
F O R  T H E  T A B L E

C R I S P  C O O L  S A L A D S

V&G BUDDHA BOWL 13
Farro, Quinoa, Cucumber, Edamame, Radish, 

Cauliflower, Tomato, Avocado, Pickled Red Onion, 
Rice Wine Herb Vinaigrette, *Tuna Poke +9

*GRILLED ATLANTIC SALMON 21
Jumbo Pearl Cous Cous, Tuscan Kale, Grapes,  

Toasted Almonds, Red Wine Reduction

GRILLED CHICKEN STACK 18
Cauliflower Puree, Brussel Sprouts, Green Beans, 

Shiitake, Roast Chicken Jus

SCALLION CRUSTED 
TRIGGER FISH 23

Basmati Fried Rice, Kung Pao Green Beans, 
 Thai Sweet Chili Sauce 

*GRILLED CENTER CUT FILET 28 
Crisp Potato Pancake, Tiny Asparagus,  

Red Wine Shallot Demi

*ROYALE WITH CHEESE 18
Wagyu Beef Seared Perfectly & Stacked, 

American Cheese, Dill Pickle, Buttery Sesame Brioche

VERY VEGGIE BURGER 12
Squash, Carrot, Beet, Shiitake Mushroom, Quinoa, 

Farro, Toasted Seeds, Pepper Glaze, 
Whole Wheat Bun

*BLACK AND BLUE BURGER 15
Gorgonzola, Apple-Wood Smoked Bacon, 

Sesame Brioche Roll

*TAVERN BURGER 12
Our Classic, Seasoned Perfectly, 

Romaine, Red Onion, Roma Tomato, 
Tomato Bacon Jam, Sesame Brioche Roll

Add any Cheese in the Kitchen +1.8

CHICKEN PANINI 14
Prestige Farms Grilled Chicken, Arugula, Tomato, 
Tempura Mozzarella, Basil Aioli, Toasted Focaccia

INFAMOUS FISH TACOS 15.5
Blackened Chilean Sea Bass, Red Cabbage & Jicama 

Slaw, Black Bean Corn Salsa, Smoked Chili Cream, 
Warm Corn Tortillas

PRIME RIB FRENCH DIP 19
Roast Prime Rib Shaved Thin, 

Swiss Cheese, Caramelized Onion, 
Horseradish Aioli, Cuban Roll

SMOKED TROUT DIP 9.5
Smoked Trout, Olive Oil, Horseradish, Fresh  

Herb, House-Made Wheat Thins

FIRECRACKER SHRIMP 13
Tempura Shrimp, Carrots, Cilantro, Roast Peanuts, 
Cracklin’ Spicy & Sweet Chili Sauce

TAVERN WINGS 14
Crisp Celery, Carrots, House-Made Gorgonzola 

SHRIMP & CRAB  
“NACHO” PLATE 12.5 
Sautéed Shrimp, Crab, Pepper Jack, Fresh Jalapeño

TAVERN HUMMUS 9.7 
Creamy Hummus, Crispy Brussels & Cauliflower, 
Harissa, Toasty Seasoned Pita, Extra Virgin Olive Oil 

J.T.’S KETTLE CHIPS 12
Potato Chips, Gorgonzola Cheese, Scallion, 
Roma Tomato, Bacon

HAND-CRAFTED FLATBREAD pdpd
Made with the Freshest Ingredients 
in the Kitchen, Daily!

CLASSIC CAESAR 7.8
Romaine, Tuscan Kale, Egg, Parmesan, 
Crumbled Focaccia

*ASIAN AHI TUNA 19
Spiced Ahi Tuna, Field Greens, Kale, Napa 
Cabbage, Carrots, Red Peppers, Roma Tomato, 
Avocado, Edamame, Cucumber, Miso Soy 
Vinaigrette, Wonton

GRILLED CHICKEN TORTILLA 15
Field Greens, Cucumber, Tomato, Black Bean 
Corn Salsa, Radish, Pepper Jack, Avocado, 
Coriander Lime Dressing, Crispy Tortilla

