FEATURING FAVORITES FROM
THE MARQUEE BAR & GRILL

* TEMPORARY MENU =+



Caramel Apple Pie Bakery Fresh Cupcakes

Sliced Granny Smith apples in a homemade pie filling, laced with Three assorted cupcakes made daily at our bakery and brought to you
cinnamon and brown sugar. Baked into a butter crust, and then fresh and delicious. $7.50

complemented with a generous helping of rich caramel sauce. $8.00

We love hearing from our guests, so if you have any compliments or suggestions for how we can improve your visit next

time, please don’t hesitate to ask for a member of our management team. Thanks for choosing AMC Mainstreet!

ADMISSION POLICY
ALCOHOL ENFORCEMENT POLICY
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DESSERTS

Milk & Cookies Chocolate Turtle Cake
Warm plate of cookies, served with a glass of ice cold milk. $7.50 Three layers of moist chocolate cake filled with a caramel whip
cream mousse and covered with all butter chocolate icing.
Crepes Suzette Topped with caramel. $8.50
Soft golden browned crepes served with a Grand Marnier butter
sauce, topped with a scoop of vanilla ice cream. $8.00 N.Y. Style Cheesecake
Classic N.Y. style cheesecake served with our own house made
Donut Holes Chambord vanilla bean cream sauce. $8.00
The best part of the donut is the hole. One dozen holes covered with
your choice of cinnamon sugar or powdered sugar. $7.00 Kentucky Bourbon Pecan Pie
Great southern twist to Pecan Pie. Just a hint of Kentucky Bourbon
“The Buck Stops Here” with large buttery pecan served with whipped cream. $8.00

KC’s largest brownie, served warm with 2 scoops of ice cream. $8.00

WHEN YOU ARE READY, HERE IS HOW IT WORKS.

1. Press the service button and a server will arrive to take your order.

2. Drink orders will arrive shortly — all food is made fresh to order so please be patient as we prepare your
order just for you.

3. If you need a drink refill, more condiments, or would like to place an additional order — simply press the
service button and a server will be right with you.

4. We’ll drop off your check approximately 45 minutes before the end of the movie and return to collect
payment and provide your receipt.

OUR CHAIRS RECLINE, SO SIT BACK AND RELAX!

1. Locate the lever on the inner armrest and pull to recline.
2. Lean forward and pull your legs back to reset your chair.

R,
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BEER

DRAFT BEER 160z 230z BOTTLED BEER

Boulevard Wheat $5.00 $6.00 Bud $4.00 Corona $5.00

Samuel Adams $5.00 $6.00 Bud Light $4.00 Corona Light $5.00

Guinness $6.00 $7.00 Bud Select $4.00 Fat Tire $5.00

Bud Light $4.00 $5.00 Bud Light Lime  $4.00 Heineken $5.00

Miller Lite $4.00 $5.00 Coors $4.00 Blue Moon $7.00
Coors Light $4.00 New Castle $7.00
Miller Lite $4.00 Red Stripe $7.00
Michelob Ultra $4.00 Sierra Nevada $7.00

CONCESSIONS

Popcorn with free refills $5.39 Milk Duds $2.79
Buncha Crunch 2.79
Premium Snacks $4.39 . . $
) . Clip Gummi Stars $2.79
These premium offers will change, s Maid Ch | Raisi
please ask your server for details. UI_"I al ocolate Raisins $2.79
Twizzlers $3.89
Plain M&Ms $3.89
Peanut M&Ms $3.89
Sour Patch Kids $3.89

Junior Mints $3.89
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SIDES

Seasoned Waffle Fries Marquee Mac & Cheese
Served well seasoned with Spicy Ranch dressing for dipping. $5.00 The Marquee version of Mac & Cheese. Cavatappi pasta tossed in a
tangy 3 - cheese sauce with roasted red peppers, bacon crumbles and

Crispy House-made Chips topped with toasted bread crumbs. $6.75
Sliced Russet and Sweet potatoes, with Spicy Ranch dressing for
dipping. $5.00 Basket of Cornbread

