®

STARTERS
Fried Green Tomatoes with Marinara................................. 7
Homemade Guacamole............................................................ 6

SIDES

Buffalo or Teriyaki Wings........................................ Half-dozen: 5
............................................................................................... Dozen: 9

All sides................................ 3

Spinach and Chicken Quesadilla............................................8

Sautéed Spinach

Served with blue cheese and celery

Spinach, chicken, and pepper jack cheese

SALADS
Crispy Chicken Chopped Salad............................................ 10

Lightly breaded chicken tenders, field greens, tomatoes, carrots and Vidalia onion
vinaigrette

Cowboy Steak Salad*............................................................... 11
Thinly-sliced steak, romaine lettuce, tomato, and balsamic vinaigrette topped
with bleu cheese crumbles

SANDWICHES

All sandwiches come with a choice of one side.

Blackened Mahi Mahi............................................................. 11
Mahi Mahi with blackening spice, tarter sauce, toasted burger bun
with lettuce, tomato, and onions

Steak Fries
Fried Green Beans
Roasted Cauliflower
Small Garden Salad
Cole Slaw

DESSERTS
Crème Brulee..................... 5
Light egg custard crowned with
caramelized sugar and fresh berries

Key Lime Pie....................... 5

Smoked Pork BBQ Sandwich................................................... 9

Lime tart with made from scratch
graham cracker crust

Cheeseburger*........................................................................... 10

Flourless Chocolate
Cake...................................... 5

Smoked pulled pork simmered in a tangy barbecue sauce topped with cole slaw
and served on a Brioche roll
In-house ground beef charbroiled and topped with American cheese, lettuce,
tomato, onion, mustard, and mayo..................... Add bacon 1

Crispy Chicken Ranch BLT.................................................... 10
Golden fried chicken tenders, bacon, lettuce, tomato and house-made ranch
dressing on a toasted roll

ENTREES
Shrimp and Grits...................................................................... 17

Coastal shrimp sautéed with Andouille sausage, tomato, onion, butter, and sherry
served over local Logan Turnpike Grits

Rich and smooth. Covered in
amaretto ganache and raspberry
sauce

Strawberry Ice Cream
Pie...... Half $4 / Whole $6
Baked coconut meringue shell filled
with a generous portion of strawberry
ripple ice cream topped with
strawberry sauce

Country Style Pot Roast.......................................................... 16
Slow cooked pot roast, garlic mashed potatoes, country gravy, and choice of side

Southern Chicken Finger Platter........................................ 12

*COOKED TO ORDER. EATING RAW
OR UNDER COOKED MEAT, POULTRY,
SEAFOOD OR EGGS MAY INCREASE
YOUR RISK OF FOOD BORNE ILLNESS.

Marinated Hanger Steak Au Poivre.................................... 19

MENU DESCRIPTIONS DO NOT INCLUDE
ALL INGREDIENTS. PLEASE INFORM
YOUR SERVER OF ANY FOOD ALLERGIES
OR DIETARY RESTRICTIONS.

Tender chicken battered and fried served with cole slaw, honey mustard, and
choice of side
Served with mashed potatoes and choice of side

GEORGIA CRAFT BEER
Terrapin Rye Pale Ale
Athens, Georgia
Complex flavor and aroma
that is both aggressive and
well balanced
Terrapin Liquid Bliss
Chocolate Peanut Butter
Porter
Athens, Georgia
Unlock the inner Zen and
delve into the Yin and Yang of
two decadent flavors
Terrapin Golden Ale
Athens, Georgia
Crisp and refreshing. The
perfect session beer
Red Brick Hoplanta
American IPA
Atlanta, Georgia
Aromas of citrus with hints of
native pine balanced by a
distinctive Vienna malt
backbone
Red Brick Laughing Skull
American Amber
Atlanta, Georgia
The late addition of
Willamette hops provides an
earthy and mild bitterness,
which balances the bready,
malt character
Monday Night Fu Manbrew
Belgian-style Wit
Atlanta, Georgia
An effervescent, easydrinking wheat beer, brewed
with Belgian yeast, German
hops, and a whisper of ginger
Red Hare Long Day Lager
Marietta, Georgia
Slightly sweet and biscuity
malt notes, bittered with noble
hops
SweetWater Georgia Brown
Atlanta, Georgia
A river of deep caramel and
chocolate malts meandering
through undercuts of hop
additions
Jekyll Hop Dang Diggity
Southern IPA
Alpharetta, Georgia
Full nose of Georgia pine
aroma while the malty
backbone provides a perfectly
balanced sweetness

