
H A P P Y  H O U RH A P P Y  H O U R

DATILLES  RELLENOS
medjool dates, queso de cabra,  
fresh herbs, brava sauce | 12

BROCHETAS  DE  LOMO
marinated beef tenderloin,  
shiitake mushroom, peppers,  
salsa verde, ciabatta  | 14 

AL BO NDI GAS  CON  PA N
lamb meatballs, mini ciabatta,  
sauce roja | 14

RI L L ET T ES  DE  PE SCA DO A HUM A DO
smoked fish, chevre, garlic aioli,  
chives, lavash, crudité  | 15

RE AL  RE AL
vodka, pear eau-de-vie, orgeat,  
lemon, topo chico | 10

CHICO  MALO
mezcal, génépy, aperol, lime | 10

I SL EÑO
cachaça, lime, pedro ximenez,  
banane, cynar | 10

CAR A J I L LO
licor 43, cold espresso,  
demerara, nutmeg | 10

WINE  BY  THE  GL ASS
rotating red | 7  
rotating white | 7

ESTRELL A  DAMM Spain | Lager  | 5
M DRD EL  AMBAR L AGER  Grand Rapids | Amber Lager | 5

NV  MANUEL  AR GO N  Fino Granero     | 6 gl

P I N T X O S

C Ó C T E L E S

C E R V E Z A

S H E R R Y

V I N O

To host an event in one of our MDRD private dining rooms, please contact mdrd@ahchospitality.com or call 616.776.6460. 

Please tell your server if you have food allergies or other dietary restrictions. We will make reasonable efforts to accommodate
your needs, but please understand that the Hotel is not an allergen-free facility, and cannot guarantee that any item is 

completely free of anyallergen or ingredient. *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness. Ask your server about menu items that are cooked to order or served raw. 

H A P P Y  H O U R
Available at the Lounge and Bar Top only

Tuesday – Friday | 4:30pm – 6pm


