
*Items with an asterisk may be cooked in oil shared with seafood  
**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

A 20% gratuity will be added to parties of 6 or more with a 6 separate check limit.

WE ARE CASHLESS 12/16/23

starterS & shareables

fries* – garlic aioli - $8 (add beer cheese or pickled scotch bonnet aioli - $1 each)

Loaded Fries* – fries smothered in beer cheese, covered with jalapeno, green onion and topped 

with tangy BBQ sauce - $13

Crispy Brussels* – chiptole vinaigrette - $13

wings* – your choice of  garlic lemon pepper or buffalo, with house ranch or bleu cheese, fries - $14     

salads

caesar** – croutons, fresh grated parmesan, house-made dressing - $13

fall Salad – apple, mixed greens, candied pecans, feta, balsamic vinaigrette - $14

Garden Salad – romaine, cherry tomatoes, cucumber, carrot, red wine vinaigrette - $10

add CHICKEN SALAD or shrimp (sautéed or fried) to any salad – $7, 

sandwiches

smash burger – two 3oz beef patties, cheddar, bacon, lettuce, tomato - $18

BBQ chicken club – smoked chicken breast, cheddar, lettuce, tomato, bacon, bbq sauce, on pretzel bun - $17

guajillo pulled pork – guajillo chili marinade, pickled red onion, cotija, micro cilantro - $17

blt – bacon, lettue and tomato on brioche bread with garlic aioli - $14

shrimp rolls* – fried shrimp, chow chow, remoulade  - $19 (2 rolls) 

all sandwiches served with fries*   

specials

Portobello Sandwich – roasted portobello mushroom, tomato, mixed greens, smoked onion, black garlic aioli,  

on a pita, fries* - $14

Smoked Crab Rangoon* – smoked crab, cream cheese with sweet chili dipping sauce - $12 

Roast Beef sandwich – thin sliced black angus beef, lettuce, tomato, crispy onion straws and bleu cheese spread on  

a brioche bun with fries* - $18  

Chicken Salad Sandwich – smoked chicken, dried cranberries, pecan, celery, red onion with house cut fries*- $16 

ask about our
desserts

ask about our
KIDS MENU



beer

PRICING

16oz / $7 - 8oz / $4 - 4oz / $2.5
*See descriptions for exceptions

share – helles Lager – 5.2% –  A classic Munich style helles lager made with malt from our
friends at Riverbend Malt House and a blend of Hallertau hop varieties. Light, bready, slightly bitter, and floral.

Grapefruit Shandy – Beer w/ Fruit Soda –  A light lager blended with Grapefruit Soda 
for the ultimate in refreshing, spritzy beverages. Also available in Pineapple and Mandarin. *12oz /$5

[DISTANT MURMUR] – Czech Style Dark Lager – 4.5% –  A full bodied, malty lager in the tradition of Czech Tmavy 

Lezak. Czech style Pilsner Malt from our friends at Riverbend Malt House, a blend of specialty malts, and Czech Saaz hops create flavors of Toast, 

Milk Chocolate, and Plum in a light yet fortifying pivo.

g'ma parker – coffee pale ale – 5.4% –  A classic juicy pale ale made from a combo of Barley, Wheat, Oats, and Citra 

hops before being conditioned on ultra fresh Intelligentsia Coffee. The El Diablo blend, which we use for our house cold brew, lends flavors of 

Chocolate and Spice to this lightly citrusy, refreshing pale ale.  

Just Metal - New England IPA - 7% – A fruit forward combo of American and New Zealand hops in a classic mash of 

barley, oats, and wheat. Aromas of Passionfruit, Pineapple, Lemon Lime, and Honeysuckle. "You've Earned This"

Sky Juggler - New England IPA - 7.2% – An extra punchy blend of Citra, Mosaic, El Dorado, and El Dorado Incognito 

equals aromas of Overripe Pineapple, Pear, Peach, and Grapefruit.

Whatever, Forever - Idaho 7 Fresh Hop DIPA - 8% –  Once a year, at harvest time, we get to brew a "fresh 
hop" or "wet hop" beer using hops picked right off the bine. This year, we teamed up Crosby hops in Oregon to get ultra fresh Idaho 7 hops 
overnighted to us for this super cool brew. A strong malt backbone and heightened bitterness pair super well with the candied pineapple and 
effervescent pine aromas of these amazing hops.

Antho-Something - Imperial Fruited Sour Ale - 7.5% – Our house imperial sour base conditioned on a tart, 
juicy blend of Acai, Blueberry, Blackberry, and Sweet Cherry . This is what healthy people drink for breakfast. I think...

