
STARTING  
LINEUP

BRISKET NACHOS  22
queso blanco, pico de gallo, sour cream,  

jalapeños, guacamole, black beans 

CRISPY  
BRUSSELS SPROUTS  14

red pepper jam glaze, jalapeños, goat cheese

CHICKEN TINGA  
QUESADILLA  18

salsa verde, crema

JUMBO PRETZEL    16
pub beer cheese, whole-grain mustard

BLACK-EYED  
PEA HUMMUS     16

garden vegetables, southern fry bread

SOUTHERN EGG ROLLS  16
shredded pork, collard greens, cheddar, 

24k gold bbq sauce

CRISPY  
CAULIFLOWER BITES    15

thai ginger dressing, sesame seeds, 
pickled fresnos

TWO-HANDED
SERVED WITH B&B PICKLES &  

FRIES OR BRUSSELS SLAW

SMASH BURGER*  18
american, caramelized onion, lettuce,  

tomato, secret sauce

TD BURGER*  19
cheddar, bacon jam, crispy onions, arugula

CRISPY CHICKEN  
SANDWICH  19

garlic chili crunch, smoked chili aioli,  
cucumber slaw

SOUTHERN CHEESESTEAK  20
shaved ribeye, peppers, onions, mushrooms,  

pimento cheese sauce

TACOS    18
jackfruit al pastor, salsa verde,  

caramelized pineapple, napa cabbage,  
chipotle crema

CRISPY FISH WRAP  20
cornmeal-crusted catfish, rémoulade,  

lettuce, tomato 

IMPOSSIBLE BURGER    18
100% plant-based, smoked tomato jam,  

arugula, pickled onions

TURKEY CLUB  18
smoked turkey breast, applewood-smoked bacon,  

bibb lettuce, tomato, garlic aioli, cheddar,  
focaccia bread

MAIN EVENT
STEAK FRITES*  32

truffle parmesan fries, au poivre sauce

SLOW-ROASTED CHICKEN    28
mole, pickled onions, cilantro, plantain chips

gluten-friendly bread available upon request
  gluten-friendly |   vegan |   contains nuts/peanuts |   dairy-free

*item contains or may contain raw or undercooked ingredients. consuming undercooked meats / poultry / seafood / shellfish or eggs 
 may increase your risk of foodborne illness. please notify us of any food allergy.

20% service charge and applicable sales tax will be added for all parties over 6 people.

FINAL SCORE
SEASONAL CHEESECAKE  10

BROWNIE SUNDAE  12
marshmallow, chocolate sea salt pretzels 

TAHITIAN VANILLA BEAN  
ICE CREAM    10

caramel, hot fudge, whipped cream, maraschino cherry

THE GREENS
CHICKEN 5 | BISTRO STEAK* 7 | SALMON* 8 

CHOP CHOP    18
applewood-smoked bacon, cheddar, tomato, cucumber,  

avocado, buttermilk dressing

CAESAR  14
herb crouton, shaved parmigiano-reggiano,  

chipotle caesar dressing

SIMPLE SALAD      16
apple, dried cherries, candied pecans, feta,  

maple balsamic vinaigrette 

ALL-STAR 
WINGS

CHICKEN  ½ DOZEN  16  |  1 DOZEN    24
classic chicken wings

dry | lemon pepper | old bay | buffalo | jerk bbq

HOG  3  14  |  7    26 
house-smoked pork shank “wings”

korean bbq glaze, kimchi ranch



ON DRAFT
AVAILABLE IN 16OZ OR 22OZ POURS, 16OZ $9  |  22OZ  $14

CLOSE BY

TERRAPIN CERVEZA
mexican lager

MONDAY NIGHT ATLANTA 404
pale lager

NEW REALM BREWING
pilsner

WILD LEAP LOCAL GOLD
blonde ale

SWEETWATER 420
pale ale

CREATURE COMFORTS  
TROPICÁLIA

american ipa

SCOFFLAW JUICE QUEST
hazy ipa

GATE CITY COPPERHEAD
american amber

NEW REALM HELLUVIENNA 
vienna lager

REFORMATION CADENCE
belgian dubbel

GATE CITY TERMINUS
porter

STILLFIRE ORANGE DIVA
blood orange wheat ale

STILLFIRE KOASTAL KRUSH
mimosa sour

FIRE MAKER MANGO  
PEACH LEMONADE

sparkling cocktail-16oz pour only

FURTHER OUT

BUDWEISER
american lager

BUD LIGHT
lager

COORS LIGHT
lager

MILLER LITE
pilsner

MICHELOB ULTRA
light lager

HEINEKEN
lager

STELLA ARTOIS
belgian lager

DOS EQUIS
amber ale

BLUE MOON
belgian white ale

SAMUEL ADAMS
boston lager

SIERRA NEVADA
american pale ale

ROTATING FEATURE
ask your server for today’s selection

BOTTLED UP
DOMESTIC  8

BLUE MOON, BUDWEISER, BUD LIGHT,  
COORS LIGHT, MILLER LITE, MICHELOB ULTRA LIGHT,  

BELL’S TWO HEARTED IPA, HIGH NOON,  
MICHELOB ULTRA ZERO

INTERNATIONAL  9
CORONA | mexico

STELLA ARTOIS | belgium
NEWCASTLE BROWN ALE | england

GUINNESS | ireland
PILSNER URQUELL | czech republic
WARSTEINER PILSNER | germany

HEINEKEN | netherlands
HEINEKEN 0.0 | netherlands

BY THE GLASS
6OZ

SPARKLING
LUNETTA  | prosecco  16

CHANDON | brut rosé  18
LAURENT-PERRIER | brut la cuvée  28

WHITE
SANTA MARGHERITA | pinot grigio  17

MOHUA | sauvignon blanc  16
WENTE | chardonnay  16

RED
MEIOMI | pinot noir  17

DAOU | cabernet sauvignon  18
J. LOHR “PURE PASO” | red blend  18

COCKTAILS
HOUSE

PEACH STREET PALOMA  17
casamigos blanco tequila, peach, grapefruit, soda

SWEET TEA SMASH  16
bulleit bourbon, sweet peach tea, lemon, mint

GOLD RUSH  17
maker’s mark bourbon, local honey syrup,  

fresh lemon, thyme

BACK FORTY  18
casamigos reposado tequila, nixta licor de elote,  

fresh lime, agave

EVEN-KEELED  19
tanqueray gin, white port, apricot,  

lemon, basil, sparkling wine

PEET’S ESPRESSO MARTINI  17
tito’s handmade vodka, peet’s cold brew,  

coffee liqueur, licor 43

ZERO PROOF
BRIGHTSIDE COOLER  15

blood orange ginger shrub, lemon, club soda

ROSELINE  15
lyre’s pink london, lemon, honey syrup, soda




