
FOR THE TABLE CRISP COOL SALADS

v&g buddha bowl  13
Farro, Quinoa, Cucumber, Edamame, Radish, 

Cauliflower, Tomato, Avocado, Pickled Red  
Onion, Rice Wine Herb Vinaigrette

*grilled N.Y. Strip  35
NY Strip, Jumbo Asparagus, Twice Baked Potato, 

Sauce Au Poivre

grilled chicken Stack  17.9
Cauliflower Puree, Brussel Sprouts, Green Beans, 

Shiitake, Roast Chicken Jus

Blackened Trigger Fish  23
Paul’s Secret Spices, Basmati Rice, Maque 
Choux - Okra, Corn, Red Pepper, Onion,                    

Tomato Beurre Blanc

*grilled center cut filet  28 
Crispy Smashed Red B Potato, Tiny Green Beans, 

Red Wine Demi Reduction

shrimp & grits  18 
White Cheddar Grit Cake, Sautéed Spinach, Roma 

Tomato, Shallot, Roast Tomato Beurre Blanc

*grilled atlantic salmon  20
Cool Quinoa Tabbouleh, Dill Cream,                         

Extra Virgin Olive Oil

*royale with cheese  17
Wagyu Beef Seared Perfectly & Stacked, 

American Cheese, Dill Pickle, Buttery Sesame Brioche

SWEET STUFF

CLASSIC TAVERN BURGERS 
Your Choice of Side Bar Selection

*tavern burger  12
Our Classic, Simple and Seasoned Perfectly, 

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

Add any Cheese in the Kitchen +1.8

very veggie burger  9.9
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

BIG BAR SANDWICHES 
Your Choice of Side Bar Selection

*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. 

The guest is usually right, ok, always! we know you’re hungry, so we kept the kitchen open late.

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. 

Summer smoked trout dip  9.5
Smoked Trout, Olive Oil, Horseradish, Fresh Herbs, 

House-Made Wheat Thins

firecracker shrimp  13
Tempura Shrimp, Carrots, Cilantro, Roast Peanuts, 

Cracklin’ Spicy & Sweet Chili Sauce

shrimp & crab “nacho” plate  12.5 
Sautéed Shrimp, Crab, Pepper Jack, 

Fresh Jalapeño

New-Style hummus  9.5 
Creamy Hummus, Crispy Brussels & Cauliflower, 

Harissa, Toasty Seasoned Pita, Extra Virgin Olive Oil

j.t.’s kettle chips  10.5
Potato Chips, Gorgonzola Cheese, Scallion, 

Roma Tomato, Bacon

sizzlin’ spinach feta fondue  12.5
Fresh Spinach, Fire Roasted Artichoke, Creamy Mornay, 

Swiss, Parmesan, Feta, Buttery Crostini

hand-crafted flatbread  pd
Made with the Freshest Ingredients 

in the Kitchen, Daily!

classic caesar  7.5
Romaine, Tuscan Kale, Egg, Parmesan, 
Crumbled Focaccia, Roasted Tomato

*black and blue steak  18
Grilled NY Strip, Field Greens, 

Vine Ripe Tomato, Crumbling Gorgonzola, Scallion, 
Pickled Red Onion, Gorgonzola Dressing

*asian ahi tuna  18
Spice Crusted Ahi Tuna, Field Greens,  

Kale, Napa Cabbage, Carrots, Red Peppers,  
Roma Tomato, Avocado, Edamame, Cucumber, 

Miso Soy Vinaigrette, Wonton

tortilla  8
Romaine, Cucumber, Tomato, Black Bean Corn 

Salsa, Radish, Pepper Jack, Avocado, 
Coriander Lime Dressing, Crispy Tortilla

START I SNACK

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  7.5
Thin Asparagus, Tarragon, Citrus Aioli

tavern wings  14
Crisp Celery, Carrots, House-Made Gorgonzola

CRISPY PANKO CAULIFLOWER  8
Cauliflower, Creamy Gorgonzola, Buffalo

classic crème brûlée  7.5
This NYC Classic, House-Made with Madagascar 

Vanilla Bean, Crispy Sweet Crust

warm chocolate cake  8.5
Molten Chocolate Cake, Fresh Whip Cream, 

Powdered Sugar

Key Lime Pie  7.5
Creamy Fresh Key Lime, Graham Cracker,               
Whipped Cream, Almond & Coconut Tullie

