
E x e c u t i v e  C h e f  T h o m a s  C o l l i n s



B
I
T
E

Boards sandwiches 

Charcuterie
pick three / PICK SIX
Prosciutto Di Parma, Lonza, Coppa, Soppressata, 
Salami Calabrese, Bresaola, Jamon Ser rano, Pickled 
Picnic Ham
(Ser ved With House Accoutrements)

Cheese
pick three / Pick SIX
Maytag Blue, Brie, Mozzarel la, Parm, Pecorino, Pepper 
Jack, White Cheddar, Goat Cheese
(Ser ved With House Accoutrements) (GF / VT)

Seasonal Fruit
Ser ved with house accoutrements (GF / VT)

small plates
Waffle Fries 
(Pla in  Or Sweet Potato)
Ser ved With Di l l  Pickle Aiol i  (VT)

Fundido Waffle Fries * 
(Pla in  Or Sweet Potato)
Pepper Jack Queso, Mexican Chorizo, Lime Crema, 
Green Onions, Yummy Side Up Egg

Fried Chicken F ingers 
Honey Mustard

Korean Spiced W ings
Sesame Seeds, Scal l ions

Pickle Balls
Bacon Cheeseburger Pickle Poppers, Comeback Sauce

Popcorn Rock Shrimp
Sweet Thai Chi l i  Sauce

Buffalo Cauliflower
Celer y, Car rots, Blue Cheese, Ranch (VT)

Grilled Salmon Tacos *  
Three Tacos: Slaw, Lime Crema, Pickled Jalapenos, Cilantro (GF)

Trio  Of  D ips $15
Romesco, Black Bean Hummus, Ar t ichoke Tapenade. 
Ser ved With House Accoutrements (GF / VT / VG)

Buttermilk  Fr ied P ickles 
Ranch Dressing (VT)

Smash  Burger * 

Shredduce, Tomatoes, Pickles, Comeback Sauce, 
Potato Bun, Red Onions, T i l lamook Cheddar

Smoked Turkey  Club
Bacon, Butter Lettuce, Avocado, Tomatoes, Pepper 
Jack, Di jonaise, Countr y Bread 

Veggie
Eggplant, Roasted Peppers, Engl ish Cucumbers, 
Arugula, Hummus, Caramelized Onions, Harissa, 
Countr y Bread (VT / VG)

pressed

Chicken Pesto Caprese
Mozzarel la, Basi l , Tomatoes, Balsamic Redux, Ciabatta

3 Cheese Grilled Cheese
Mozzarel la, Pepper Jack, White Cheddar, Caramelized 
Onions, Scal l ions, Countr y Loaf (VT)

Adult PB&J 
Almond Butter, Bacon Jam, Countr y Loaf

Prosciutto Di Parma & Mozzarella
Arugula, F ig Jam, Ciabatta

Jamon Serrano
Arugula, Manchego, Romesco, Baguette

Cubano
Roasted Pork Loin, Pickled House Ham, Pickled Red 
Onions, Swiss, Pickles, Mustard, Cuban Bread, Mojo

open-face

Basque Tuna Salad
Micro Herb Salad, Capers

Smoked Salmon Tartine
Herbed Cream Cheese, Pickled Red Onion, Parsley 
Salad, Capers, Di l l , Countr y Loaf

* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E AT ,  F I S H ,  S H E L L F I S H  O R  F R E S H  E G G S  M A Y  I N C R E A S E  R I S K  O F  F O O D B O R N E  I L L N E S S .

2 0 %  G R AT U I T Y  W I L L  B E  A D D E D  T O  A L L  PA R T I E S  O F  1 0  O R  M O R E  A N D  A L L  TA B S  N OT  C L O S E D !

Gluten Free (GF)
Vegetarian (VT)
Vegan (VG)

we are a cashless establishment



salads bowls signature
sushi  rolls

Bowl Don’t Lie GF, VT, VG
Roasted Sweet Potato, Roasted Brussels, Tri-colored 
Carrots, Citrusy Kale, Curried Chickpeas, Brown Rice, 
Chimichurri (GF / VT / VG) 

Gone South
Carolina Gold Rice, Charred Broccolini, Roasted 
Peppers, Roasted Beets, Goat Cheese, Green 
Goddess (GF / VT) 

Tuna Poke* 

Avocado, Edamame, Daikon Sprouts, Marinated 
Seaweed, Sweetened Rice, Ponzu, Spicy Mayo, 
Sesame Seeds (GF) 

