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d r i n k & e a t



T H E  p A I N T E D  p I N  p R E S E N T S  Y O U  W I T H  T H E  f O L L O W I N G  b E v E R A G E  O p T I O N S

D r i n k i n g

W I N E

W H I T E
Pinot GriGio:  AbbAziA  d i  NovAcellA, TreNT iNo-AlTo Adige, i TAly  2012  -  $9.5/38

Gruner Veltl iner:  berNhArd oTT, WAgrAm, AusTriA  2011  -  $11/44

rieslinG:  doNNhoff, NAhe, germANy 2012  -  $12/48

AlbArino:  lA cANA, r iAs bAixes, spAiN 2011  -  $9/36

sAuViGnon blAnc:  domAiNe seresiN ‘momo’ , mArlborough, NeW zeAlANd 2012  -  $8/32

Assyrtiko:  sigAlAs, sANToriNi , greece 2012  -  $12/48

chArdonnAy:  hArTford courT, russiAN river vAlley, cAl iforNiA  2012  -  $12/48

r E d
sAnGioVese:  cAsANovA di  Neri  rosso di  moNTAlciNo, i TAly  2012  -  $11/44

Pinot noir:  copAiN, ANdersoN vAlley, cAl iforNiA  2011  -  $12/48

GAmAy:  JeAN-pAul bruN, beAuJolAis  v ielles v igNes, frANce 2013  -  $10/40

GrenAche/syrAh:  JANAsse, coTes du rhoNe reservA, frANce 2011  -  $9/36

cAbernet sAuViGnon:  lAderA, NApA vAlley, cAl iforNiA  2011  -  $15.5/62

mAlbec:  susANA bAlbo, meNdozA, ArgeNTiNA 2012  -  $13.50/54

menciA:  d. veNTurA ‘peNA de lobo’ , r ibe irA sAcrA, spAiN 2012  -  $10/40

r o s E
hondArrAbi  Zuri/hondArrAbi  beltZA:  AmezToi , geTAriAko TxAkoliNA, spAiN 2013  -  $10/40

f I z z
PArellAdA/XArel-lo/mAcAbeo:  AviNyo cAvA bruT NATure reservA, peNedes, spAiN  -  $9/45

chArdonnAy/Pinot noir/Pinot meunier:  billecArT-sAlmoN bruT, chAmpAgNe, frANce  -  $17.50/87.50

A f T E r
Pet it  mAnsenG:  domAiNe bArrere, JurANcoN, frANce  -  $10

d r A f T
Sweetwater IPa, A T l A N T A ,  g e o r g i A ,  i p A ,  6 . 3 %  A b v  -$5

OrPheuS atalanta, A T l A N T A ,  g e o r g i A ,  p l u m  s o u r ,  5 %  A b v  -  $6

BrOOklyn P IlSner, b r o o k ly N ,  N e W  y o r k ,  p i l s N e r ,  5 . 1 %  A b v  -  $5

left  hand MIlk StOut, l o N g m o N T ,  c o l o r A d o ,  m i l k  s T o u T ,  6 %  A b v  -  $6

allagaSh whIte , p o r T l A N d ,  m A i N e ,  W i T b i e r ,  5 %  A b v  -  $6

MIller hIgh l Ife , m i lW A u k e e ,  W i s c o N s i N ,  l A g e r ,  4 . 6 %  A b v  -  $4

B o T T L E
terraPIn hOPSecut IOner, A T h e N s ,  g e o r g i A ,  i p A ,  7 . 3 %  A b v  -  $5.50

Bell’S  twO hearted ale, k A l A m A z o o ,  m i c h i g A N ,  i p A ,  7 %  A b v  -  $6

Orval traPPISt  ale, b e l g i u m ,  b e l g i A N  p A l e  A l e ,  6 . 2 %  A b v  -  $12

ducheSSe de BOurgOgne, b e l g i u m ,  f l A N d e r s  r e d  A l e ,  6 . 2 %  A b v  -  $12

crISPIn OrIgInal c Ider, c o l f A x ,  c A l i f o r N i A ,  h A r d  A p p l e  c i d e r ,  5 %  A b v  -  $6

SaMuel SMIth OatMeal StOut, T A d c A s T e r ,  e N g l A N d ,  s T o u T ,  5 %  A b v  -  $7.50

BlueMOOn BelgIan whIte , g o l d e N ,  c o l o r A d o ,  W i T b i e r ,  5 . 4 %  A b v  -  $5

OSkar BlueS’ MaMa’S l I ttle  yella P IlS (can) , l o N g m o N T ,  c o l o r A d o ,  p i l s N e r ,  5 . 3 %  A b v  -  $5.50

Stella artOIS, b e l g i u m ,  p A l e  l A g e r ,  5 . 2 %  A b v  -  $5

MIller l I te  (can) , m i lW A u k e e ,  W i s c o N s i N ,  p i l s N e r ,  4 . 2 %  A b v  -  $3.50

b E E R S
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N O W  I T ’ S  T I M E  T O  M A K E  Y O U R S E L f  c O M f O R T A b L E

