
W E  T H O U G H T  Y O U  M A Y  W A N T  T O  S T A Y  A  W H I L E .  W E ’ R E  G L A D  Y O U  D I D .

d r i n k & e a t



the    p ainted       p in   p resents        you    with     the    f ollowing         b e v erage      o p tions   

D r i n k i n g

wine  

W H I T E
Pinot Grigio:  Abbazia  d i  Novacella, Trent ino-Alto Adige, Ita ly  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, Ita ly  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

DR  A F T
Sweetwater IPA, A t l anta    ,  G e o r g i a ,  IP  A ,  6 . 3 %  A BV   -$5

Orpheus Atalanta, A t l anta    ,  G e o r g i a ,  P l u m  S o u r ,  5 %  A BV   -  $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 BV   -  $5

Left  Hand Milk Stout, L o n g m o nt  ,  C o l o r a d o ,  M i l k  St  o u t ,  6 %  A BV   -  $6

Allagash White , P o r t l an  d ,  Ma  i n e ,  W i t b i e r ,  5 %  A BV   -  $6

Miller High Li fe , M i lwa  u k e e ,  W i s c o n s i n ,  La  g e r ,  4 . 6 %  A BV   -  $4

B O T T L E
Terrapin Hopsecut ioner, A t h e n s ,  G e o r g i a ,  IP  A ,  7 . 3 %  A BV   -  $5.50

Bell’s  Two Hearted Ale, Ka  l a m a z o o ,  M i c h i g an  ,  IP  A ,  7 %  A BV   -  $6

Orval Trappist  Ale, B e l g i u m ,  B e l g i an   Pa  l e  A l e ,  6 . 2 %  A b v  -  $12

Duchesse de Bourgogne, B e l g i u m ,  F l an  d e r s  R e d  A l e ,  6 . 2 %  A BV   -  $12

Crispin Original Ci der, C o l f a x ,  Ca  l i f o r n i a ,  Ha  r d  A p p l e  C i d e r ,  5 %  A BV   -  $6

Samuel Smith Oatmeal Stout, T a d c a s t e r ,  En  g l an  d ,  St  o u t ,  5 %  A BV   -  $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 BV   -  $5

Oskar Blues’ Mama’s Li  ttle  Yella P ils (can) , L o n g m o nt  ,  C o l o r a d o ,  P i l s n e r ,  5 . 3 %  A BV   -  $5.50

Stella Artois, B e l g i u m ,  Pa  l e  La  g e r ,  5 . 2 %  A BV   -  $5

Miller Li  te  (can) , M i lwa  u k e e ,  W i s c o n s i n ,  P i l s n e r ,  4 . 2 %  A BV   -  $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
Ba  r r e l - a g e d  V o d k a  an  d  Ka  h l u a ,  Ca  r d a m o m  B i tt  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 an  g e  O l e o - Sa  c c h a r u m ,  Ma  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 - Sa  c c h a r u m ,  B u b b l e s

c lassi     c  c o c ktails    

20th Century Cocktail $8

G i n ,  C o c c h i  A m e r i c an  o , W h i t e  C r è m e  d e  Ca c ao , L e m o n

Americano $8

Ca  m pa r i ,  Sw  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 tt  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 nt   E  M e s , O r an  g e  

Champagne Cocktail $9

Ca va ,  b i tt  e r s , s u g a r

Clover Club $8

G i n ,  p o m e g r anat   e  G r e na  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 an  o , MB   T r i p l e  S e c ,  L e m o n , H e r b s a i nt

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 , Ca va

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 anat   e  G r e na  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 ,  Sw  e e t  V e r m o u t h , B i tt  e r s

Martinez $7

O l d  To m  G i n , Sw  e e t  V e r m o u t h , O r an  g e  B i tt  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 an  g e  b i tt  e r s

Negroni $8

G i n ,  Ca  m pa r i ,  Sw  e e t  V e r m o u t h

Old Fashioned $8

R y e ,  B i tt  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 nt   E  M e s , C h e r r y  H e e r i n g , H e r b s a i nt

Sazerac $8

R y e ,  B i tt  e r s , S u g a r , H e r b s a i nt

Sidecar $13

C o g na c , MB   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 an  o

Vieux Carre $12

R y e ,  C o g na c , Sw  e e t  V e r m o u t h , B i tt  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 tt  e r s
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wood     f ired     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 an  c e tta   ,  r i c o tta    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 an  ,  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 nt  i na  ,  p e c o r i n o

Fried Calamari  :  s p i c y  t o m at  o  s a u c e ,  p a r m e s an  ,  l e m o n  j u i c e

Buckhead Betty :  s p i na  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 tta    b é c h a m e l ,  f r e s h  m o z z a r e l l a

sandwi      c hes 
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 nt  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
ta  r t  s l aw  ,  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 ,  Sw  i s s  c h e e s e , 

r o m a i n e ,  t o m at  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
tw o  2 o z  patt  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 tt  u c e , p i n  s au c e , s e rv e d  o n  a  p otato  b u n

salads    
Tuna Poke $16

a h i  t u na  ,  s e aw  e e d ,  e d a m a m e ,  w o nt  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 an  ,  c r e a m y  an  c h o v y  v i na  i g r e tt  e

ta  c os  
$ 1 0 . 5 0 ea  .  p i c k  3

Grilled Fis h 
m an  g o  s a l s a ,  s h a v e d  f e nn  e l ,  c i l ant   r o

Fried Chicken
b u tt  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 nt  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 ant   r o ,  h a b an  e r o

H ouse     Chi   p wi  c h  $ 5

R um   R aisin      Bread      Pudding        Bites      $ 7 

S traw    b erry     S hort    c ake    $ 7

Cheese       or   Pe  p p eroni      Pi  z z a  $ 1 0

Chi   c ken    Fingers        &  Fries      $ 1 0

Cheese      b urger      &  Fries      $ 1 0
      s w e e t s

       t o t s

small      p lates     
7/10 Corn Spl it  $5

h o u s e  m i x  o f  p o p c o r n  an  d  c o r n  n u t s

 Cajun Boiled Peanuts  $5

 Ranch & Cheddar Pork Ri nds $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  an  d  g r i l l e d  p i ta

 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 ja   c h e e s e ,  f r e s h  c i l ant   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 at  b a l l s ,  s p i c y  t o m at  o  s a u c e ,  m e l t e d  c h e e s e

Hickory Smoked Pork Ribs  $17
½  s l a b ,  s w e e t  b a b y  r a y ’ s ,  ta  r t  s l aw

 Waffle Dogs $12
m a l t e d  wa  f f l e  b att   e r ,  p e t i t e  b e e f  f r an  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  an  d  u n d e r  o n ly )