Chilled Soba Noodle 
English Cucumbers, Pickled Shiitake, Carrots, 
Pickled Daikon, Edamame, Miso Ginger Dressing 
(GF / VT / VG)

Ranchero
Charred Corn, Black Bean and Brown Rice Salad, Avocado, 
Roasted Poblano, Tomatillo Salsa, Chipotle Ranch (GF / VT)

Acai
Strawberries, Blueberries, Raspberries, Kiwi, Banana, 
Almond Butter, Chia Seeds, Granola, Shaved Coconut 
(GF / VT / VG)

Little D inks 
KIDS ONLY   /   Served w ith  Fruit ,  Fr ies,  or  Crudité

Ch icken Tenders

Wagon Burger *

PB&J  VT

Sweets
Brownie  Ala  Mode

Sorbet Flight 
(GF / VT / VG)

Key  L ime P ie

Grilled Chicken     

Pet it  F ilet M ignon * 

M iso Salmon *     

Sesame Seared Tuna * 

Gr illed Shrimp *     

Soy  G inger Tofu

6 M inute Egg *      

Lardons

Avocado     

Sp iced Chickpeas

B r u n c h
s a t .  &  S U N .

o n ly
1 1 a m  -  3 p m

Egg Sandwich * Crispy Bacon, 
Cheese, Avocado, Red Onions, Spicy 
Mayo, Texas Toast

Omelet * 
Goat Cheese, Mushrooms, Roasted Red 
Peppers, Spinach (No Subs) (VT)

Belgian Waffle
Whipped Butter

Breakfast Burrito * GF 
Mexican Chorizo, Scrambled Eggs, 
Cheese, Avocado, Lime Crema

TOP DOG * 

Salmon, Yellowtail, Topped With Spicy 
Tuna, Avocado, Eel Sauce, And Spicy Mayo

Painted The L ine * 
Shrimp Tempura, Mango, Cream Cheese, 
Topped With Salmon, Spicy Salmon, And 
Eel Sauce

Firefight *

Green Onions, Cream Cheese, Dim Fry, 
Topped With Spicy Snow Crab, And Eel 
Sauce

The Unicorn *

Crab Salad, Cucumber, Topped With 
Tuna, Eel Sauce

Crispy  Spicy  Tuna R ice * 
Crispy Rice Topped With Spicy Tuna, 
Ser rano, And Eel Sauce

Pressed Lobster Box * 
Lobster Tempura, Tempura Crunch, Mayo, 
Topped With Red Tobiko, Eel Sauce, And 
Green Onions

Sashimi Cucumber* 

Tuna, Salmon, Yellowtail, Wrapped With 
Cucumber, Ponzu Sauce 

Veg OUT
Mixed Vegetable Tempura, Asparagus 
With Soy Paper (VT / VG)

Caesar *  
Gri l led Lit t le Gem, Croutons, Preser ved 
Tomatoes, Parmesan, Caesar Dressing

Kale
Red Flame Grapes, Medjool Dates, 
Marcona Almonds, Cheddar, Tangy 
Creamy Lemon Dressing (GF / VT)

Sushi-Grade Tuna Nicoise* 

Seven Minute Egg , Haricot Ver t , 
Preser ved Tomatoes, Nicoise, Gherkins, 
Fr isée, F inger l ing Potato, Arugula, Red 
Wine V inaigrette (GF)

Lyonnaise * 

Frisée, Fried Egg, Roasted Shallots, 
Lardons, Croutons, Sherr y Mustard 
Vinaigrette (GF)

Chopped
Kale, Gem, Iceberg , Radicchio, 
Chickpeas, Salami, Mozzarel la, Pecorino, 
Mustard V inaigrette (GF)

Add on for salads and bowls:
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Draft

SWEETWATER PA INTED P ILSNER ATLANTA, GEORGIA, P ILSNER, 4 .5% ABV   

CREATURE COMFORTS TROPICALIA  ATHENS, GEORGIA, IPA, 6 .6% ABV   

MONDAY  N IGHT BREWING DR.  ROBOT ATLANTA, GEORGIA, SOUR ALE, 5% ABV    

New Realm Tropic  Dream ATLANTA, GEORGIA, WHEAT ALE, 5% ABV 

Edmund’s  Oast Brewing Company Arcade ,  CHARLESTON, SOUTH CAROLINA, PALE ALE, 4 .7% ABV   

MAUI  BREWING H IWA  MAUI , HAWAI I , COCONUT PORTER, 5 .5% ABV  

Add A  Nasty  Nelson W ith  Any  Draft Beer For
IR ISH WHISKEY & P ICKLE BRINE SHOOTER 