TAVERN FAVORITES

Plus it up
GRILLED OR BLACKENED

prestige farms chicken  6.5

shrimp  7

*tuna poke  9

*atlantic salmon  11

*marinated NY STRIP  12

SIDE BARS  |  ALL 5.5
HAND-CUT TAVERN FRIES  • NICE SMALL SALAD • HAIL LITTLE CAESAR SALAD 

JUMBO GRILLED ASPARAGUS +2 FRESH • FRIED OKRA +1 • JALAPEÑO CORN GRITS • CHICK PEA FRIES +1 
ASPARAGUS FRIES +2 • WHITE CHEDDAR GRIT CAKE • FRESH FRUIT

grilled chicken  9.9
Prestige Farms Chicken, Romaine, Red Onion, 

Roma Tomato, Sesame Brioche Roll 

CAROL’S LOBSTER ROLL  29
Fresh Steamed Lobster, Old Bay, Chive,  

Buttery Brioche Lobster Roll

infamous fish tacos  14
Blackened Mahi Mahi, 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

crispy grouper  17.5 
Tempura, Jicama Slaw, Tartar Sauce, 
Sesame Brioche Bun, Atlanta HOT

chicken panini  13.8
Prestige Farms Grilled Chicken, Arugula,  
Tomato,Tempura Mozzarella, Basil Aioli,  

Toasted Herb Focaccia



ICE COLD GEORGIA BEER
sweetwater seasonal selection, ga	 pd

Sweetwater Hazy IPA, GA ABV 6.2	 5.80

3 taverns prince of pilsen pilsner, ga abv 5.0	 6.00

wild heaven atl easy ale pale ale, ga abv 5.5 	 6.25

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

COCONUT & BASIL MARGARITA Herradura Silver, Lime, Cathead Bitter Orange, Agave, Reàl Coconut, Basil Leaves  12

new fashioned Nelson’s Greenbrier, Giffard Banana Liqueur, Jack Rudy Aromatic Bitters, Expressed Orange on the Rock  11.5 

pineapple rum express Plantation Pineapple Rum, St. George Spiced Pear, Fresh Lime, Jack Rudy Bitters, Fresh Nutmeg  12

blueberry buck Hanson Vodka, Fresh Lime, Reàl Blueberry, Ginger Beer   10

blackberry mojito Bacardi Light, Muddled Mint, Blackberry Syrup, Fresh Lime, Fresh Blackberry  11.5

mt “infamous” manhattan High West Double Rye, Cocchi Torino, Jack Rudy Bitters, Bittercube Bolivar & Beautiful Luxardo Cherry  13

grapefruit ricky Wheatley Vodka, St. Germain, Fresh Grapefruit Juice & Squeeze of Lime  11

the matrix Gray Whale Gin, Hamilton Pimento Dram, Petite Canne Syrup, Fresh Lemon, Grains of Paradise  11.5

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  9.9  |  37

CRAFTED & Chilled COCKTAILSSoon to be Classic All of our Juices are Fresh Squeezed Daily

in Bottle  |  canned
miller high life, wi	 3.00

pbr (16oz. can), wi	 3.00

budweiser, mo	 4.00

bud light, mo	 4.00

miller lite, wi	 4.50

coors light, co	 4.50

michelob ultra, mo	 5.00

Dos Equis, MEX	 5.25

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

truly original lemonade	 6.00

whiteclaw ruby grapefruit, il 	6.00

scofflaw georgia peach	6.50

Long Drink Citrus, FIN	 10.00

High Noon Pineapple, CA	 10.00

“Start a Tab.”
it shows initiative.

- M.  

WHITE GRAPES RED GRAPES

ICE COLD craft BEER
new belgium fat tire amber ale, co abv 5.4	 5.75

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

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

DOWNLOAD THE MARLOW’S APP
APPLE STORE GOOGLE PLAY STORE

,

“Start a Tab.”
it shows initiative.

-- M.M.

CRAFTED COCKTAILS

IN BOTTLE  I  CANNED

Soon to be Classic All of our Juices are Fresh Squeezed Daily

Wines and Vintages Subject to Availability.            Sommelier Wines are Corivan Protected.
Tell your server to put a Cork in it! 

