




















 



6. Liquor License Business Statement – Economic Impact, Zoning Compliance, and Community Contribu on 

 

i. Preven on of Deteriora on in the DDA District and Promo on of Economic Growth 

a. Crea ng New Employment Opportuni es: 

 

Our hotel bar will generate new employment opportuniƟes for residents. We anƟcipate hiring 

bartenders, servers, barbacks, support staff, and a bar manager—creaƟng approximately 10–15 new jobs 

upon opening. As part of the hotel operaƟon, these roles will work in coordinaƟon with hotel staff, 

creaƟng cross-training opportuniƟes and pathways for career development within hospitality. All 

employees will receive training in responsible alcohol service and customer engagement, contribuƟng to 

a professional and welcoming atmosphere

 
b. Adding New Tax Value Through Equipment Purchases and Building Improvements: 

We are invesƟng over $19,673,168.00 into the build, including the bar, custom furnishings, commercial-

grade bar and kitchen equipment, and architectural improvements to enhance the overall guest 

experience. This will improve the property’s taxable value and contribute to increased property tax 

revenues. In addiƟon, the bar will generate ongoing sales and liquor tax revenue, helping to support city 

services and community iniƟaƟves. 

 
ii. Land Use Compliance with City Master Plan and Zoning Requirements 

The hotel bar is a complementary use within our mixed-use, hospitality-focused development, consistent 

with both the City's zoning regula ons and Master Plan objecƟves for the downtown area. It supports 

economic vitality, encourages walkability, and enhances the area as a desƟnaƟon for both business 

travelers and residents. The establishment will operate within the legal parameters set forth for 

commercial hospitality uses and has been planned to enhance the visual and funcƟonal appeal of the 

district. 

 
iii. Contribu on to the Mix of Dining, Entertainment, and Recrea onal Establishments 

Our hotel bar will offer a unique addiƟon to the local hospitality scene by combining elevated bar 

service with the convenience and ambiance of a bouƟque hotel experience. It will be designed to appeal 

to both hotel guests and the public, offering a refined yet approachable environment for aŌer-work 

gatherings, casual meeƟngs, and special occasions. 

Unique characteris cs include: 

 A curated cocktail and wine program with locally inspired ingredients 

 Seasonal small-plate menu craŌed by the hotel’s execuƟve chef 

 A comfortable lounge atmosphere with modern design aestheƟcs 

 Occasional live music, tasƟng events, and community pop-ups 

 

By aƩracƟng both visitors and local patrons, the bar will enhance foot traffic, support neighboring 

businesses, and contribute to a vibrant and diverse downtown atmosphere, filling a niche not currently 

met by exisƟng establishments. 



Ques on 17. 

This hotel and bar will enhance the City of Ann Arbor by providing a vibrant, locally rooted 

des na on that supports tourism, job crea on, and the local economy. By sourcing goods and 

services from regional vendors, we aim to strengthen area businesses and reflect Ann Arbor’s 

dis nct character. Our design will honor the city’s cultural and architectural heritage, while our 

bar will showcase Michigan-made beverages and host community events, fostering a welcoming 

social hub. 

Special considera ons in evalua ng our applica on include our commitment to sustainability, 

including green building prac ces, as well as our dedica on to diversity in hiring and inclusive 

programming. We will ac vely collaborate with small businesses to ensure the space serves as a 

true community asset. 
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Hello Rachel,

Yes, seating will be well over 25!
Below area is all considered seating area for the bar/lounge and restaurant. About 60 seats.

Thank you,
Bethany

Bethany Griffin
Legal Specialist
222 W. Adams St. Suite 400, Chicago, IL 60606
office (312) 638-2303  |  cell 773-500-8037
bgriffin@firsthospitality.com  |  www.firsthospitality.com 

This transmission is intended for the use of the addressee and may contain information which is confidential and/or privileged. If you are not the intended recipient, use and disclosure of this message
are prohibited. If you receive this message in error, please notify sender by reply e-mail and delete the message and any attachments. Outgoing and incoming e-mails are archived and may be subject
to review, monitoring and/or disclosure by/to someone other than recipient.