CAN /  BOTTLE

MILLER L ITE   MILWAUKEE, WISCONSIN, AMERICAN L IGHT LAGER, 4 .7% ABV  

STELLA ARTOIS    LEUVEN, BELGIUM, BELGIAN LAGER, 5 .2% ABV  

BLUE MOON   GOLDEN, COLORADO, BELGIAN WITBIER, 5 .4% ABV  

BELL’S  L IGHT HEARTED ALE   KALAMAZOO, MICHIGAN, SESSION IPA, 4% ABV

GATE C ITY  COPPERHEAD ALE   ROSEWELL , GEORGIA, AMBER ALE, 5 .2% ABV  

WESTBROOK GOSE    MOUNT PLEASANT, SOUTH CAROLINA, GOSE, 4% ABV  

JEKYLL BREWING HOP DANG D IGG ITY    ALPHARETTA, GEORGIA, IPA, 6 .7%  

SAPPORO (TALL BOY)    HOKKAIDO, JAPAN, JAPANESE LAGER, 4 .7%  

Kizakura Co Matcha IPA    KYOTO, JAPAN, IMPERIAL  IPA, 8 .5% ABV  

SAMUEL SMITH  NUT BROWN ALE (TALL BOY)    YORKSHIRE, ENGLAND, BROWN ALE, 5% ABV  

ATLANTA HARD C IDER CRISP APPLE C IDER    ATLANTA, GEORGIA, DRY C IDER, 5 .9% ABV  

REFORMATION STARK    WOODSTOCK, GEORGIA, PORTER, 5 .5% ABV  

HIGH NOON (P INEAPPLE OR MANGO)    MODESTO, CAL IFORNIA, HARD SELTZER, 5% ABV  

TK Mulligan The Crush , HUDSONVILLE , MICHIGAN, HARD SELTZER, 5% ABV  

STELLA ARTOIS  NA    LEUVEN, BELGIUM, NON-ALCOHOLIC  

ATHLETIC  BREWING IPA -   MILFORD, CONNET ICUT, NON-ALCOHOLIC  

BEER 



Bastille Backhand
Zero Proof Spir i t , NA Bubbles, Lemon, Oleo 

Wasp Nest
Zero Proof Spir i t , Tonic, Lime, Celer y Bitters, Fennel 

Camellia
Zero Proof Spir i t , Pineapple, Lemon, Grenadine 

OPA! Smash
Zero Proof Spir i t , L ime, Rosewater, Oleo 

Daisy Fay
Zero Proof Spir i t , Lemon, Oleo, Bitters

cocktails

Hummingbird 
Vodka, Crème de Flora, Lime, Oleo, Soda, Mint

License To D ill 
Vodka, Gin, Cocchi Americano, Ver Juice, Pickle Shrub

Signature

FROZEN

classy

Non-Alcoholic

Mother of Pearl 
Gin, Tonic, Lime, Celer y Bitters, Fennel

Aperol Spritz 
Aperol, Bubbles, Soda

French 75 
Gin, Bubbles, Lemon, Oleo

Pimm’s  Cup $15 
Pimm’s #1, Ginger, Lemon, Oleo, Mint

Moscow Mule 
Vodka, Ginger, Lime

Azalea 
Vodka, Pineapple, Lemon, Grenadine

El D iablo 
Tequi la, Ginger, Black Cur rant, Lime 

Scorpion 
Rum, Brandy, Bitter Orange, Falernum, Orgeat, Lemon

Queen’s  Park Sw izzle 
Rum, Lime Soda, Mint, Bit ters

Tommy’s  Margarita 
Tequi la, Lime, Agave, Salt

Caip iroska 
Vodka, Lime, Rosewater, Oleo

Corpse Rev ivor #2 
Gin, Cocchi Americano, Cointreau, Lemon, Absinthe

Fitzgerald 
Gin, Lemon, Oleo, Bitters

Espresso Martin i 
Vodka, Café Borgett i , Espresso

Whiskey  Sour 
Bourbon, Lemon, Oleo, Aquafaba, Bitters

Japanese Cocktail 
Cognac, Orgeat, Lemon, Bitters

Ward 8 
Bourbon, Grenadine, Bitter Orange, Lemon

Mint  Julep 
Bourbon, Mint, Oleo

Manhattan 
Rye, Vermouth, Bitters

Old Pal 
Rye, Campari , Vermouth

Transfusion 
Vodka, Grape, Ginger, Lime

Johnny Daly 
Vodka, Earl Grey, Mint, Lemon, Bitters, Orange Flower Water
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B u b b l e s
Non-Alcoholic Sparkling Rose: WOLFFER ESTATE ‘SPRING IN A BOTTLE’, RHEINHESSEN, GERMANY.