PEACHY GEORGIA PEACH & GINGER MARGARITA  Herradura Reposado, Intense Ginger, Fresh Lime, Peach Nectar, Agave 11 

THE MATRIX  Ada Lovelace Gin, Hamilton Pimento Dram, Petite Canne Syrup, Fresh Lemon, Grains of Paradise  11.5 

PINEAPPLE RUM EXPRESS  Plantation Pineapple Rum, St. George Spiced Pear, Fresh Lime, Jack Rudy Bitters, Fresh Nutmeg   10.5

NEW FASHIONED  Belle Meade Bourbon, Giffard Banana Liqueur, Jack Rudy Aromatic Bitters, Expressed Orange on the Rock  11.5   

BLUEBERRY BUCK The Classic Tavern Favorite...Smirnoff Blueberry, Fresh Lime, Fever-Tree Premium Ginger Beer, Fresh Nutmeg   9.75  

BLACKBERRY MOJITO Bacardi Light, Muddled Mint, Blackberry Syrup, Fresh Lime, Fresh Blackberry  9.5 

MT “INFAMOUS” MANHATTAN  High West Double Rye, Cocchi Torino, Jack Rudy Bitters, Bittercube Bolivar & Beautiful Luxardo Cherry  12 

GRAPEFRUIT RICKY (2.0)   American Harvest Vodka, St. Germain, Fresh Grapefruit Juice & Squeeze of Lime  10.75 

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   9.5 | 36

OUR BARREL AGED COCKTAILS Hand-Crafted Every Month!               SCRAPPY OLD TIMER  Old Forester Bourbon pd              NEGRONI The Classic pd

WHITE GRAPES

SPARKLING & BUBBLY
MICHELLE BRUT, Columbia Valley NV     8 | 32 
ROSE ALL DAY, South France NV 250ml   12                     
VEUVE CLICQUOT YELLOW LABEL, Champagne NV 79

FRUITY, REFRESHING AND NOT TOO DRY
PINOT GRIGIO, STEMMARI, Sicilia '20 6.75 | 27 
PICPOUL, G. BASBOU, Languedoc-Roussillon '18 8  | 32
RIESLING, DR. L, Germany '19 8.25 | 33
CONUNDRUM, California '19                9.75 | 49

DRY, FRESH AND CRISP
SAUVIGNON BLANC, CH. STE. MICHELLE, Columbia Valley '18   7.75 | 31 
PINOT GRIS, VILLA WOLF, Pfalz, Germany '20 8.5 | 34
ROSE, DOMAINE DE MILLET, Côte de Gascogne '18 9.75 | 39
SAUVIGNON BLANC, SILVERADO MILLER RANCH, Napa Valley '18  10 | 50    
SAUVIGNON BLANC, WAIRAU RIVER, Marlborough '20               10.5 | 42

RICH, CREAMY AND VOLUPTUOUS
CHARDONNAY, HARKEN, BARREL FERMENTED California '19  7.75 | 31
CHARDONNAY, STEELE, SHOOTING STAR, Mendocino '19    9.25 | 37
CHARDONNAY, BLACK STALLION, Napa Valley '19       10.25 | 41 
CHARDONNAY, LA CREMA, Monterey '19  11.75 | 47

SOMMELIER SELECT
SAUVIGNON BLANC, PEJU, Napa '20     12 | 48
CHARDONNAY, RAMEY, Sonoma Coast '17    18 | 72

RED GRAPES

BERRIES FROM THE BARREL
PINOT NOIR, CHATEAU ST. JEAN, California '18 7.75 | 31
PINOT NOIR, HAHN ESTATE, Arroyo Seco '19          12.25 | 49
PINOT NOIR, STOLLER, Dundee Hills '18      12.5 | 50

EARTHY, FRUITY AND BLENDED
MERLOT, BENZIGER, Sonoma County '18 9.25 | 37
SYRAH BLEND, BASTIDE MIRAFLORS, Côtes du Roussillon '18        12 | 48

RICH, SMOKY, SEXY
CABERNET SAUVIGNON, DARK HARVEST, Washington '18 8 | 32

BIG, BOLD, BEAUTIFUL
MALBEC, GOUGUENHEIM RESERVA, Mendoza Valley '18 10 | 40
CABERNET SAUVIGNON, INTRINSIC, Columbia Valley '18    13.25 | 53
CABERNET SAUVIGNON, SCHWEIGER VINEYARDS, Spring Mountain '14  18 | 72

SOMMELIER SELECT
PINOT NOIR, PATZ & HALL, Sonoma Coast '17 17 | 68
MERLOT, DUCKHORN, Napa Valley '17     18 | 72
CABERNET SAUVIGNON, AUSTIN HOPE, Paso Robles '19         20 | 80
CABERNET SAUVIGNON, CAYMUS, Napa Valley '19     27 | 135

