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———————=CRAFT BURGERS & MOONSHINE —/——=

Burgers
The Classic —

Two Beef Patties, Cheddar Cheese with Bacon, Romaine, Roma Tomatoes, House-
made Pickles

Buckhead Burger —

Two Beef Patties, Duck Confit & Goat Cheese, Green Tomato Relish, Pickle
Beets, Fresh Spinach

PB&J Burger —

Two Beef Patties, GA Peanut Hummus, Fig Jam, Sliced Peach, Blue Cheese &
Pecans

Augusta BBQ Burger —

Two Beef Patties, Pimento Cheese BBQ Sauce, Pickle, Pulled Pork BBQ, Cole
Slaw

The Southern Burger -

Two Beef Patties, Mustard BBQ, Grilled Pineapple, GA Gouda & Collard Green,
Thick-cut Country Bacon




Steak & Eggs — $9

Two Beef Patties, Deviled Eggs, Decadent Sharp Cheddar Cheese Sauce, Green
Tomato Relish

Chapel Hill Pork Burger - $9

Two Pork Patties, Mustard BBQ, GA Peach Slices, Gouda & Collard Greens,
Thick Cut Bacon

Memphis BBQ Pork Burger -

Two Pork Patties, Memphis BBQ Sauce, House Made Pickle, Pulled Pork BBQ,
Habanero Cheddar, coleslaw

Skeeter Branch Duck Burger —

Two Patties of Ground Duck, Green Tomato Relish, Pickled Beet, Spinach, Duck
Confit & SC Goat Cheese

Sweet & Southern Chicken Burger —

Coca-Cola- Moonshine Chicken Breast, Grilled Pineapple, Pimento Cheese,
Spinach

Bacon & Eggs Chicken Burger —

Grilled Chicken Breast, SC Sharp Cheddar Cheese Sauce, Spinach, Thick Cut
Country Bacon, Deviled Egg

Black Eye Pea Burger —

Two Black Eye Pea Patty with Onions & Peppers, Green Tomato Relish, Boiled
Peanut Hummus, GA Gouda & Corn, Spinach

Seared Turkey Burger -

Two Turkey Patties, Cole Slaw, Pickled Beet, Fried Green Tomato, GA Blue
Cheese, Pecans




Louisiana Crab Cake Burger —

Two Crab Cakes, Lemon Remoulade, Green Tomato Relish, Pickled Beet, Spicy
Cheddar, Grilled Corn, Pecans

Apalachicola Oyster Burger —

Fried Oysters, Remoulade, Fried Green Tomato, Jack & Dill Cheese, Grilled Corn

ADD EXTRA PATTIES: Beef, Pork, Turkey, Crab Cake or Duck

Appetizers
Devil Eggs (6pc)

Fried Green Tomato
Crab Cake with Remoulade Sauce
Peanut Butter Hummus
Steam Mussel Moonshine
Pimento Cheese

Fried Oysters

House French Fries
Thick-Cut French Fries —

SC Cheddar Cheese Smothered French Fries —

Slow-Cooked Pork Gravy Smothered French Fries -




Salads

Spinach, Pickled Beets, Goat Cheese, Roma Tomato, Corn, Pecan, Meyer lemon
dressing

Chopped Romaine Lettuce, Tomato, Sharp Cheddar Cheese, Fried Green Tomato,
Boiled peanut, Ranch dressing

Add On:
Chopped Bacon, Crab Cake, Chicken, Oysters

Sides For Sharing

Collard Greens Coleslaw
Spicy Macaroni & Cheese Bacon Cream Corn




Thyme to Shine — Mix of Muddled Blueberries, Fresh Thyme, Honey, and Fresh
Squeezed Grapefruit Juice with Troy & Son’s Platinum

Ghostly Old Fashioned — A twist on this classic featuring Troy & Son’s Platinum
with a dash of orange bitters.

Carolina Mule — A southern twist on the Moscow mule with Fresh Lime, Mint
and Ginger Beer and Carolina Moonshine.

Tom’s Universal Mojito — Fresh Strawberries, Lime and Platinum Moonshine
bring this Cuban favorite home to the South.

Grapefruit Cosmo — Troy & Son’s Platinum, Cointreau, and Fresh Grapefruit
Juice.

Southern Bramble — A twist on the classic cocktail. Platinum Moonshine, Fresh
Lime Juice, and Creme de Mure.




