
*Consuming raw or under cooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.  Please inform your server of any food allergies.
an 18% gratuity will be added to parties of six or more.

S U N D A YE A S T E R

LET’S START WITH |  SELECT ONE
Sweet Summer Corn Bisque  basil oil

Sweet Gem Salad  parmesan black peppercorn dressing, croutons

Deviled Eggs  pickled green tomato chow chow, crispy ham, espelette

Fried Green Tomatoes  pimento cheese, peach old fashion jam, smoked bacon

 MAIN COURSE |  SELECT ONE

SWEET TREAT |  SELECT ONE
Pineapple Upside Down Cheesecake  dulce de leche caramel, whipped mascarpone

Dark Chocolate Layer Cake whipped cream, cherries jubilee

Vanilla Bean Pound Cake meyer lemon curd, mixed berries

 Mixed Berry & Fruit Plate |  9
Sweet Potato Cornbread spiced butter  |  7

Smoked Gouda Mac & Cheese  cavatappi pasta   |  15
  

 

THE SOUTHERN GENTLEMAN
No.

For the Table

In Addition - optional supplements

2023

E X E C U T I V E  C H E F  B A N K S  W H I T E

$ 6 5  P E R  P E R S O N  |  does not include tax & grat

YEAR

Banana Chocolate Chip Banana Bread  maple butter

Mimosa      single | carafe    11|44 
Mimosa Flight   traditional, blueberry, strawberry, blood orange  22.

TSG Bloody Mary  tito’s vodka, bloody mary mix, dixie bacon garnish  10.

Coffee Bacon Oldie  slow n’ low, orange bitters, honey, maple bacon skewer  12.

Piggyback Punch whistlepig piggyback, velvet falernum, blackberries, mint, lemon soda 12.

Espresso Martini  barebone vodka, espresso, simple syrup  12.

W E T  YOU R  WH I ST L E

French Toast  whipped mascarpone, brown sugar oat strudel, smoked bacon or chicken apple sausage 

Shrimp & Lobster Grits  smoked fontina white corn grits, tomato okra gravy 

Southern Fried Chicken & Skillet Cake  maple syrup, smoked bacon or chicken apple sausage 

Pan Seared Salmon  french lentils, squash purée, honey mustard glaze, balsamic reduction 

Braised Short Rib “Pot Roast”  yukon gold potato purée, spinach, baby carrots, red wine jus 

Carolina Gold Rice  summer squash, vidalia onion, french curry butter, crispy collard greens 

“Steak & Eggs”  yukon potato & red pepper hash, fried eggs, herbed chimichurri  

Mushroom Omelet  gruyere, caramelized onion, avocado, breakfast potatoes

Ham and Cheese Benedict  buttermilk biscuits, poached eggs, smoked paprika hollandaise



libationsE A S T E R

WINECOCKTAILS

Stella Artois  Lager   Belgium   8.

Sierra Nevada “Hazy Little Thing” 8.

Hazy IPA   Chico, CA  
Urban Tree Cherry  Cider   Atlanta, GA    9.

Terrapin “Hopsecutioner”  IPA   Athens, GA 9.

BOTTLES & CANS 

Gate City  Lager  Roswell, GA     7.

Modelo “Especial”   Lager  Mexico     8.

Scofflaw  “Dirty Beaches”  Tropical Wheat   8.
Decatur, GA
Red Hare “50/50 Grapefruit”  India Pale Radler     8.
Marietta, GA
Creature Comforts “Athena” Berliner Weisse        8.
Athens, GA
Three Taverns “Rapturous” Raspberry Sour  8.
Decatur, GA
Founders “Breakfast Stout”  Chocolate Coffee 9.
Oatmeal Stout   Michigan
 

DRAUGHT

WHITE 

BUBBLES

RED

BEER

DESSERT COCKTAILS

MOCKTAILS

Breakfast in GA   15.
leopold’s georgia peach whiskey, lemon, basil

Strawberry Fields   16.
barebone vodka, orgeat, lemon, fresh strawberry

TSG 75   17.
ford’s gin, cain syrup, lemon, cinnamon-raw sugar rim

Peachy Keen   18.
herradura reposado tequila, hot sauce, honey, peach jam, 
citrus juices

The Fashioned Gentleman    16.
old forester, orange, angostura & black walnut bitters

The Twain Sour   18.
woodford rye whiskey, blood orange, white cranberry,
honey, lemon

She’s a Peach   14.
gin, peach, lemon, rosé

Smoke in the Orchard   15.
slow & low rye, peach liqueur, orange bitters

Espresso Martini   18.
vodka, espresso, kahlua, honey

Chocolate Martini   18.
white & dark chocolate liquor, bourbon, amaretto,
chocolate & walnut bitters, honey

Banana Bourbon Cream   18.
bourbon, banana liquor, baileys, honey, nutmeg

Blackberry Elixir   8.
fresh mint & blackberry, honey, lime, tonic

Strawberry Lemonade   8.
house made lemonade with a touch of strawberry

Barone Montalto , Pinot Grigio, Trapani, Italy  14|56
The Ned , Sauvignon Blanc, Marlborough, New Zealand  12|48
Diora “La Splendeur du Soleil , Chardonnay, 13|52
Monterey, CA  

Schloss Vollarads , Riesling, Rheingau, DE  14|56
Fleur de Mer , Rosé Blend, Cotes de Provence, France   12|48
 
  
  
 

 

Neilson “64” , Pinot Noir, Santa Barbara County, CA  15|60
 Intrinsic , Red Blend, Columbia Valley, WA  12|48
Vina Cobos “Felino” , Malbec, Mendoza, Argentina   15|60
Cain “NV12 , Proprietary Red Blend, 17|68
Napa Valley, CA
Bonanno Family , Cabernet Sauvignon, 16|64
Napa Valley, CA
Hedges, CMS ,  Columbia Valley, WA 17|68

 
 

 

Neilson “64” , Pinot Noir, Santa Barbara County, CA  15|60
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Vina Cobos “Felino” , Malbec, Mendoza, Argentina   15|60
Cain “NV12 , Proprietary Red Blend, 17|68
Napa Valley, CA
Bonanno Family , Cabernet Sauvignon, 16|64
Napa Valley, CA
Hedges, CMS ,  Columbia Valley, WA 17|68

 
 

Zardetto  Prosecco Brut, Veneto, Italy 14|56
Naveran Rosé Cava  12|48
Nicholas Feuillatte Champagne 19|76

Follow the Whistling Pig 120. 
Whistle Pig 10  |  Whistle Pig 12  |  Whistle Pig 15
Whistle Pig Boss Hog 

Wild Wild Horses     45.

Woodford Reserve | Woodford Rye | Woodford Malt 
Whiskey | Woodford Double Oaked

whiskey Flights


