JALAPENO HUSHPUPPIES v
remoulade, pickled mustard

PORK CRACKLINGS gf
smokey honey BBQ seasoning, lime

PICKLE FRIES v
buttermilk ranch

DEVILED EGGS
duck prosciutto, drunken mustard

PRETZEL NOSH BOARD
pickled chow chow, local cheese & charcuterie, pimento

dip, beer mustard

SMOKED WAGYU BRISKET TOTCHOS
smoked cheddar sauce, tomato, pickled red onion,

jalapefio, sour cream, cilantro

NEST WINGS
choice of lemon-pepper, garlic parmesan, or buffalo

carrot, celery, blue cheese

FIRST QUARTER

12

10

12

14

24

16

24

add protein to any salad - grilled salmon 9, shredded brisket 10,

grilled chicken 6

NEST “CAESAR” SALAD
torn romaine, roasted roma tomatoes, parmesan,

croutons, Caesar dressing

ATL COBB SALAD v
roasted corn, radish, cucumber, red onion,

Georgia gouda, hard boiled egg, tomato, pickled peach
vinaigrette

BABY WILD ARUGULA & PEACH v
peaches, heirloom tomato, feta, champagne vinaigrette

BEEF CHILI
pickled red onions, cheddar cheese, serrano, crema,

beans, fritos

HUMMUS dgf, v
marinated black eyed pea & tomato relish,

seasonal crudité

PICKLED GEORGIA SHRIMP COCKTAIL
citrus, fennel, red onion, capers, tequila cocktail
sauce

MAIN EVENT

FRIED CHICKEN SANDWICH
chow chow, chipotle-lemon mayo, cheddar,

telera bread

BELT-LINE BURGER v
impossible patty, brioche bun, avocado, pickled

red onion, sweet & spicy vegan mayo

NEST SMASH BURGER
Two 4 oz smash patties, NEST sauce, caramelized

onion, American cheese, bacon, brioche bun

PULLED PORK SANDWICH
slaw, b&b pickles, smokey BBQ sauce

DIRTY DOG
sauerkraut, onions, potato stick, mayo, mustard,

piquillo pepper

SHRIMP SALAD ROLL
lemon mayo, chives, crispy garlic, Aleppo pepper

STEAK FRITES
6 oz hanger steak, bourbon-demi, rosemary fries,

watercress, radish

GRILLED SALMON gf
parsley caper “salsa verde”, grilled asparagus,

potato puree

HALF-ROASTED CHICKEN
roasted root vegetables, Ellijay mushrooms, chicken jus

BRAISED SHORT RIB
creamy Hoppin' John, stewed collard greens, au jus

CAJUN FRIES v
parsley, remoulade sauce

MAC + CHEESE v
creamy cheddar cheese sauce, panagrattato, chives

COLESLAW v, gf

BUTTER-POACHED ASPARAGUS df, v
lemon & sea salt

COLLARD GREENS gf
vinegar reduction, smoked turkey

15

18

17

14

15

16

22

22

25

21

21

21

34

35

36

39

10

10

10

10

10



SWEET VICTORY

ATL CHEESECAKE 14
graham cracker crust, huckleberry compote,

fresh blueberries

SIGNIA TORTE 16
dark chocolate, peach compote, 64% dark chocolate

ganache, chocolate glaze, fresh berries

PEACH COBBLER dgf, v 14
cinnamon & Madagascar vanilla infused Georgia

peaches, oat & brown sugar topping, vegan coconut
vanilla ice cream



FEELING PUNCHY

COCKTAILS

SBAGLIATO 16
Cocchi Torino, Campari, prosecco

PASSIONATE STAR 16
Grey Goose, vanilla, passionfruit, prosecco

APPLE OLD FASHIONED 17
infused Blue Note bourbon, apple syrup, bitters

TURN DOWN SERVICE 16
Wheatly vodka, espresso, Borghetti



FROM THE TAP

DRAFT

STELLA ARTOIS 8
ATLANTA CIDER 9
rotating

WICKED WEED 9
rotating

GUINNESS 8
TERRAPIN - HIGH & HAZY 9
WILD LEAP 9
rotating

KONA - BIG WAVE 8
MICHELOB ULTRA 8
BLUE MOON 8
SAM ADAMS LAGER 8

ICE COLD BEER HERE!

BOTTLED

BUDWEISER 8
BUD LIGHT 8
MODELO 8
HEINEKEN 8
HEINEKEN 0.0 8
COORS LIGHT 8
CANNED

SWEETWATER 420 8
CREATURE COMFORTS - TROPICALIA 8
WILD HEAVEN - EMERGENCY DRINKING BEER 8
FALL LINE - DAILY RIND 8
WILD LEAP - LOCAL BLONDE ALE 8
TRULY WILD BERRY 9
HIGH NOON PINEAPPLE 9
NUTRL WATERMELON 9

NUTRL BLACK CHERRY 9



BY A NOSE

WINE

ST. MICHELLE BRUT 14 / 56
Washington, NV

SAINT CLAIR SAUVIGNON BLANC 157/ 60
Marlborough, New Zealand, 2022

ICONOCLAST CHARDONNAY 16 / 64
Sonoma Coast, California, 2022

LA FETE ROSE 18 /72
Provence, France, 2022

PONZI PINOT NOIR 19/76
Willamette Valley, Oregon, 2019

DAOU CABERNET SAUVIGNON 17 / 68
Paso Robles, California, 2022

SWANSON CABERNET SAUVIGNON 20/ 80
Napa Valley, California, 2021
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