
APPETIZERS 
 
House Chips  6 
Fresh Cut Idaho & Sweet Potato with Melted Gorgonzola, Sriracha 
 
Hummus  7.5 
Pureed Chickpeas & Spices with Cucumbers, Carrots, Mixed Italian Olives, Warm Pita 
 
Spicy Pimento Cheese  7.5 
Sharp Orange & White Cheddar Cheese, Pimentos, Green Onions, Pepperoncini Aioli, Crunchy 
Croutons & Celery Sticks 
 
Crisped Calamari  8.5 
Hand Cut Calamari with Sweet Cirtus Chili Sauce, Lemon Wedges 
 
Ropa Vieja  9 
Slow Braised Shredded Flank Steak on Red Tortillas with Jalapenos, Aged Cheddar & Cilantro Sour 
Cream 
 
Mussels  9.5 
Sauteed P.E.I. Mussels and Leeks in Red Curry Broth, Grilled Baguette 
 
Fried Green Tomatoes & Shrimp 
New Orleans Style BBQ Shrimp over Crispy Panko Crusted Green Tomatoes 
 
ANTIPASTO PLATE 
Includes: 
 
Marinated Bell Peppers, Mushrooms & Olives 
 
Mixed Spiced Nuts 
 
Deviled Pickled Red Beet Egg 
 
Date Walnut Cake 
 
Sweet Grass Camembert – Georgia (soft creamy cow’s milk cheese) 
 
Pine St. Coppa – Atlanta (Cured Pork Shoulder w/ Black Pepper & Chilies) 
 
Pine St. Saucission Sec – Atlanta (Salamani seasoned w/ Pepper, Garlic & Brandy) 
 
Pine St. Petit Paprika Salami – Atlanta (Flavored w/ Paprika & Pinot Grigio) 
 
Pine St. Market, in Avondale Estates, features house cured meats, fresh sausages and bacon handmade 
on premises.  They use local pork & natural casings.  More info at pinestreetmarket.com 
 



SOUPS AND SALADS 
 
Soup of the Day  5 
Soups made in house daily 
 
House Salad – Small 4.95, Large 8.95 
Organic Mixed Greens, Shallots, Roma Tomatoes, Goat Cheese, Balsamic Vinaigrette 
 
Caesar Salad – Small 4.95, Large 8.95 
Hearts of Romaine, Fresh Grated Parmesan Reggiano, Deviled Egg, Garlic Croutons, Caesar 
Vinaigrette 
 
Tabbouleh Salad  7.5 
Tabbouleh, Tomatoes, Carrots, Red Onion, Cucumbers, Lemon Vinaigrette, Goat Cheese & Warm Pita 
 
Tomato Basil Salad  8 
Heirloom Tomatoes, Fresh Mozzarella, Shallots, Basil, Lemon Vinaigrette, Fig Balsamic Drizzle 
 
Salmon Salad  12 
Grilled Salmon Filet, Organic Greens, Marinated Peppers, Red Onion, Carrots, Tomatoes, 
Cucumbers, Deviled Egg, 5 Herb Vinaigrette 
 
 
Add Grilled Chiken  4 
Add Blackened Chicken Salad  5 
Add Grilled Shrimp  6 
Add Grilled Salmon  6 
Add Grilled Steak  6 
 
 
SANDWICHES 
 
Andy’s Burger  11 
Angus Ground Chuck, Gruyere, Garlic-Herb Roasted Shiitakes, Garlic Aioli, House Fries 
 
Burger  9.5 
Angus Ground Chuck (pick 2) – Cheddar, Gruyere, Pimento Cheese, Gorgonzola, Bacon, Caramelized 
Onions, House Fries 
 
Veggie Burger  8.5 
Fresh Ground in House, Gruyere, Lettuce, Tomato, Red Onion, Grain Mustard Sauce, House Chips 
 
Andy’s Blackened Chicken Salad Sandwich  9 
Diced Chicken Breast mixed with Mayo & Spices on a Fresh Croissant, Lettuce, Tomato, House Chips 
 
Turkey Burger Melt  9 
Seasoned Ground Turkey, Gruyere, Cranberry Mayo on Pumpernickel, House Chips 



 
Caprese Sandwich  9 
Sliced Heirloom Tomatoes, Fresh Mozzarella, Basil Leaves, Fig Balsamic Vinegar on Ciabatta Bread, 
House Chips 
 
Grilled Mahi-Mahi Sandwich  9 
Spicy 3 Pepper Aioli, Grilled Pineapple, Red Leaf Lettuce on Ciabatta Bread, House Chips 
 
Roasted Turkey Sandwich  9 
Fresh Roasted Turkey Breast, Garlic Aioli, Cucumbers, Pea Sprouts, Tomato, Red Onion on 
Multigrain, House Chips 
 
French Dip  12 
Slow Roasted Beef, Horseradish Mayo, Fresh Hoagie Roll, Onion Jus, House Fries 
 
 
ENTREES 
 
Rigatoni  14 
Fresh Rigatoni, Slow Roasted Roma Tomatoes, Capers, Fresh Basil, Parmesan Reggiano, XVOO 
Add Grilled Chicken  4 
 
