Starters
Wrecking Bar Nuts...3

Stout Steamed Maine Mussels ... 8
With roasted garlic & caramelized onions

Spinach & Artichoke Dip...5
With spent grain bread

Crispy Calamari...7
With watercress, sweet cherry peppers & saffron
aioli

Wild Mushroom Flatbread...8
With goat cheese and arugula

Wreck Fries...5
With a trio of dipping sauces

Beer & Cheese Soup... 5

With house made beer and smoked gouda

Golden Ale Artichokes...5
With green goddess dipping sauce

Salads
Arugula Salad... 7

Old Chatham camembert, blackberries, toasted
hazelnuts and house vinaigrette

Classic Caesar Salad...6
With spent grain croutons and shaved Pecorino
Romano

The B.B.& B Salad... 7
Smoked bacon, bibb lettuce and Great Hill blue
cheese with tomatoes, red onions and house
vinaigrette

Grilled Chicken Salad... 11

Mixed greens, apples, dried cranberries, crispy
onions tossed with a sweet mustard vinaigrette

Flat Iron Salad....12

Romaine, arugula, asparagus, tomatoes, blue
cheese, red onions and tossed in a steakhouse
dressing

American Farmhouse Cheese Plate...9
Served with brandied cherries and spiced nuts
Great with our Beer flight

| Great Hill Cypress Grove Chevre
Blue Cheese Humboldt Fog
Marion, MA McKinleyville, CA
Old Chatham Farms Tillamook County
Creamery

Cheddar
Tillamook, OR

Hudson Valley Camembert
Old Chatham, NY

Sides

Wreck Fries
Fingerling Potatoes
Grilled Asparagus
Sautéed Spinach
Cole Slaw
Mixed Greens salad

Beverages

Root Beer,
Coke, Diet Coke, Coke Zero, Sprite, Ginger Ale,
Fresh Squeezed Lemonade

06.01.11

Sandwiches
Wrecking Bar Burger...8

House ground Brasstown Beef with cheddar
cheese, smoked bacon, lettuce and tomato on a
Kaiser roll

(Or grilled Chicken Breast)

North Carolina Pulled Pork...7
Slow smoked pork butt, tossed in Scott’s BBQ
sauce, with creamy Cole Slaw on a Kaiser roll

The Mediterranean ... 7
Grilled eggplant, roasted red peppers, arugula,
hummus and black olives

Hot Pastrami Sandwich... 8
With creamy Cole Slaw, grain mustard and
Munster cheese on grilled pumpernickel

Classic Grilled Cheese... 7

Cheddar & Munster cheese with bacon or tomato
on Tuscan bread

Entrees

Roasted Chicken... 14
Belgian Wit brined half of chicken
with grilled asparagus and Wit Jus

Braised Beef Short Ribs ... 14

Boneless Brasstown Beef in stout beer with
stone ground green chili grits

Portobello Bolognese ... 12
A mushroom tomato sauce tossed in rigatoni with
shaved Pecorino Romano and spent grain crustini

Pan Seared Copper River Salmon ...18
Wild Alaskan salmon with sautéed spinach, sweet
potato strings and a golden ale-grain mustard
sauce

Grilled Ribeye Steak... 20

Brasstown Beef with golden fingerling potatoes
and chimmi-churri

Our recipes prepared fresh daily. Since most items are cooked to order, Georgia Law requires us to inform you that consuming raw or undercooked meats, seafood and egg may increase your risk of food borne Illness



Desserts

Peanut Butter & Jelly Cheesecake

A lightly peanut butter cheesecake, stuffed with raspberry jelly served
in a half pint glass.

Wrecking Bar Sundae

Vanilla ice cream topped with Stout syrup, bar nuts, whipped
cream and brandied cherries

King of Pops- “Hopcycle”

Custom made just for the Wrecking Bar

Strawberry Shortcake

Fresh local strawberries, homemade short cake and whipped cream

Moreland Bar
Our home made version of a kit kat bar

Ice Cream
Vanilla, chocolate, sorbet and specials

Coffee & After Dinner Drinks
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