CRAB LOUIE 22
Lump Crab, Hard Boiled Egg, Green Goddess, 
Asparagus, French Green Beans, Grape Tomato, 
Radish, Avocado, Lemon 

*BLACK AND BLUE STEAK 19
Grilled Bistro Filet, Field Greens, Vine Ripe  
Tomato, Crumbling Gorgonzola, Scallion, 
Pickled Red Onion, Gorgonzola Dressing

THAI SHRIMP 16
Rice Noodles, Napa Cabbage, Carrot, Zucchini, 
Fresh Herbs, Thai Chili Vinaigrette, Peanuts

S T A R T  I  S N A C K

TRUFFLED PARMESAN FRIES 7.5
Hand-Cut Tavern Fries, Truffle Oil, Parmesan

*AHI TUNA POKE 14.5
Ahi Tuna, Hawaiian Style, Teriyaki, Scallion, Wonton

ASPARAGUS FRIES 8
Thin Asparagus, Tarragon, Citrus Aioli

JUMBO LUMP CRAB CAKE 18
Blue Crab, Old Bay, Arugula, Grapefruit,  
Pickled Red Onion, Horseradish Aioli

*SALMON POTATO PANCAKE 11
House-Cured Gravlax, Horseradish Cream,  
Pickled Red Onion, Chopped Egg, Potato Latke 

T A V E R N  F A V O R I T E S

HAND-CUT TAVERN FRIES • ASPARAGUS FRIES +2 • CHICK PEA FRIES +1 •  WHITE CHEDDAR GRIT CAKE • JALAPEÑO CORN GRITS 

FRESH FRUIT • HAIL LITTLE CAESAR SALAD • JUMBO GRILLED ASPARAGUS +2 • FRESH FRIED OKRA +1 • NICE SMALL SALAD

C L A S S I C  T A V E R N  B U R G E R S  Choice of Side Bar Selection

B I G  B A R  S A N D W I C H E S  Choice of Side Bar Selection

S I D E  B A R S  ALL 5.5

Sweet StuffCLASSIC CRÈME BRÛLÉE  7.5
This NYC Classic, House-Made with Madagascar Vanilla Bean, Crispy Sweet CrustCHOCOLATE POT DE CRÈME  8Whipped Cream, Chocolate Chip Cookie WARM BERRY CRUMBLE  8.5Blueberry, Strawberry, Buttery Crust, Hazelnut Crumble, Crème Anglaise 

*ITEMS MARKED WITH AN ASTERISK* MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS  
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. BURGERS, STEAKS, TUNA AND SALMON COOKED TO ORDER.  1

ABOUT THE TAVERN RULES, DON'T TALK ABOUT THEM WITH YOUR MOUTH FULL. MUSIC IS AT THE VOLUME WE LIKE, EAR PLUGS AVAILABLE UPON REQUEST. 
CELEBRATE ALL YOU WANT, BUT WE DON'T SING HAPPY BIRTHDAY. SATISFACTION GUARANTEED - JUST TALK TO US. 

THE GUEST IS USUALLY RIGHT, OK, ALWAYS! WE KNOW YOU'RE HUNGRY, SO WE KEPT THE KITCHEN OPEN LATE.

SHRIMP & GRITS 18.7
White Cheddar Grit Cake, Sautéed Spinach, 

Roma Tomato, Shallot, Roast Tomato Beurre Blanc

Grilled or Blackened
Chicken +6.5          Shrimp +8
*Salmon +11         *Steak +12

GRILLED CHICKEN 11
Prestige Farms Chicken, Romaine, 

Red Onion, Roma Tomato, Sesame Brioche Roll

CRISPY GROUPER 17.5 
Tempura, Jicama Slaw, Tartar Sauce, 

Sesame Brioche Bun, ATL HOT



Soon to be Classic C R A F T E D  C O C K T A I L S  ALL OF OUR JUICES ARE FRESH SQUEEZED DAILY

W H I T E  G R A P E S

sparkling, bubbly & ROSÉ
michelle brut, Columbia Valley NV  8.5 | 31
SANTA MARInA PROSECCO, DOC, Veneto, Italy ‘21 9 | 33  
rosé, domaine des orgnes, Provence, France ‘21 10 | 37 
CHAMPAGNE Perrier-Jouët, Brut NV  79