C O C K T A I L S

  S I G N A T U R E  c O c K T A I L S 
PIn ’S cuP  $10

p i m m ’ s ,  l e m o N ,  g r i l l e d  p i N e A p p l e  s o d A

MOScOw Mule SluShIe   $8 
v o d k A ,  l i m e ,  g i N g e r  b e e r 

hOuSe caucaSIan  $9
b A r r e l - A g e d  v o d k A  A N d  k A h l u A ,  c A r d A m o m  b i T T e r s ,  c r e A m

BOurBOn Punch  $9gl/ $36 BOwl

b o u r b o N ,  l e m o N ,  o r A N g e  o l e o - s A c c h A r u m ,  m A d e i r A 

gIn Punch  $9gl/ $36 BOwl

g i N ,  l e m o N ,  g r A p e f r u i T  o l e o - s A c c h A r u m ,  b u b b l e s

c L A S S I c  c O c K T A I L S

20th century cOcktaIl $8

g i N ,  c o c c h i  A m e r i c A N o , W h i T e  c r è m e  d e  c Ac Ao , l e m o N

aMerIcanO $8

c A m pA r i ,  s W e e T  v e r m o u T h , s o dA

avIatIOn $8

g i N ,  m A r A s c h i N o , l e m o N , c r è m e  d e  v i o l e T T e

BlOOd and Sand $11

s c oT c h , c h e r r y  h e e r i N g , p u N T  e  m e s , o r A N g e  

chaMPagne cOcktaIl $9

c AvA ,  b i T T e r s , s u g A r

clOver cluB $8

g i N ,  p o m e g r A N AT e  g r e N A d i N e ,  l e m o N , e g g  W h i T e

cOrPSe revIver $10

g i N ,  c o c c h i  A m e r i c A N o , m b  T r i p l e  s e c ,  l e m o N , h e r b s A i N T

dark & StOrMy $8

dA r k  r u m , l i m e ,  g i N g e r  b e e r

french 75 $12

g i N ,  l e m o N , s u g A r , c AvA

heMIngway daIquIrI $10

r u m , m A r A s c h i N o , l i m e ,  g r A p e f r u i T ,  s u g A r

Jack rOSe $7

A p p l e JAc k , p o m e g r A N AT e  g r e N A d i N e ,  l e m o N 

laSt wOrd $11

g i N ,  c h A r T r e u s e  v e r T e ,  m A r A s c h i N o , l i m e

Manhattan $8

r y e ,  s W e e T  v e r m o u T h , b i T T e r s

MartInez $7

o l d  To m  g i N , s W e e T  v e r m o u T h , o r A N g e  b i T T e r s , m A r A s c h i N o

MartInI $7

g i N ,  d r y  v e r m o u T h , o r A N g e  b i T T e r s

negrOnI $8

g i N ,  c A m pA r i ,  s W e e T  v e r m o u T h

Old faShIOned $8

r y e ,  b i T T e r s , s u g A r

PIScO SOur $9

p i s c o , l e m o N , s u g A r , e g g  W h i T e

reMeMBer the MaIne $12

r y e ,  p u N T  e  m e s , c h e r r y  h e e r i N g , h e r b s A i N T

Sazerac $8

r y e ,  b i T T e r s , s u g A r , h e r b s A i N T

SIdecar $13

c o g N Ac , m b  T r i p l e  s e c ,  l e m o N , s u g A r  r i m

tOM cOllInS $7

g i N ,  l e m o N , s u g A r , s o dA

veSPer MartInI $8

g i N ,  v o d k A , c o c c h i  A m e r i c A N o

vIeux carre $12

r y e ,  c o g N Ac , s W e e T  v e r m o u T h , b i T T e r s , b e N e d i c T i N e

whISkey SOur $7

b o u r b o N , l e m o N , s u g A r , e g g  W h i T e ,  b i T T e r s
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T H E  p A I N T E D  p I N  p R E S E N T S  Y O U  W I T H  T H E  f O L L O W I N G  f O O D  O p T I O N S
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W O O D  f I R E D  p I z z A  $ 1 4
MargherIta:  f r e s h  m o z z A r e l l A ,  b A s i l ,  c h i l i  f l A k e s

BruSSelS SPrOutS:  p A N c e T T A ,  r i c o T T A  b é c h A m e l ,  p e c o r i N o ,  g A r l i c  p u r e e

PePPerOnI :  f r e s h  m o z z A r e l l A ,  p A r m e s A N ,  T r u f f l e  o i l

SPIcy  chOrIzO:  f r e s N o  c h i l e s ,  s A l s A  v e r d e ,  f r e s h  m o z z A r e l l A