From: Rickinger, Rachel <RRickinger@a2gov.org> 
Sent: Monday, July 14, 2025 1:23 PM
To: Bethany Griffin <bgriffin@firsthospitality.com>
Subject: RE: Redevelopment Liquor License Application : 310 E Huron LLC

Hi, Bethany – We have some questions regarding seating we’re hoping you can clarify: On the redevelopment license pre-application questionnaire, Question #3 is not answered. Could you please confirm whether there will be a seating capacity of
ZjQcmQRYFpfptBannerStart

ZjQcmQRYFpfptBannerEnd

Hi, Bethany –
We have some questions regarding seating we’re hoping you can clarify:

On the redevelopment license pre-application questionnaire, Question #3 is not answered. Could you please confirm
whether there will be a seating capacity of not less than 25 persons?
Related to the answer above, could you please clarify on the floor plan which area is considered the seating area?

Thanks much,
Rachel
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03AC Hotel Ann Arbor   |    Project Narrative 

Project Narrative 

The proposed AC Hotel at the corner of East Huron and 
South Fifth will be a 6-story, 139 guestroom facility. the AC 
Hotel brand is a part of Marriott’s “distinctive” portfolio, 
characterized by straightforward detailing and refined 
gallery-like spaces. 

The ground floor houses the hotel lobby, breakfast, meeting 
rooms, bar/lounge, and back-of-house spaces. At the 
northwest corner and along the East Huron streetscape,  
large expanses of exterior glazing are incorporated for a 
sense of connectivity between the interior and exterior 
public spaces. 

Floors 2-5 are comprised primarily of guestrooms, with a 
facade that incorporates varying degrees of offset/setback 
above the streetwall. A simple palette of high-quality 
exterior materials are used to make a unique composition 
that relates well to the immediate and extended context. 

At the 6th floor, the hotel’s fitness center is flanked by 2 
guestroom wings, and the rooftop terrace allows guests 
and locals alike to step out and take a moment to enjoy 
views of the city and the surrounding landscape. 
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05AC Hotel Ann Arbor   |    Ground Floor  Plan
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08AC Hotel Ann Arbor   |    Sixth Floor Plan
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Hotel Summary

- 6 stories 
- Building Area (gross)
	 Basement 		  3,780 sf
	 1st Floor:		  10,926 sf 
	 2nd - 4th: 		  13,328 sf ea.
	 5th:			   12,835 sf
	 6th:			   12,283 sf
	 Total: 			   79,808 sf
	
	 Stairs:			   3,084 sf 
	 Elevators:		  1,197 sf
	 UDC 5.37.2 Floor Area: 75,527 sf

Guestrooms: 	
	 2nd-4th:		  29 ea.
	 5th:			   28
	 6th:			   24
	 Total:			   139

Parking Spaces: 		  20

Scale: 1/16” = 1’-0”
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THE SIGNATURE GIN TONIC

16

THE ACGT

14

Designed to elevate tradition, our custom gin tonic is a refined and sophisticated drink 
served exclusively at all our hotels, in our signature glassware.

Hendrick’s Gin,
Fever-Tree Mediterranean Tonic,

Cucumber, Star Anise

Bombay Sapphire Premier
Cru Murcian Lemon Gin,

AC Small Batch Tonic, Orange, Lime

GIN TONIC

SMOKED OLD FASHIONED

APEROL SPRITZ

STRAWBERRY SIDECAR

NEGRONI SBAGLIATO

MAN ON THE BOX

FORBIDDEN CANDY SAINT ARNOLD

CAVA BRUT

RIESLING

PINOT NOIR

SHERRY

15 / 21 / 59

11 / 15 / 42

11 / 15 / 42

12

11 / 15 / 42

10 / 14 / 40

12 / 17 / 48

10 / 14 / 40

10 / 14 / 40

10 / 14 / 40

15 / 21 / 59
12 / 17 / 48

6oz / 9oz / BTL

6oz / 9oz / BTL

6oz / 9oz / BTL

4oz

BUD LIGHT

MICHELOB ULTRA

PROSECCO

CHARDONNAY

TEMPRANILLO

PINOT GRIGIO

RED BLEND

SAUVIGNON BLANC

MERLOT
CABERNET SAUVIGNON

MODELO

MILLER LITE
STELLA ARTOIS

SAINT ARNOLD
SAMUEL ADAMS
HAPPY DAD SELTZER

ATHLETIC BREWING CO.

KARBACH BREWING CO.