Abyssal Zone – Imperial Oyster Stout – 11% – Collaboration with Eventide Brewing in Grant Park. A monstrous 
Imperial stout made from a combo of 8 different malts. Oysters added to the whirlpool along with a dash of sea salt. Flavors of Espresso, Milk 
Chocolate, Dark Fruit, and a light salinity to balance it out. *$6/6oz, $12/12oz  **ALLERGY WARNING: CONTAINS SHELLFISH**

house seltzer – Strawberry Lemonade – 5% –  House-made non-alcoholic seltzer with a shot of Tito's. *$7/16oz  
**Gluten Free**

Monk's Mead stigmata – (GA) – 9% – Mead made from Wildflower honey, hibiscus, rose and elder flower by our friends 
down the street at Monk's Meadery, Georgia's first meadery. *$6/6oz, $12/12oz   **Gluten Free**

WE ARE CASHLESS
A 20% gratuity will be added to parties of 6 or more with a 6 separate check limit. 12/16/23

just metal 4-pack – $18 

sky juggler 4-pack – $18 

share 4-pack – $14 

32oz Crowler – $12 *Exceptions apply

TO-GO BEER



WE ARE CASHLESS
A 20% gratuity will be added to parties of 6 or more with a 6 separate check limit.

wine  $12/$36

Sparkling
- Cava Brut, Casteller, 2021 - Spain
- Lambrusco, Broletto, (RED) 2021 - Italy  

White
- Pinot Grigio, Angelini - Italy 
- Sauvignon Blanc, Les Grenettes, 2021 - France
- Chardonnay, House of Brown, 2022 - California 

rose
- Bardolino Le Morette Rose, 2021 - Italy 

Red
- Pinot Noir, Pas de Probleme 2021 - France
- Cotes Du Rhone, Clovis, 2022 - France
- Primitivo, Electric Bee, 2021 - Italy 

sodas 
Coke, diet coke, coke zero, Sprite, 

pibb xtra, Ginger Ale, Lemonade

Jarritos (grapefruit, orange,

pineapple), topo chico

bAR

12/16/23

signature

sprotini – Tito's, Khalua, espresso, angel tears, 
bitters - $15

cowboy sprotini – Old Forester, Khalua, 
espresso, angel tears, bitters - $15

ms. bradshaw – Tito's, Triple Sec, cranberry 
juice, cherry syrup, lime twist and cherry garnish (our 
take on a Cosmo) - $15

Fairy Elixr – Empress 1908 pea flower gin, 
lavender simple, lemon - $13 

Passiflora – Passionfruit syrup, Lunazul Blanco 
Tequila, Sour Mix - $14 

the paris wife – Diplomatico Planas Rum, 
peach syrup, Triple Sec, lime juice - $12.00 

cougar juice – Lunazul Blanco, Triple Sec, 
lime juice (it's a skinny marg) - $13 

Rosemary’s Baby – Condesa gin,  
rosemary simple, grapefruit juice, lemon juice - $12

classics

ranch water – Lunazul Blanco Tequila,  
Topo Chico, lime juice - $12

house Margarita – Made with El Jimador 
Reposado Tequila - $13

dirty martini – Tito's, Vermouth, olive juice, 
olives - $13

old fashioned – Eagle Rare 10yr, Demerara, 
Bitters and orange - $15

Paloma – El Jimador Blanco Tequila, Jarritos 
Grapefruit soda, lime juice - $12

Mule – Tito’s, Lime and Ginger Beer - $12.50

manhattan – Rittenhouse Rye, sweet  
vermouth, cherry - $15

Bloody Mary – Tito's Vodka and Zing  
Zang - $12

Negroni – Condesa Gin, Campari, Sweet  
Vermouth - $13.50 

Smoky  
Harvest Marg

Mezcal, Apple cider, maple syrup, lime, 
triple sec, salty cinnamon sugar rim

 –  $15

sangria
– $6



dessert (all desserts made in house)

smoked cheesecake – $8

birthday cake – yellow cake with buttercream frosting and rainbow sprinkles - $8

assorted cookies – 3 for $6, 5 for $8

ice cream sandwich – vanilla, chocolate or strawberry ice cream, brownie cookies - $7

snickerdoodle ice cream sandwich – pistachio ice cream, strawberry chai  
snickerdoodle cookies - $7

coffee
hot coffee* – Intelligentsia coffee - $3/12oz, $4/16oz
iced coffee* – Intelligentsia coffee - $3/16oz
nitro cold brew – Intelligentsia coffee - $5/12oz, $6/16oz

*Refills on these coffees are $1

tea
green teas

Emerald Spring - $3

Jasmine - $3

black teas

English Breakfast - $3

Earl Grey - $3

herbal teas (caffeine free)

Turmeric Tonic - $3

King Crimson - $3

Peppermint - $3

cordials
Fernet Branca – $9
Averna – $10
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BREAKFAST
8am-11am Monday-Friday, 9am-2pm Saturday & Sunday

SANDWICH - $6
egg and cheddar on TGM brioche bun 

BOWL - $10
2 eggs, crispy potatoes, shredded cheddar, peppers & onions

PLATE - $10
2 eggs, crispy potatoes & toast

CRISPY POTATOES - $3.5
add as a side with a sandwich for $2

add-ons and mods

+ avocado - $1
+ bacon, tofu - $2

+ brisket, turkey, pork - $4
+ extra egg - $1.5

sub bagel - $1
sub gluten free bun - $1
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