PrOScIuttO cOttO & P IneaPPle:  r o A s T e d  g A r l i c  p u r e e ,  f o N T i N A ,  p e c o r i N o

frIed calaMarI  :  s p i c y  T o m A T o  s A u c e ,  p A r m e s A N ,  l e m o N  J u i c e

Buckhead Betty :  s p i N A c h ,  g A r l i c ,  r o A s T e d  m u s h r o o m s ,  r i c o T T A  b é c h A m e l ,  f r e s h  m o z z A r e l l A

S A N D W I c H E S
tPP Sl IderS $11 

T o m AT o e s , p e p p e r e d  b Ac o N , p i m e N T o  c h e e s e .   s e r v e d  W i T h  3

frIed OySter Sl IderS $9
h o u s e  c h o W  c h o W ,  s r i r A c h A  m A y o .  s e r v e d  W i T h  3

frIed chIcken:  $8
T A r T  s l A W ,  s p i c y  m A y o ,  p i c k l e s

turkey cluB $12 
h o u s e  r o A s T e d  T u r k e y  b r e A s T ,  b A c o N ,  s W i s s  c h e e s e , 

r o m A i N e ,  T o m A T o e s ,  A v o c A d o ,  p e s T o  m A y o ,  9  g r A i N  b r e A d

the P In Burger $8
T Wo  2 o z  pAT T i e s , c A r A m e l i z e d  o N i o N s , T i l l A m o o k 

c h e d dA r , p i c k l e s , l e T T u c e , p i N  s Au c e , s e rv e d  o N  A  p oTATo  b u N

S A L A D S
tuna POke $16

A h i  T u N A ,  s e A W e e d ,  e d A m A m e ,  W o N T o N s ,  s e s A m e  d r e s s i N g

aSIan chIcken $12
shAved cAbbAge, c ilANTro, soy NuTs, WAsAbi  peAs, musTArd v iN

caeSar $8
r o m A i N e ,  p A r m e s A N ,  c r e A m y  A N c h o v y  v i N A i g r e T T e

T A c O S 
$ 1 0 . 5 0 E A .  p I c K  3

grIlled f ISh 
m A N g o  s A l s A ,  s h A v e d  f e N N e l ,  c i l A N T r o

frIed chIcken
b u T T e r m i l k  f r i e d, h o N e y  m u s TA r d  A i o l i , s h r e d d e d  k A l e , A p p l e s

veggIe
T e m p u r A  c A u l i f l o W e r ,  g r i l l e d  z u c c h i N i ,  p i m e N T o  c h e e s e

Steak
koreAN chili sAlsA, shAved chAyoTe, queso fresco

BraISed POrk
A c h i o T e  s m o k e d ,  m o J o  s A u c e ,  c i l A N T r o ,  h A b A N e r o

H O U S E  c H I p W I c H  $ 5

R U M  R A I S I N  b R E A D  p U D D I N G  b I T E S  $ 7 

S T R A W b E R R Y  S H O R T c A K E  $ 7

c H E E S E  O R  p E p p E R O N I  p I z z A  $ 1 0

c H I c K E N  f I N G E R S  &  f R I E S  $ 1 0

c H E E S E b U R G E R  &  f R I E S  $ 1 0
      S W E E T S

       T O T S

S M A L L  p L A T E S 
7/10 cOrn SPl It  $5

h o u s e  m i x  o f  p o p c o r N  A N d  c o r N  N u T s

 caJun BOIled PeanutS  $5

 ranch & cheddar POrk r IndS $5

SOy & gInger glazed edaMaMe $5

 huMMuS $9
s e r v e d  W i T h  A  s e l e c T i o N  o f  c r u d i T é  A N d  g r i l l e d  p i T A

 the P In fr IeS $6
s e r v e d  W i T h  p e s T o  A i o l i

 lOaded frIeS $10
c h e d d A r  c h e e s e ,  c h i l e s ,  b A c o N ,  s c A l l i o N s ,  c r e m A

 grIlled MexIcan cOrn $6
c r e m A ,  c o T i J A  c h e e s e ,  f r e s h  c i l A N T r o . 

s e r v e d  W i T h  3

MeatBall  queSO fundIdO $9
g r o u N d  m e A T b A l l s ,  s p i c y  T o m A T o  s A u c e ,  m e l T e d  c h e e s e

hIckOry SMOked POrk r IBS $17
½  s l A b ,  s W e e T  b A b y  r A y ’ s ,  T A r T  s l A W

 waffle dOgS $12
m A l T e d  W A f f l e  b A T T e r ,  p e T i T e  b e e f  f r A N k ,  s W e e T  s o y  A i o l i . 

s e r v e d  W i T h  3

cheeSe Plate $9
c h e f  s e l e c T i o N ,  p r e s e r v e s ,  l A v A s h

( T i l ’  7 : 3 0 p m  /  1 0  A N d  u N d e r  o N ly )