Shrimp & Linguini  16 
Fresh Linguine with Sauteed Georgia Shrimp, Broccoli, Red Chili Flakes, Garlic White Wine Cream 
Sauce, Fresh Herbs 
 
Roasted Chicken  16 
Springer Mountain ½ Chicken, Sauteed Pine St. Mexican Chorizo, Corn, Peppers, Red Onion and 
Garlic Jus 
 
Smoked Salmon  17.5 
Cedar Plank Smoked Salmon Filet, Sauteed Corn and Butterbeans, Tarragon 
 
Hanger Steak  19.5 
9 oz. Herb Grilled Hanger Steak, House Fries, Rosemary Demi & Malt Vinegar Aioli 
 
 
DESSERTS 
 
Brownie Sundae  7 
Warm Chocolate Brownie with Vanilla Ice Cream, Chocolate & Caramel Sauce, Spiced Walnuts 
 
Panna Cotta  5 
Vanilla Buttermilk Egg less Custard topped with Blueberries 
 
Bread Pudding  5 
Cranberry Walnut Bread Pudding, Whiskey Cream Sauce, Vanilla Ice Cream 



 
Root Beer Float  5 
Vanilla Bean Ice Cream with Abita Root Better 
*Abita Root Beer comes from Abita Springs, Louisiana and is made with Pure Louisiana Cane Sugar 
 
 
SIDES 
 
House Chips  3 
Fries with Malt Vinegar Aioli  4 
Steamed Broccoli with Red Chili Flakes  5 
Corn, Butterbeans, & Tarragon  5 
Corn, Peppers, Red Onion, & Local Chorizo  5 
Fried Green Tomatoes & Horseradish Sauce  5 
Truffle Mac n’ Chz  5 
Deviled Pickled Red Beet Eggs  5 
 
 
 
DRAFT BEERS 
 
Peroni  3.5 
Terrapin  6.25 
Rouge  6.25 
Sweetwater  4.75 Seasonal  5.75 
Blue Moon  4.75 
Guiness  4.75 
Sierra Nevada  6.25 
Great Divide  6.25 
Bell’s  6 
 
BOTTLES/CANS 
 
Domestic Cans  3 
 Miller Hi Life 16 oz. 
 PBR 16 oz. 
Domestic Bottles  4 
 Miller Lite 
 Bud Light 
Domestic Bottles  4.95 
 Full Sail Pale Ale 
 Full Sale IPA 
Import Bottles 4.5 

Stella Artois 
Corona 
Amstel Light 



WHITES 
 
6 glass / 24 bottle 
Coastal Vines Chardonnay, California 
Ca Donini Pinot Grigio, Italy 
Bluefish Riesling, Austrailia 
Cono Sur Sauvignon Blanc, California 
 
8 glass / 31 bottle 
Lageder Riff Pinot Grigio, Italy 
Penfolds, Hyland Chardonnay, Australia 
Heron Chardonnay, California 
 
9 glass / 35 bottle 
J Lohr Chardonnay, California 
Kris Pinot Grigio, Italy 
Joel Gott Sauvignon Blanc California 
Layer Cake Chardonnay, California 
Frudi di San Gregorio, Falanghina, Italy 
 
Sparkling 
Crisalino Cava Brut, Spain  7 glass / 26 bottle 
Canodoni Prosecco Brut, Italy  9 glass / 34 bottle 
Moet White Star, France  75 bottle 
Veuve Cliqout Yellow Lable NV Brut, France 85 bottle 
Candoni Prosecco Brut, Italy  9 glass / 34 bottle 
Moet White Star, France  75 bottle 
 
REDS 
 
6 glass / 24 bottle 
Feudo Arancia Merlot, Sicily 
Avalon Cabernet, California 
Conquista Malbec, Argentina 
Lucky Star Pinot Noir, California 
 
8 glass / 31 bottle 
Raimat, Tempranillo Argentina 
Renzo Masi, Chianti Rufina, Italy 
Santa Ema Merlot, Chile 
Revolera Blended Navarra red, Spain 
 
9 glass / 35 bottle 
Rodney Strong Cabernet, California 
Terraza Malbec, Argentina 
Purple Cowboy Tenacious Red, Paso Robles 



Estampa Reserve Cabernet, Chile 
Zynthesis Zinfandel, California 
Spellbound Petite Sirah, California 
Feudi di San Gregorio Aglianico, Italy 
 
LIBATIONS 
Espresso Martini  8 
Grapefruit Rosewater Martini  8 
Mango Jalapeno Martini  8 
Classic Mojito  7.5 
Caipirinha  7.5 
Margarita  7.5 
The Partida Margarita  8.5 
Maker’s Mark and Fresh Squeezed Lemonade  8.5 
Mediterranean Lemonade  7.5 
Gentleman’s Lemonade  7.5 
Bloody Mary  7.5 
Sangria  5 glass / 25 pitcher 
Homemade Limoncello  6 
Joe’s Hard Root Beer  8.5 
The Queen’s Bush 


