D ri nk M enu WINE (half glass pours available for all wines)
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Cava: Naveran Brut Spain ‘16
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Brown Thrasher: Bourbon, smoked apple shrub, Averna, lemon, 13.03 Beautiful mineral laden vintage Cava. Big bouquet of white 10.03
maple. An M&T favorite! flowers, w/ meyer lemon & green apple. 33.03
Dutch 75: Denizen Rum, Giffard Orgeat, Dry Curacao, raw simple, 12.03 Rose of Pinot Noir: Juve y Camps, Spain 11.03
lime, bubbles. Bright strawberries, honey, toast & violets 38.03
The Honey Bee: Barr Hill Gin, toasted coriander & honey shrub, 12.03 WHITE ---mmmmmmmmmm oo
lemon. Pecorino : Umani Ronchi ‘Vellodoro’, Abruzzo, Italy ‘16 10.03
What's up Doc: Vodka, carrot, lemon, ginger shrub, Aveze, ginger 12.03 Lingering acidity, lemon zest, stone minerality, tart peach, white 36.03
beer flowers. MTGC

. u ; " Gruner Veltliner : Loimer Lois, Austria ‘17 9.53
The Pat Down: M&T Herradura "My Private Room", Choya Yuzu 15.03 Fresh apples & citrus, this wine surprises on the palate with 32.03

Liqueur, Yuzu juice, mezcal, Cherry Heering, Cappelletti ) A .
q J y & ~-app great spice components as well as exotic fruit.