House baked Cornbread muffins. Served with honey butter. $6.50

WINE

SPARKLING GLASS BOTTLE PINK GLASS BOTTLE
Cristalino Cava 27.00 Cooper Ridge White Zinfandel 5.75 21.00
William Wycliff 21.00
Le Bellerive 35.00 WHITE WINE GLASS BOTTLE
Kenwood Yalupa Cuvee Brut 8.75 split Oyster Bay Sauvignon Blanc 37.00
Selbach Piesporter Michelsberg 29.00
RED WINE GLASS BOTTLE Cooper Ridge Chardonnay 9.00 21.00
Aracano Pinot Noir 8.75 33.00 Shannon Ridge Chardonnay 9.00 33.00
Cooper Ridge Merlot 5.75 21.00 Lagaria Pinot Grigio 8.50 29.00
Sonoma Vineyards Merlot 7.75 29.00 Panotia Riesling 8.50 25.00
Laurel Glen “Reds” 6.75 25.00 Errazuriz Estate Savignon Blanc 8.50 25.00
Clos Otto “Boxhead” Shiraz 7.75 33.00

Screw Kappa Napa Cabernet Sauvignon 8.75 33.00
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SPECIALTY DRINKS

Real Martini

Hendricks Gin, whisper of
Vermouth, shaken or stirred served
with two olives and poured into
an ice cold Martini glass. $9.00

UB Manhattan

Our special cinnamon infused
Jim Beam, Sweet Vermouth
and Bitters, served over ice and
garnished with a Cherry. $9.00

Tom Collins
Bombay Gin, soda, and our fresh
squeezed signature Sweet & Sour
Mix, garnished with a Cherry and
Lime wedge. $9.00

The McGee

The Harvey

Wallbanger

Absolut Vodka and fresh squeezed
orange juice, shaken and poured
over ice with a float of Galliano
on top. $9.00

Whiskey Sour
Maker’s Mark Bourbon with
our fresh squeezed signature
Sweet & Sour mix, served over
ice with an Orange slice and
Cherry garnish. $9.00

10 oz. All Beef Hamburger, grilled to perfection with fried egg,
sautéed mushroom, bacon, and Cheddar cheese. Served with lettuce,
onion, tomato, and seasoned Waffle fries. $11.50

The Swope

10 oz. certified Angus beef, grilled to perfection with fresh ground

pepper and Blue Cheese crumbles. Served with lettuce, onion, tomato,
and seasoned Walffle fries. $10.75

Old Fashioned

A classically muddled Orange
wedge, Cherry, sugar, and Bitters,
a splash of water and Maker’s Mark
Bourbon served over ice. $9.00

Original

Singapore Sling
Hendricks Gin, Cherry Brandy,
and a squeeze of Lime shaken
to chill, served over ice with a
Benedictine Liqueur and Brandy
float on top. $9.00

Chicago Brew Dog

Purple Heart

Hendricks Gin, fresh squeezed
Lemon juice and Simple Syrup,
topped with Champagne and a float
of Cherry Brandy Liqueur. $9.00

The P.L.T.

Pineapple infused Vodka shaken or
stirred served in an ice cold glass
with a sugared rim. $9.00

Chocolate Mintini
Absolut Vanilla, Peppermint
Schnapps, with Godiva Chocolate
Liqueur served in a chocolate
swirled Martini glass. $9.00

1/41b. Nathan’s hot dog slow cooked in beer, served with sport
peppers, sweet relish, tomato wedges, half & half pickle, and spicy
mustard on a soft warm poppy seed bun. Served with seasoned

Walffle fries. $7.75

Flip The Bird
Marinated grilled chicken breast, topped with Monterey Jack and a
grilled Poblano chile served on a Kaiser roll. Served with seasoned
Waffle fries. $9.75




ENTREES

The Main

Pulled pork, ham, Swiss, caramelized onions, pickles and spicy
mustard on a Kaiser roll. Served with seasoned Walffle fries. $9.50