fruity, refreshing & not too dry
pinot grigio, stemmAri, Sicilia, Italy ‘21 7 | 25
MOSCATO, SEVEN DAUGHTERS, Veneto, Italy ‘21 8 | 29
riesling, dr. l, Mosel, Germany ‘20 8.25 | 30
conundrum White, California ‘21  9.75 | 36

dry, fresh and crisp
SAUV BLANC, fly by, Napa Valley ’20 8 | 29  
pinot gris, villA wolf, Pfalz, Germany ‘20 9 | 33
SAUV BLANC, SILVERADO MILLER RANCH, Napa Valley ’20 10 | 47
pinot gris, 71 mile post, Willamette Valley ‘21 10.5 | 39 
SAUV BLANC, Wairu River, Marlborough, New Zealand  ’21 10.5 | 39 
SAUV BLANC, Villebois, Touraine, France ’20 11 | 41 
chArd, Schild UnOAKed, Barossa, Australia ’20 11 | 41 

rich, creamy & voluptuous
chArd, hArken, bArrel fermented, California ‘20 7.75 | 28
chArd, lA cremA, Monterey ‘21 11.75 | 44 
*chArd, StAg’s leAp KAriA, Napa Valley ’20 18 | 69

“Start a Tab.”
it shows initiative.

- M.  

R E D  G R A P E S

berries from the barrel
pinot noir, Noble 667, Monterey ‘20 8 | 33  
pinot noir, hAhn estAte, Arroyo Seco ‘20 12.5 | 47
pinot noir, juggernAut, Russian River ‘20 12.75 | 48
pinot noir, stoller, Dundee Hills ‘21 13 | 49

earthy, fruity & blended 
merlot, benziger, Sonoma County ‘20 9.25 | 34 
petite sirAh, Old Soul, Lodi ‘19 10 | 37 
MAlbec, Trivento Reserve, Mendoza, Argentina ‘20 10 | 37 
ZIN, TerrA D’oro, Amador County ‘19 11 | 41
RED BLEND, ChArles Woodson’s “Intercept”, 
Paso Robles, Spain ‘20 12 | 45 
*VAlpolicellA, GiuliAnA RosAti Ripasso, Veneto, Italy ‘19 14 | 53

big, bold, beautiful
cAb sAuv, dArk hArvest, Washington NV 8 | 29 
TemprAnillo, LAuna CriAnzA, Rioja, Spain ‘17 12 | 45 
cAb sAuv, intrinsic, Columbia Valley ‘19 13.25 | 50
*cAb sAuv, J. LoHR Hilltop, Paso Robles, Spain ’20 15 | 57 
*cAb sAuv, Obsidian ridge, Red Hills Lake County ‘19 18 | 69

*Coravin Protected.
Tell your server to put a Cork in it!

BLACK & BLUE MOJITO
Blackberry, Blueberry, Mint, Demerara Syrup, Soda 6

MOCKING RITA 
Orange Juice, House-Made Sour, Agave, Soda 7

APRICOT MULE 
Apricot, Lime, Fever Tree Ginger Beer 6.5

C R A F T E D  S P I R I T  F R E E  C O C K T A I L S

C L A S S I C  C O C K T A I L S

GIMLET Ford’s Gin, Fresh Lime, Simple 10
NEGRONI St. George Terroir Gin, Campari, Cocchi Torino 12.5
PALOMA Olmeca Altos Blanco Tequila, Grapefruit, Lime, Splash Owen’s  
Grapefruit Soda 10

BOULEVARDIER Bulleit Bourbon, Campari, Cocchi Torino    13
MARTINI St. George Botanivore Gin or Tito’s Vodka, Cocchi Americano 13.5
ESPRESSO MARTINI Absolut Vanilla Vodka, Borghetti Espresso Liqueur,  
Heavy Cream, Baileys    12