Prosecco: BISOL ‘JEIO’ BRUT, VENETO, ITALY

Champagne: NICOLAS FEUILLATTE ‘RESERVE EXCLUSIVE BRUT’, FRANCE

Lambrusco: CLETO CHIARLI ‘VECCHIA MODENA’, EMILIA-ROMAGNA, ITALY

Cava: RAVENTOS I BLANC, PENEDES, SPAIN.

Champagne: GASTON CHIQUET ‘BRUT TRADITION’, FRANCE

Champagne: BILLECART-SALMON ‘BRUT ROSE’, FRANCE

Champagne: KRUG ‘GRANDE CUVEE BRUT’, 171EME EDITION, FRANCE

R o s e
Grenache Gris/Carignan/Mourvedre: DOMAINE DE FONTSAINTE ‘GRIS DE GRIS, CORBIERES, FRANCE

Mourvedre/Cinsault/Grenache: DOMAINE DU GROS NORE, BANDOL, PROVENCE, FRANCE

W h i t e
Pinot Grigio: ALOIS LAGEDER ‘TERRA ALPINA’, TRENTINO-ALTO ADIGE, ITALY

Sauvignon Blanc: GREYWACKE, MARLBOROUGH, NEW ZEALAND

Chardonnay: SANDHI, STA. RITA HILLS, CENTRAL COAST, CALIFORNIA

Chardonnay: ALAIN CHAVY, BOURGOGNE BLANC, BURGUNDY, FRANCE

Riesling: KRUGER-RUMPF ‘ESTATE’, NAHE, GERMANY

Gruner Veltliner: NIKOLAIHOF ‘HEFEABZUG’, WACHAU, AUSTRIA

Albarino: PAZO DE SENORANS, RIAS BAIXES, SPAIN

Pinot Grigio (skin contact): GONC ‘HARVEST MOON’, STAJERSKA, SLOVENIA

Sauvignon Blanc: HENRI BOURGEOIS ‘COTE MONTS DAMNES’, SANCERRE, LOIRE VALLEY, FRANCE

Sauvignon Blanc: MERRY EDWARDS, RUSSIAN RIVER VALLEY, CALIFORNIA

Chardonnay: DOMAINE LOUIS MOREAU, CHABLIS 1ER CRU VAILLONS, BURGUNDY, FRANCE

Chardonnay: DOMAINE MICHELOT, MEURSAULT, BURGUNDY, FRANCE

Chardonnay: REMOISSENET PERE & FILS, PULIGNY-MONTRACHET, BURGUNDY, FRANCE

Chenin Blanc: DOMAINE CHAMPALOU, VOUVRAY SEC, LOIRE VALLEY, FRANCE

R e d
Gamay: JEAN FOILLARD, BEAUJOLAIS VILLAGES, BURGUNDY, FRANCE

Pinot Noir: COLENE CLEMENS ‘DOPP CREEK’, CHEHALEM MOUNTAINS, WILLAMETTE VALLEY, OREGON

Nebbiolo: PAOLO SCAVINO, LANGHE, PIEDMONT, ITALY

Malbec: SUSANA BALBO ‘SIGNATURE’, MENDOZA, ARGENTINA

Cabernet Sauvignon: TURNBULL, NAPA VALLEY, CALIFORNIA

Pinot Noir: DOMAINE PIERRE GELIN, FIXIN, BURGUNDY, FRANCE

Pinot Noir: HIRSCH VINEYARDS ‘WEST RIDGE’, SONOMA COAST, CALIFORNIA

Pinot Noir: MARCHAND-TAWSE, GEVREY-CHAMBERTIN, BURGUNDY, FRANCE

Sangiovese: POGGIO DI SOTTO, ROSSO DI MONTALCINO, TUSCANY, ITALY

Nebbiolo: DAMILANO ‘CANNUBI’, BAROLO, PIEDMONT, ITALY

Tempranillo: LA RIOJA ALTA ‘VINA ARANA’, GRAN RESERVA, RIOJA, SPAIN

Grenache/Syrah: DOMAINE DU PEGAU ‘CUVEE RESERVEE’, CHATEAUNEUF DU PAPE, SOUTHERN RHONE, FRANCE

Zinfandel: RIDGE VINEYARDS ‘PAGANI RANCH’, SONOMA VALLEY, CALIFORNIA

Cabernet Sauvignon: CORISON, NAPA VALLEY, CALIFORNIA


