Pavia, Italy

WHITE & BLUSH
RIESLING 12
2016 Barth, “Allüre”, Rheingau, 
Germany

SAUVIGNON BLANC 14
2017 Tinpot Hut, Marlborough, 
New Zealand

SAUVIGNON BLANC 16
2016 Langlois-Chateau, Sancerre, 
France

CHARDONNAY 15 
2016 Domaine Laroche “Saint Martin”, 
Chablis, France

CHARDONNAY 18 
2015 Duckhorn “Migration”, 
Russian River Valley, California

ROSÉ OF CINSAULT 12 
2016 Triennes, Var, Provence, France

WINE BY THE GLASSDRINKS Served daily

LOCAL CRAFT BEER

RED
PINOT NOIR 15 
2015 Brooks Winery, Willamette Valley, 
Oregon

PINOT NOIR 16
2015 The Calling, Russian River 
Valley, California

NEBBIOLO 14
2015 Michele Chiarlo, “Il Principe”, 
Langhe, Italy

SANGIOVESE 16
2013 San Felice, “Il Grigio”, Chianti 
Classico, Italy

MALBEC 12
2017 RJ Vinedos, “MDZ”, Mendoza, 
Argentina

TEMPRANILLO 13
2015 Dominio de Soto, Ribera del Duero, 
Spain

ZINFANDEL 16
2015 Ridge “Three Valleys”, Sonoma, 
California

MERLOT 16
2010 Materra, Oak Knoll District, Napa 
Valley, California 

CABERNET SAUVIGNON 15 
2014 Chateau Blaignan, Medoc, France

CABERNET SAUVIGNON 17 
2015 Austin Hope, Paso Robles, 
California 

SAN DIEGO DRAFT
SPECIAL ROTATING 
CRAFT BEER 9 
Ask your server or bartender for our 
current selection.

STONE IPA 9 
(16oz) 6.9% ABV

SAINT ARCHER WHITE ALE 9
Belgian Style White (16oz) 5% ABV

ALESMITH NUT BROWN 8
English Brown Ale (16oz) 5% ABV

MOTHER EARTH BREWING CO. 
HONCHO HEF 8
Hefeweizen (16oz) 5% ABV

PIZZA PORT CHRONIC AMBER ALE 8
Amber Ale (16oz) 4.9% ABV

ALESMITH .394 8
Pale Ale (16oz) 5.0% ABV

MODERN TIMES ‘ORDERVILLE’ 
MOSAIC IPA 9 
 (16oz) 7.2% ABV

THORN STREET BREWING 
BARRIO LAGER 8
Lager (16oz) 4.5% ABV

BELCHING BEAVER PEANUT 
BUTTER STOUT 10 
Poured on Nitrogen (12oz) 5.3% ABV

SAN DIEGO CRAFT BOTTLES 
STONE “DELICIOUS” IPA 9 
Lemondrop and El Dorado Hops (12oz) 
7.7% ABV

BALLAST POINT 
PINEAPPLE SCULPIN IPA 10
Natural pineapple flavor (12oz) 7% ABV 

DUVEL BELGIAN GOLDEN ALE 8 
Belgian Strong Pale Ale (11.2oz) 8.5% ABV

BALLAST POINT 
LONGFIN LAGER 10
German Helles (‘light’) style lager 
(12oz)  4.5% ABV

JULIAN HARD APPLE CIDER 10
(12oz) 6.99% ABV

WINES ON TAP
FRESH FROM THE VINEYARD

We have gone to a great extent to secure 
the freshest wine possible from the best 
wineries, all in an effort to bring you 

wine at its finest. Unlike re-corked 
bottles, wines on tap are never exposed 
to oxidation until the wine is served, 
providing quality wine by the glass, 

guaranteed. 

WHITE
PINOT GRIGIO 11

Cantine Volpi, Veneto IGT, Italy

SAUVIGNON BLANC 13 
Cliff Lede, Napa Valley

CHARDONNAY 12 
Matchbook,  Dunnigan Hills

RED
PINOT NOIR 12  

Joyce, “Trio”, Monterey

RHÔNE BLEND 12  
Tablas Creek, Paso Robles

CABERNET SAUVIGNON 14  
Rickshaw by Banshee, Sonoma

HAND CRAFTED 

COCKTAILS
KENTUCKY SOUR 15

Woodford Reserve private selection 
bourbon, simple syrup, lemon juice, 

egg whites, red wine

SAN DIEGO SUNSHINE 14
Fresh strawberry-infused Rain 

Organic Cucumber Vodka, fresh lemon 
juice, simple syrup

THE S&P 15
Hendrick’s gin, fresh lemon juice,  simple 

syrup, cucumber, basil, salt & pepper

THE MARGARITA 15
Maestro Dobel Diamante private 

selection tequila, agave nectar, fresh 
lime juice | Float of M.K. Barrel 

Aged ‘American in Paris’ bourbon +3

WET YOUR WHISTLEPIG 16
Marina Kitchen Barrel Proof Whistle Pig 
10yr Rye, Vermont maple syrup, fresh lime 

juice, sparkling dry rosé

Ask about our Barrel Aged Cocktails!

Complete beer, spirits, 
and award winning wine 

list available upon 
request.

18% service charge will be added to parties of 6 or more. 

ENJOY A WINE FLIGHT AT OUR TA S T I N G  B A R . DAILY AT 4:30 PM

Marriott Marquis San Diego Marina, 333 West Harbor Drive, San Diego, CA 92101, 619.234.1500Sample Menu – Subject To Change