EUREKA HEIGHTS BREWERY

H-Town Pils

Campo Viejo, Penedès, Spain

SeaGlass, Monterey County, California

The Seeker, Puy-de-Dôme, France

ROSÉ 11 / 15 / 42Space Age, Central Coast, California

Osborne Fino, Jerez-Xérès-Sherry, Spain

Mionetto, Veneto, Italy

Haras de Pirque, Casablanca Valley, Chile

Campo Viejo, Rioja, Spain

Benvolio, Friuli-Venezia Giulia, Italy

Palisades by Joel Gott, Napa Valley, California

Grounded Wine Co., California

Decoy, Napa Valley, California

Grounded Wine Co., Napa Valley, Ca
Lager

Art Car IPA

Boston Lager

Seasonal Flavor

Seasonal Flavor, Non-Alcholic

Crawford Bock

Mini Boss IPA

BLUEBERRY BASIL MARGARITA

18

16

18

18

16

16

7

10

7

10

8
8

9
9
8

8

11

12

20

Maker’s Mark, Sherry, Orange & Lemon 
Bitters, Orange Peel, Smoked Tableside

Aperol, Fever-Tree Club Soda,
Campo Viejo Brut Cava

Hennessy VS, Cointreau,
Strawberries, Lemon Juice

 Campari, Cinzano 1757 Sweet Vermouth, 
Mionetto Prosecco

Dos Hombres Mezcal, Cognac,
Luxardo Liqueur

Deep Eddy Lime, Deep Eddy Lemon, 
Grenadine, Starry

Patrón Silver, Cointreau,
Simple Syrup, Lemon Juice,

Lime Juice, Blueberries, Basil

COCKTAILS BEER

SPARKLING WINE

ROSÉ & WHITE WINE

RED WINE

SHERRY

DRAFT

Enjoy a timeless taste experience that allows you to try different
flavor combinations to suit your taste and curiosity.

Crafted tableside by your bartender,
design your custom cava creation with your choice of:

A variety of curated bitters

Curated Examples:

Exquisite garnishes

CAVA CREATIONS

20

THE CLASSIC THE HAWAIIAN
Angostura Bitters and a Lemon Twist Tiki Bitters and Dehydrated Pineapple



APPLE & MANCHEGO SALAD

MEATBALLS WITH RICOTTA TOAST

AC BURGER*

SPANISH ROASTED CHICKEN

ROASTED SALMON

GREEK SALAD

CAESAR SALAD

CAVATAPPI MAC & CHEESE

10

10

10

14

19

20

20

12

Mixed Greens, Apple, Manchego Cheese, Lemon Vinaigrette

Grilled Toast topped with Ricotta Cheese,
Roasted Tomatoes, Arugula, Served with Meatballs

Crispy Prosciutto, Mozzarella, Paprika Aioli,
Served with Patatas Bravas

Tomato Sauce & Olives

Served with Spiced Lentil Stews

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness

Mixed Greens, Avocado, Cucumber, Tomato,
Onion, Feta, Lemon Vinaigrette

Romaine Lettuce, Caesar Dressing, White Anchovies

Parmesan, Black Pepper

SALADS

PATATAS BRAVAS

SEASONAL VEGETABLES

WARM OLIVES 8

8

8

Crispy Potatoes, Smoked Paprika Oil

Garlic, Lemon, Red Pepper Flakes

AVOCADO TOAST

TOMATO & PROSCIUTTO TOAST

CAJUN SHRIMP TOAST

ARANCINI

TORTILLA ESPAÑOLA

ARTISANAL MEAT & CHEESE PLATE

10

12

12

12

12

12

Feta Cheese, Grape Tomatoes, Herbs

Roasted Tomatoes, Freshly Sliced Prosciutto

 Roasted Tomato, Garlic Aioli

Rice Balls with Tomato Sauce, Parmesan, Basil

Traditional Spanish Omelet - Eggs, Potatoes, Onion

Prosciutto, Manchego Cheese, Olives, Toast

Citrus, Herbs

SHAREABLES

SMALL PLATES

CINNAMON & SUGAR CHURROS

VANILLA GELATO & NESPRESSO

CHOCOLATE CHUNK OR SALTED CARAMEL COOKIE 8

8

8

Served with Chocolate Sauce

Served with Almond Biscotti

Served with Vanilla Gelato

SWEETS
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