MILLER HIGH LIFE, WI     2.50
PBR (16OZ. CAN), WI      3.00
BUDWEISER, MO     3.85
BUD LIGHT, MO       3.95

SAM ADAMS LAGER, MA        5.85
BLUE MOON WHITE, CO        5.85
HEINEKEN 0.0, N/A, NLD      5.85 
HEINEKEN, NLD            5.95

WHITE CLAW RUBY GRAPEFRUIT, IL      5.50 
TRULY ORIGINAL LEMONADE 5.75
SCOFFLAW GEORGIA PEACH     6.00

ICE COLD GEORGIA BEER
SWEETWATER SEASONAL SELECTION, GA  pd
SWEETWATER 420, EXTRA PALE ALE, GA ABV 5.4   5.50

3 TAVERNS PRINCE OF PILSEN, PILSNER, GA ABV 5.0      5.85 

CREATURE COMFORTS AUTOMATIC, PALE ALE, GA ABV 5.2  6.50

WILD HEAVEN ATL EASY ALE, PALE ALE, GA ABV 5.5     6.25

BURNT HICKORY DIDJITS, BLOOD ORANGE IPA, GA ABV 7 .5 6.50 

WILD LEAP CHANCE IPA, GA ABV 6.2 6.50

SCOFFLAW BASEMENT, IPA, GA ABV 7.5     6.75

ICE COLD CRAFT BEER
WICKED WEED BURST, BERLINER WEISSE, SEASONAL SELECTION, NC pd
NEW BELGIUM FAT TIRE, AMBER ALE, CO ABV 5.4    5.50

SIERRA NEVADA PALE ALE, CA ABV 5.6 5.85

STONE DELICIOUS IPA, CA ABV 7.7 (GLUTEN REDUCED)  6.00

CIGAR CITY, FLORIDA CRACKER BELGIAN-STYLE WHITE ALE, FL ABV 5.5 6.00

DISTIL WEISENHEIMER, HEFEWEIZEN, IL ABV 5.2  6.00 

FOUNDERS PORTER, MI ABV 6.5     6.25

BELL'S TWO HEARTED, IPA, MI ABV 7.0  6.75

VICTORY GOLDEN MONKEY, BELGIAN TRIPEL, PA ABV 9.5  7.25

COORS LIGHT, CO      3.95
MILLER LITE, WI      4.50
MICHELOB ULTRA, MO    5.00 
CORONA, MEX     5.50

APPLE STORE GOOGLE PLAY STORE

DOWNLOAD THE MARLOW'S APP

,
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-- M.M.

CRAFTED COCKTAILS

IN BOTTLE  I  CANNED

Soon to be Classic All of our Juices are Fresh Squeezed Daily

Wines and Vintages Subject to Availability.            Sommelier Wines are Corivan Protected.
Tell your server to put a Cork in it! 

PEACHY GEORGIA PEACH & GINGER MARGARITA  Herradura Reposado, Intense Ginger, Fresh Lime, Peach Nectar, Agave 11 

THE MATRIX  Ada Lovelace Gin, Hamilton Pimento Dram, Petite Canne Syrup, Fresh Lemon, Grains of Paradise  11.5 

PINEAPPLE RUM EXPRESS  Plantation Pineapple Rum, St. George Spiced Pear, Fresh Lime, Jack Rudy Bitters, Fresh Nutmeg   10.5

NEW FASHIONED  Belle Meade Bourbon, Giffard Banana Liqueur, Jack Rudy Aromatic Bitters, Expressed Orange on the Rock  11.5   

BLUEBERRY BUCK The Classic Tavern Favorite...Smirnoff Blueberry, Fresh Lime, Fever-Tree Premium Ginger Beer, Fresh Nutmeg   9.75  

BLACKBERRY MOJITO Bacardi Light, Muddled Mint, Blackberry Syrup, Fresh Lime, Fresh Blackberry  9.5 

MT “INFAMOUS” MANHATTAN  High West Double Rye, Cocchi Torino, Jack Rudy Bitters, Bittercube Bolivar & Beautiful Luxardo Cherry  12 

GRAPEFRUIT RICKY (2.0)   American Harvest Vodka, St. Germain, Fresh Grapefruit Juice & Squeeze of Lime  10.75 

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   9.5 | 36

OUR BARREL AGED COCKTAILS Hand-Crafted Every Month!               SCRAPPY OLD TIMER  Old Forester Bourbon pd              NEGRONI The Classic pd