Behind Bars: Larceny Bourbon, Cocchi Dopo Teatro, Campari, 12.03

. Pinot Gris : Iris, Oregon ‘16 9.93
rosemary syrup, acid phosphate. Bright citrus, ripe pear, white flowers & balanced acidity 34.03
\I;Iaont;lsl,: :JtoniMl;!f\cljeLego\/:me, cognac, orange, cinnamon, clove, 12.03 Sauvignon Blanc: Saint-Bris, Loire France ‘16 10.03
& ’ Hints of black currant leaf,exotic fruits, and citrus. 33.03
Sauvignon Blanc: Jax Y3, Napa Valley, CA ‘17 12.03
BEER DRAFTS oo Fresh grapefruit, pear, ripe melon with white jasmine & 42.03
) mouthwatering acidity. Their best vintage so far! MTGC
Lager Southbound Mountain Jam, GA 5.0% 160z 8.03
Chenin Blanc: Barton & Guestier Vouvray, Loire France ‘16 10.03
IPA Sweetwater Mosaic, GA 6.4% 130z 6.03 Bright citrus, ripe pear, white flowers & balanced acidity 35.03
o Riesling: Bauer Haus, Rheinhessen, Germany ‘16 9.03
IPA Creature Comforts Tropicalia, GA 6.5% 130z 7.53 Orange peel, honeysuckle, stone fruits, balanced acidity and a 28.03
hint of petrol.
Imperial Stout Goose Island Bourbon County Bramble, 15.03 10.03
IL 12.8% 100z *aged in Heaven Hill Rye Barrels Chardonnay : Joseph Drouhin, Burgundy, France ‘16 :
Ripe citrus, honey, vanilla with limestone minerality 35.03
Pale Ale Sweetwater 420, GA 5.7% 160z 7.03 Chardonnay : Westwood ‘Sangiacomo Vineyard’ Sonoma, CA 1528;
‘16 Lemon cream, hazelnuts, ripe melon, fresh thyme, graham :
Belgian Tripel Voodoo Love Child, PA 9.2% 100z 8.03 cracker lead to a long elegant finish. An RT favorite!
. . 9.03
- . White Blend: R. Stuart & Co White Sky Love, Oregon, ‘14
0,
Brown Ale Hi Wire Bed of Nails, NC 6.1% 160z 6.93 Ripe pears, honeysuckle, apple blossom, tangerine & white peach 32.03
Cider Treehorn GA 6% 13 oz 8.53 ,
ROSE <
BEER BOTTLES & CANS ----ormmmmmmmmmoem e oo oo Rose of Grenache/Syrah: Domaine Houchart Provence, France 10.03
Witbier: Second Self Thai Wheat. GA 5.1% 6.03 ‘17 Red cherry, wild strawberry, clay & rock minerality with 33.03
’ ! ) ’ lemon zest
Witbier: Blanche de Bruxelles, Belgium 4.5% 160z 8.03
Witbier: Hitachino Nest White Ale, Japan 5.5% 10.03 RED
Gose: Anderson Valley Cherry, CA 4.2% 5,53 R T
Berliner Weisse: Creature Comforts Athena, 4.5% 5.53 Pinot Noir: Anne Amie Vineyards, Willamette Valley, OR ‘16 14.93
Lager: Good People Brewing Muchacho, AL 4.8% 553 Juicy and floral with intense fruit and earthy finish. 52.03
tager:Red Hare tongDay, 6A4:98% 5.53 Pinot Noir: Roessler ‘Black Pine’, California ‘16 12.93
Pilsner: New Realm Euphonia, GA, 5% 5.53 Sourced from Kosta Browne. Rich and concentrated berries, 46.03
Pilsner: Creature Comforts Bibo, GA 4.9% 5.53  savory herbs, and silky spice notes.
Pale Ale: Wicked M(eEd Napoleon Complex NC, 5.2% 7.03 Malbec: Pascual Toso Reserva, Mendoza, Argentina, ‘16 12.03
Pale Ale: Naked Pig, AL, 6% 6.03 Ripe plum & raspberry, toasty baking spices, leather & chocolate 44.03
Pale Ale: Innis & Gunn Rum Aged, Scotland, 6.6% 8.03 cab Eranc/Svrah/Merlot: Puvdeval. f . 12.03
. . abernet Franc/Syrah/Merlot: Puydeval, France * .
IPA: Three Taverns A Night on Ponce, GA 7.5% 6.03 Ripe, polished & well balanced w/ black cherry & a touch of earth 42.03
IPA: Green Bench, FL 7.3% 7.03
IPA: Sweetwater IPA GA 6.3% 160z 6.03
. : . Cabernet Sauvignon: Finca Las Mora BBA Argentina ‘16 10.93
0,
IPA: T.errapl'n Re‘.'.reat_.mn Ale, GA, 4.7% >.03 Toasted dark cherries, chocolate, vanilla, honey w/ a hint of 38.03
IPA: Cigar City Jai Alai, FL 7.5% 6.03 violet. MTGC
IPA: Hitachino Nest Dai Dai, Japan 6.2% 12.03
IPA: Wicked Weed Pernicious, NC 7.3% 8.03 Montepulciano: Corte alla Flora D'Abruzzo, Italy ‘17 10.53
: . ! i ) Marasca cherry, black pepper, leather & tobacco 35.03
IIPA: Shmaltz Brewing R.I.P.A. On Rye, NY 10% 16.03
Saison: Birds Fly South Rumblefish. SC 6.5% 500m/ 15.03 Tempranillo: Numanthia ‘Termes’ Toro, Spain ‘15 13.53
Amber Ale: Creature Comforts Reclaimed Rye,GA 5.5% 6.03 Bold and powerful. Stewed black fruit, balsamic, leather & spice. 46.03
Brau.nbier: Freigeisf ?erliner Scheisse Gerl'nany 5% 9.03 Red Blend: Westwood Estate ‘Legend’ Sonoma, CA ‘15 14.03
Belgian Strong: Delirium Nocturnum, Belgium, 7% 12.93 Rhone varietals that boast a bouquet of wild herbs & rich forest 53.03
Dubbel: Reformation Cadence, GA, 6.9% 5.53 berry fruit with cedar & soft tannins.
s e o
Tr!pel. Victory Golden M onke.'y, PA, 9'5_/° 6.93 Red Blend: Truchard Vineyards ‘The Shepherd’ Carneros ‘14 11.53
Tripel: Westmalle Trappist Tripel, Belgium, 9.5% 12.93 Deep black cherry, raspberry jam, sandalwood and violets with a 40.03
Quad: St. Bernardus, Belgium, 10.0% 12.03 bit of Indian spice
. i 0,
Quad: Rochefor{' 10, Belgium, 11.3% 14.93 Zinfandel: Madrigal Family Winery, Napa Valley CA ‘13 14.03
Doppelbock: Ayinger Celebrator, Germany 6.7% 10.03 Rich candied fruit, ripe cherries, black peppercorns & allspice. 48.03
Porter: Founders Porter, MI 5.6% 6.03

Flanders Red: Rodenbach Grand Cru, Belgium, 6.0% 10.93



SPIRITS LIST
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Angel's Envy

ASW Fiddler

Basil Hayden

Belle Meade

Blanton's

Breckenridge

Breckenridge ‘Medina Sod” *
Breckenridge Port Cask Finish
Buffalo Trace

Bulleit

Eagle Rare

Elijah Craig Small Batch
Four Roses Single Barrel
Four Roses Small Batch

High West Prairie
Jefferson’s Ocean
Jefferson’s Reserve

Larceny

Maker’s Mark

Michter’s Small Batch
Michter’s Sour Mash

Old Fitzgerald Bottled in Bond Fall 2018

Parker’s Heritage (aged in Dry Curacao Barrels) *

Ridgemont 1792 Small Batch
Weller Antique

Weller 12 yr

Woodford Reserve
Wyoming
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ASW Resurgens Rye