MAI RYE TAI Bulleit Rye Whiskey, Lemon, Giffard Orgeat Syrup, Pineapple, Angostura Bitters 12
PEACH & GINGER MARGARITA Herradura Reposado Tequila, Canton Ginger, Peach Nectar, Lime, Agave Nectar    12

NEW FASHIONED Nelson’s Greenbrier Whiskey, Giffard Banana Liqueur, Jack Rudy Bitters, Expressed Orange on the Rock 12 
BLACKBERRY MOJITO Bacardi Light, Muddled Mint, Blackberry Syrup, Lime Juice, Fresh Blackberry 12
MT “INFAMOUS” MANHATTAN High West Double Rye, Cocchi Torino, Jack Rudy Bitters, 
Bittercube Bolivar & Luxardo Cherry 13
GRAPEFRUIT RICKY Wheatley Vodka, St. Germain, Fresh Grapefruit Juice & Squeeze of Lime 11 
THE PERFECT PEAR Teremana Tequila, Tenteo Jalapeno, Lime Juice, Pear Shrub, Rosemary 11
TIKI RUM SWIZZLE Bounty Dark Rum, Lemon, Giffard Orgeat, Giffard Banana de Brazil, Angostura Bitters, Soda 11

CHILI BLOOD ORANGE Olmeca Altos Reposado Tequila, Blood Orange, Chili Honey Syrup, Lime, Agave Nectar 12
BLUEBERRY BUCK Hanson Vodka, Lime Juice, Reàl Blueberry, Splash of Ginger Beer  11

TOMMY’S FAVORITE SANGRIA Tommy’s Secret Recipe Created on the Boat in South Florida, The Freshest Seasonal Fruit, Agave, 
Red & White Available all Year Long 10 | 38

B O T T L E D  |  C A N N E D

miller high life, wi 3.00

pbr (16oz. can), wi 3.50

budweiser, mo 4.25

bud light, mo 4.25

miller lite, wi 4.50

coors light, co 4.50

Dos Equis, MEX 5.25

michelob ultra, mo 5.50 

corona, mex 5.75

sam adams lager, mA 6.00

blue moon white, co 6.00

heineken 0.0, n/a, nld 6.00

heineken, nld  6.00

R T D  |  S E L T Z E R S

truly WILD BERRY, MA 5.00

whiteclaw Black Cherry, il  6.00

scofflaw georgia peach, GA 6.50

High Noon Pineapple, CA 8.00

blue rudder vodka soda, GA 9
Cherry Limeade or Watermelon Rasp
Add Sidecar Savannah Vodka +5

SAVANNAH BOURBON SODA, GA  9
Mango or Blackberry Lime
Add Sidecar Savannah Bourbon +8

Sweetwater Hazy IPA, GA ABV 6.2  6.00
sweetwater LAGER, ga ABV 4.5  6.00
3 taverns prince of pilsen pilsner, ga abv 5.0  6.00
Gate City CITRUS MAXIMUS IPL, GA ABV 5.5 6.00
creature comforts automatic pale ale, ga abv 5.2  6.50
burnt hickory didjits blood orange ipa, ga abv 7 .5  6.50
wild leap chance ipa, ga abv 6.2  6.75
scofflaw basement ipa, ga abv 7.5   6.75
Monday Night Dr. Robot SOUR, GA ABV 5  6.75
Atlanta Cider Pomegranate, GA ABV 5.8  7.50

sierra nevada pale ale, ca abv 5.6  6.00

cigar city frost proof belgian-style white ale, fl abv 6  6.00

Cigar City Maduro Brown ale, FL ABV 5.5  6.00

BLAKES AMERICAN IMPERIAL CIDER, MI ABV 8  6.50

founders porter, mi abv 6.5  6.50

stone delicious ipa, ca abv 7.7 (gluten reduced)  6.60

bell’s two hearted ipa, mi abv 7.0  6.75

victory golden monkey belgian tripel, pa abv 9.5  7.25

I C E  C O L D  C R A F T  B E E R

ask your server about our  D R A F T  B E E R  SELECTION, SERVED ICE COLD 