®

IMPORTED BEER
Heineken
Holland
Hop bitterness builds in the
mouth with juicy malt and a
hint of fruit. The finish is dry,
malty and gently bitter
Amstel Light
Holland
A unique mixture of barley
and hops delivers a full – never
diluted flavor
Corona Extra
Mexico
Smooth taste offers the perfect
balance between heavier
European Imports and lighter
domestic beer
Corona Light
Mexico
Crisp and refreshing taste
with a distinctive hop flavor
Dos Equis Amber
Mexico
A traditional Vienna style
Amber lager with a rich, big
flavor
Guinness Stout Draught
Ireland
A crisper taste with a slightly
sweet aftertaste due to its
triple-hopped brewing process

DOMESTIC BEER
Bud Light
A light bodied brew with a
blend of premium aroma hop
varieties and a combination of
barley malts and rice.
Refreshing flavor
Michelob Ultra
Low carbohydrate light lager.
Subtle fruit and citrus aromas
complement this light bodied
beer. Smooth and refreshing
taste
Yuengling Lager
Medium bodied flavor with a
roasted caramel malt for a
subtle sweetness and a
combination of cluster and
cascade hops for a wellbalanced taste
Miller Lite
Superior taste and less filling.
Triple Hops Brewed to create
flavor, develop balance and
lock-in taste
Coors Light
A great thirst quencher with
an emphasis on malt character

RED WINES

WHITE WINES

First Press Cabernet
Sauvignon
Napa Valley, California
9/Glass 32/Bottle
Full bodied and firmly
structured with rich, complex
layers. Flavors of cocoa and
soft, silky tannins carry
through to the palate for a
long, lingering finish

Toad Hollow Un-Oaked
Chardonnay
Mendocino County, California.
8/Glass 28/ Bottle
Fruity, crisp, clean, steely,
peaches, grapefruit and citrus

Greystone Cabernet
Sauvignon
California
7/Glass 26/Bottle
Spicy with black pepper and
cinnamon tightly woven
through the Bing cherry core.
Tight tannins with great
structure. Wine of the
Culinary Institute of America
HobNob Merlot
France
7/Glass 26/Bottle
Rich like a black currant
cobbler - bold and adventurous. Plum and blackberry
aromas mixed with hints of
mint and licorice, giving way to
a soft, dark finish
Louis Jadot Beaujolias
Villages
France
30/ Bottle
Slightly spicy with a bit of grey
pepper, licorice and a touch of
rose flower. Well balanced
with nice acidity and tannins
present on the finish
Pascual Toso Malbec
Mendoza
29/Bottle
Clean and fruitful. Thick and
burly and a rich long finish
with smoky accents of vanilla
and lingering oak

Clos Du Bois, Chardonnay
Sonoma County, California
7/Glass 25/Bottle
Medium dry with tastes of
apple, pear, peach, spices,
toasted oak and tropical fruit
Yalumba, Sauvignon Blanc
South Australia
7/Glass 26/Bottle
Vibrant and fresh with a crisp
and delicate body. Aromas of
lemongrass and passion fruit
Banfi LeRime Pinot Grigio
Tuscany
6/Glass 24/Bottle
Intense aromas with hints of
pear and white flowers.
Succulent fruit flavor and
crisp freshness
Hogue Late Harvest Riesling
Columbia Valley, Washington
State
7/Glass 26/Bottle
Zesty aromas of orange,
lemon-lime and peach are
followed by flavors of
tangerine, apricot and a trace
of mineral. Crisp and
moderately sweet

SPARKLING WINES
Candoni Prosecco Brut
Italy
34/Bottle
Delicate and fruity with a hint
of honey. A delicious and
persistent freshness with a
dry, well-balanced taste

Rosemount Estate Shiraz
Australia
28/Bottle
Richly textured with welldefined ripe blackberry fruit
flavor, soft generous tannins
and a long rich finish

Veuve du Vernay Blanc de
Blancs
France
27/Bottle
Aromas of citrus and herb.
Crisp and fruity with a soft
and balanced finish

Feudo Arancio Pinot Noir
Sicily, Italy
7/Glass 26/Bottle
Delicate aromas of flowers and
plum, with a hint of
strawberry. Medium bodied,
dry with fine tannins and a
focused clean finish

Freixenet Carta Nevada Cava
Spain
24/Bottle
A striking balance between
sweetness and dryness. Toasty
in aroma, yet fruity and
flavorful on the palate. Tastes
of creamy, sweet peaches with
good custardy flavors
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