Bulleit Rye

Chattanooga Whiskey 1816 Cask
George Dickel Barrel Strength
High West Campfire

High West Double Rye

High West Midwinter Night's Dram
High West Yipee Ki-yay

Michter’s Rye

Nikka Coffey Grain

Pike's Creek Canadian
Rittenhouse 100 Proof Rye

St. George Breaking & Entering
Templeton Rye

Whistle Pig Farm Stock Rye*
Whistle Pig Rye

Whistle Pig Double Secret Prohibition*
Yamazaki 12yr

Jameson
Redbreast 12 Yr
Tullamore DEW

SCOTCH=-wmmmmmemememem e

Aberlour 12 yr
Arran 10 year
Glenlivet 12 Yr
Kilchoman Single
Lagavulin 16 Year
Laphroaig 10 Yr
Macallan 12 yr
Oban 14

Pig's Nose
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Square One Organic
Tito's

Chopin Potato

Anchor Junipero
Hendricks

Barr Hill

Hayman'’s London Dry
Ransom Old Tom

St. George - Botanivore
St. George - Terroir

14.03
10.03
12.03
12.03
18.03
10.93
13.03
14.03
10.03
10.93
10.93
10.93
12.53
10.53
12.53
19.03
15.03
10.03
11.03
12.53
12.93
25.03
25.03

9.03
16.03
12.03
12.03
10.93

12.03
10.93
12.03
10.03
15.03
10.03
25.03
18.03
12.53
16.03
11.03

9.03
14.03
12.03
16.93
18.03
20.03
25.03

9.53
15.03
10.03

15.03
14.03
14.03
18.03
22.03
13.53
15.93
18.03
12.03

11.03

9.53
12.03

9.03
12.03
10.53

8.53
11.03
10.03
10.03

0
Herradura Anejo 15.03
Herradura Blanco 12.03
Herradura Reposado 13.03
M&T Herradura Reposado Ruben Not Reuben* 12.03
M&T Herradura Reposado Filet Mignon* 12.03
M&T Herradura Reposado My Private Room* 12.03
Del Maguey Vida Mezcal 9.03
2 ——
Blackwell Special Reserve Jamaica 9.03
Denizen Aged White Jamaica 8.53
Pacific-Panama 9yr Panama 10.03
Plantation Dark Barbados 8.53
Richland Rum (made in GA) 12.03
Santa Teresa Reserve Venezuela 12.03
Starr African Mauritius 11.03
] 2N
Blanc de Blanc: Schramsberg, Calistoga, CA ‘14 75.03
Champagne: Billecart-Salmon Brut Rose, n/v 125.03
Champagne: Perrier Jouet Grand Brut, 375ml n/v 48.03
Champagne: Louis Roederer Brut Premier, n/v 90.03
WHITE & ROSE  =nnmmmemmmmmmemm e
Sauvignon Blanc: Silverado Vineyards Napa Valley, CA ‘17 48.03
Vidiano: Douloufakis ‘Dafnios’, Crete, Greece ‘17 38.03
Rosé of Grenache/Cinsault/Syrah: Chdteau Coussin Sainte 55.03
Victoire, Provence France ‘17
Rhone Blend: Chateau Haut-La Pereyre Entre-Deux-Mers ‘16 50.03
Chardonnay: Truchard, Napa Valley CA, ‘15 54.03
Chardonnay: Chateau Montelena, Napa Valley CA, ‘15 75.03
2 =
Pinot Noir: Morgan Twelve Clones, Santa Lucia Highlands ‘16 50.03
Pinot Noir: Emeritus Vineyards Hallberg Ranch , Russian River 90.03
Valley, CA ‘15
Pinot Noir: R. Stuart ‘Daffodil Hill Vineyard’ Eola-Amity Hills, 110.03
OR ‘15
Corvina Blend: Masi Bonacosta Classico DOC Valpolicella,Italy ~ 48.03
‘16
Gamay: Domaine des Hospices de Belleville Brouilly 60.03
Burgundy France ‘15
Merlot: Whitehall Lane, Napa, CA, ‘13 75.03
Cabernet Sauvignon/Merlot/Petit Verdot: Chateau Picque 70.03
Caillou Bordeaux, France ‘15
Cabernet Sauvignon: Pine Ridge, Napa Valley, CA ‘15 65.03
Cabernet Sauvignon: Caymus Vineyards Napa, Valley, CA ‘15 99.03
Cabernet Sauvignon: Orin Swift ‘Palermo” Napa, Valley, CA ‘14  85.03
Zinfandel: Mauritson Wines Dry Creek Valley, CA ‘15 52.03
Tempranillo: Matarromera Crianza Ribera del Duero, Spain ‘14~ 90.03
Amarone: Recchia Ca’ Bertoldi Valpolicella, Italy ‘11 80.03
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A Dozen Roses
4 Roses yellow, 4 Roses Small Batch, 4 Roses Single Barrel

Three Little Pigs

WhistlePig Farmstock, WhistlePig Rye, WhistlePig Double Secret Probation