WHITE GRAPES

SPARKLING & BUBBLY
MICHELLE BRUT, Columbia Valley NV     8 | 32 
ROSE ALL DAY, South France NV 250ml   12                     
VEUVE CLICQUOT YELLOW LABEL, Champagne NV 79

FRUITY, REFRESHING AND NOT TOO DRY
PINOT GRIGIO, STEMMARI, Sicilia '20 6.75 | 27 
PICPOUL, G. BASBOU, Languedoc-Roussillon '18 8  | 32
RIESLING, DR. L, Germany '19 8.25 | 33
CONUNDRUM, California '19                9.75 | 49

DRY, FRESH AND CRISP
SAUVIGNON BLANC, CH. STE. MICHELLE, Columbia Valley '18   7.75 | 31 
PINOT GRIS, VILLA WOLF, Pfalz, Germany '20 8.5 | 34
ROSE, DOMAINE DE MILLET, Côte de Gascogne '18 9.75 | 39
SAUVIGNON BLANC, SILVERADO MILLER RANCH, Napa Valley '18  10 | 50    
SAUVIGNON BLANC, WAIRAU RIVER, Marlborough '20               10.5 | 42

RICH, CREAMY AND VOLUPTUOUS
CHARDONNAY, HARKEN, BARREL FERMENTED California '19  7.75 | 31
CHARDONNAY, STEELE, SHOOTING STAR, Mendocino '19    9.25 | 37
CHARDONNAY, BLACK STALLION, Napa Valley '19       10.25 | 41 
CHARDONNAY, LA CREMA, Monterey '19  11.75 | 47

SOMMELIER SELECT
SAUVIGNON BLANC, PEJU, Napa '20     12 | 48
CHARDONNAY, RAMEY, Sonoma Coast '17    18 | 72

RED GRAPES

BERRIES FROM THE BARREL
PINOT NOIR, CHATEAU ST. JEAN, California '18 7.75 | 31
PINOT NOIR, HAHN ESTATE, Arroyo Seco '19          12.25 | 49
PINOT NOIR, STOLLER, Dundee Hills '18      12.5 | 50

EARTHY, FRUITY AND BLENDED
MERLOT, BENZIGER, Sonoma County '18 9.25 | 37
SYRAH BLEND, BASTIDE MIRAFLORS, Côtes du Roussillon '18        12 | 48

RICH, SMOKY, SEXY
CABERNET SAUVIGNON, DARK HARVEST, Washington '18 8 | 32

BIG, BOLD, BEAUTIFUL
MALBEC, GOUGUENHEIM RESERVA, Mendoza Valley '18 10 | 40
CABERNET SAUVIGNON, INTRINSIC, Columbia Valley '18    13.25 | 53
CABERNET SAUVIGNON, SCHWEIGER VINEYARDS, Spring Mountain '14  18 | 72

SOMMELIER SELECT
PINOT NOIR, PATZ & HALL, Sonoma Coast '17 17 | 68
MERLOT, DUCKHORN, Napa Valley '17     18 | 72
CABERNET SAUVIGNON, AUSTIN HOPE, Paso Robles '19         20 | 80
CABERNET SAUVIGNON, CAYMUS, Napa Valley '19     27 | 135

MILLER HIGH LIFE, WI     2.50
PBR (16OZ. CAN), WI      3.00
BUDWEISER, MO     3.85
BUD LIGHT, MO       3.95

SAM ADAMS LAGER, MA        5.85
BLUE MOON WHITE, CO        5.85
HEINEKEN 0.0, N/A, NLD      5.85 
HEINEKEN, NLD            5.95

WHITE CLAW RUBY GRAPEFRUIT, IL      5.50 
TRULY ORIGINAL LEMONADE 5.75
SCOFFLAW GEORGIA PEACH     6.00

ICE COLD GEORGIA BEER
SWEETWATER SEASONAL SELECTION, GA  pd
SWEETWATER 420, EXTRA PALE ALE, GA ABV 5.4   5.50

3 TAVERNS PRINCE OF PILSEN, PILSNER, GA ABV 5.0      5.85 

CREATURE COMFORTS AUTOMATIC, PALE ALE, GA ABV 5.2  6.50

WILD HEAVEN ATL EASY ALE, PALE ALE, GA ABV 5.5     6.25

BURNT HICKORY DIDJITS, BLOOD ORANGE IPA, GA ABV 7 .5 6.50 

WILD LEAP CHANCE IPA, GA ABV 6.2 6.50

SCOFFLAW BASEMENT, IPA, GA ABV 7.5     6.75

ICE COLD CRAFT BEER
WICKED WEED BURST, BERLINER WEISSE, SEASONAL SELECTION, NC pd
NEW BELGIUM FAT TIRE, AMBER ALE, CO ABV 5.4    5.50