The Walnut

Roasted turkey and melted Brie w/ caramelized onions, Dijon mustard
on a toasted baguette. Served with seasoned Waffle fries. $9.75

The Pendergast

10 oz. All Beef Hamburger, grilled to perfection served with lettuce,
tomato, and onion with your choice of Cheddar, smoked Provolone,
Blue Cheese crumbles, or American cheese. Served with seasoned

Waffle fries. $10.50

DRINKS
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The Baltimore Grilled Cheese
Three cheeses, spinach, on a hearty 9- grain bread (hint: add
caramelized onions). Served with seasoned Walffle fries. $8.25

The Truman

Fried chicken breast, smothered in Marquee Buffalo sauce, and
topped with Blue Cheese crumbles served on a toasted baguette.
Served with seasoned Walffle fries. $9.00

The Broadway Reuben

HOT Pastrami, topped with spicy sauerkraut, melted Swiss, and
homemade Russian dressing on a fresh Marble rye. Served with
seasoned Walffle fries. $9.75

Soft Drinks
Coca-Cola, Diet Coke, Sprite, Coke Zero,
Cherry Coke, Minute Maid Lemonade $3.79

Gold Peak Iced Tea
Unsweetened Black, Sweetened Black,
Green, Raspberry $3.79

Dasani Bottled Water
24 0z. $3.49
1-liter $4.19

Minute Maid
Fruit Smoothies
Strawberry, Peach and Mango $4.99

Fruit n’ Creme Smoothies
Strawberry n’ Creme , Peach n’ Creme and
Mango n’ Creme $4.99

Milkshakes

Strawberry, Peach, Mango, Vanilla,
Chocolate, and Espresso $4.99

Hot Chocolate
Dark or White Chocolate $3.49

Espresso Blenders
Coffee, Vanilla, Mocha, White Chocolate,
Caramel $4.49

Espresso Shot $1.99
Extra Shots to any drink $0.99

Cappuccino $3.99

Latte $3.99
Make it a flavored latte for $0.50 (Vanilla,
Mocha, White Chocolate, Caramel, Chai)

Coffee and Novus Hot Tea
$2.49
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STARTERS

Chicken Tenders Firecracker Shrimp
All white meat chicken breaded and fried to perfection. Choice of Golden fried shrimp tossed in our signature hot sauce and sprinkled
Peach Honey Mustard, Country Gravy, BBQ sauce, or Spicy Ranch with cilantro over a bed of lettuce with sesame seeds. $10.00
dressing. $9.00

Quesadillas
Waffle Nachos Choice of Pork, Steak or Chicken, with cilantro mango chutney,
Waffle cut fries smothered in chili and covered with melted Cheddar  sautéed peppers and onions, and Cheddar/Jack cheese. Served with
and Jack cheese. Topped with tomatoes, onions, jalapeiios and sour pico de gallo and sour cream. $8.50
cream. $9.00 Add Chicken for $2.00.

SALADS

Chicken Caesar Salad Steak Salad
With anchovies, shaved Parmesan and garlic - pepper croutons. Mixed greens with sliced steak, caramelized onions, red peppers,
Available as a wrap. $9.75 sliced mushrooms, tomatoes, and Blue Cheese crumbles with fried

onions straws. $11.00
Egg or Tuna Salad
With fresh tomato and sliced cucumber on a bed of iceberg. Lettuce ~ Fried Chicken Salad
served with a side of cottage cheese and warm cornbread muffin or Mixed greens with crispy fried chicken, Cheddar cheese, bacon
toast. Available in a pita. Egg salad: $8.50 Tuna: $9.50 crumbles, fried onion straws, and tomatoes. Available as a wrap. $10.00

Chef Salad

Assorted greens, mixed with chopped smoked ham, turkey, tomatoes,
cucumbers, egg, Cheddar, smoked Provolone, Swiss cheese, croutons,
and house dressing. $10.50