SIERRA NEVADA PALE ALE, CA ABV 5.6 5.85

STONE DELICIOUS IPA, CA ABV 7.7 (GLUTEN REDUCED)  6.00

CIGAR CITY, FLORIDA CRACKER BELGIAN-STYLE WHITE ALE, FL ABV 5.5 6.00

DISTIL WEISENHEIMER, HEFEWEIZEN, IL ABV 5.2  6.00 

FOUNDERS PORTER, MI ABV 6.5     6.25

BELL'S TWO HEARTED, IPA, MI ABV 7.0  6.75

VICTORY GOLDEN MONKEY, BELGIAN TRIPEL, PA ABV 9.5  7.25

COORS LIGHT, CO      3.95
MILLER LITE, WI      4.50
MICHELOB ULTRA, MO    5.00 
CORONA, MEX     5.50

APPLE STORE GOOGLE PLAY STORE

DOWNLOAD THE MARLOW'S APP

CRAFTED Spirit Free COCKTAILS

BLACK & BLUE MOJITO 
Blueberry, Blackberry, 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

sparkling & bubbly
michelle brut, Columbia Valley NV 	 8.5  |  34
rose, grAhAm & fisk’s, California NV 250ml	  12  |  -
CHAMPAGNE NicolAs FeuillAtte, Brut NV	  69

fruity, refreshing & not too dry
pinot grigio, stemmAri, Sicilia '20	 7  |  28
MOSCATO, SEVEN DAUGHTERS, Veneto ‘20	 8  |  32
riesling, dr. l, Germany ‘20	 8.25  |  33
conundrum, California '20 	 9.75  |  49

dry, fresh and crisp
SAUV BLANC, fly by, Napa Valley ’20	 8  |  32  
pinot gris, villA wolf, Pfalz, Germany ‘20	 9  |  36
rose, domaine des orgnes, Provence ‘20	 10  |  40
SAUV BLANC, SILVERADO MILLER RANCH, Napa Valley ’20	10  |  50 
SAUV BLANC, Wither hills, Marlborough ’20	 11  |  44 
SAUV BLANC, Villebois, Toraine ’20	 11  |  44 
chArd, Schild Unwooded, Barossa ’20	 11  |  44

 
rich, creamy & voluptuous

chArd, hArken, bArrel fermented, California ‘20	 7.75  |  31
chArd, DiorA, Monterey ‘19	 10  |  40
chArd, lA cremA, Monterey ‘20	 11.75  |  47 
*chArd, StAg’s leAp wine cellArs KAriA, ’19	 18  |  72

berries from the barrel
pinot noir, Noble 667, Monterey ‘20	 8  |  36
pinot noir, hAhn estAte, Arroyo Seco ‘20	 12.25  |  49
pinot noir, stoller, Dundee Hills ‘18	 13  |  52 
pinot noir, juggernAut, Russian River ‘19	 13  |  52

earthy, fruity & blended
merlot, benziger, Sonoma County ‘19	 9.25  |  37
petite sirAh, Old Soul, Lodi ‘18	 10  |  40 
MAlbec, Trivento Reserve, Mendoza ‘17	 10  |  40 
ZIN, TerrA D’oro, Amador County ‘19	 11  |  44 
RED BLEND, ChArles Woodson’s “Intercept”, 
Paso Robles ‘19	 12  |  48 
*VAlpolicellA, GiuliAnA RosAti Ripasso, Veneto ‘19	 14  |  56

big, bold, beautiful
cAb sAuv, dArk hArvest, Washington NV	 8  |  32 
TemprAnillo, LAuna CriAnzA, Rioja ‘17	 12  |  48 
cAb sAuv, AlexAnder vAlley vinyArd, ‘19	 13  |  52
cAb sAuv, intrinsic, Columbia Valley ‘18	 13.25  |  53
*cAb sAuv, J. LoHR Hilltop, Paso Robles ’19	 15  |  60 
*cAb sauv, FAr Niente Post & BeAm, Napa Valley ‘19	 25  |  100

*Coravin Protected.

Tell your server to put a Cork in it!


