JALAPENO HUSHPUPPIES v 12
remoulade, pickled mustard

PORK CRACKLINGS gf 10
smokey honey BBQ seasoning, lime

PICKLE FRIES v 12
buttermilk ranch

DEVILED EGGS 14
duck prosciutto, drunken mustard

PRETZEL NOSH BOARD 24
pickled chow chow, local cheese & charcuterie, pimento

dip, beer mustard

SMOKED WAGYU BRISKET TOTCHOS 16
smoked cheddar sauce, tomato, pickled red onion,

jalapefio, sour cream, cilantro

NEST WINGS 24
choice of lemon-pepper, garlic parmesan, or buffalo

carrot, celery, blue cheese

FIRST QUARTER

add protein to any salad - grilled salmon 9, shredded brisket 10,
grilled chicken 6

NEST “CAESAR” SALAD 15
torn romaine, roasted roma tomatoes, parmesan,

croutons, Caesar dressing

ATL COBB SALAD v 18
roasted corn, radish, cucumber, red onion,

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

BABY WILD ARUGULA & PEACH v 17
peaches, heirloom tomato, feta, champagne vinaigrette

BEEF CHILI 14
pickled red onions, cheddar cheese, serrano, crema,

beans, fritos

HUMMUS dgf, v 15
marinated black eyed pea & tomato relish,
seasonal crudité

PICKLED GEORGIA SHRIMP COCKTAIL 16
citrus, fennel, red onion, capers, tequila cocktail
sauce

MAIN EVENT

FRIED CHICKEN SANDWICH 22
chow chow, chipotle-lemon mayo, cheddar,

telera bread

BELT-LINE BURGER v 22
impossible patty, brioche bun, avocado, pickled

red onion, sweet & spicy vegan mayo

NEST SMASH BURGER 25
Two 4 oz smash patties, NEST sauce, caramelized

onion, American cheese, bacon, brioche bun

PULLED PORK SANDWICH 21
slaw, b&b pickles, smokey BBQ sauce

DIRTY DOG 21
sauerkraut, onions, potato stick, mayo, mustard,

piquillo pepper

SHRIMP SALAD ROLL 21
lemon mayo, chives, crispy garlic, Aleppo pepper

STEAK FRITES 34
6 oz hanger steak, bourbon-demi, rosemary fries,

watercress, radish

GRILLED SALMON gf 35
parsley caper “salsa verde”, grilled asparagus,

potato puree

HALF-ROASTED CHICKEN 36
roasted root vegetables, Ellijay mushrooms, chicken jus

BRAISED SHORT RIB 39
creamy Hoppin’ John, stewed collard greens, au jus

CAJUN FRIES v 10
parsley, remoulade sauce

MAC + CHEESE v 10
creamy cheddar cheese sauce, panagrattato, chives
COLESLAW v, gf 10
BUTTER-POACHED ASPARAGUS dgf, v 10

lemon & sea salt

COLLARD GREENS gf 10
vinegar reduction, smoked turkey

SWEET VICTORY

STRAWBERRY AND RHUBARB COBBLER 16
citrus-infused georgia strawberries and rhubarb,

oat and brown sugar crumble, madagascar vanilla
ice cream

THE “CHIP” COOKIE 14
housemade cookie, 40% milk chocolate ganache,

salted caramel ice cream

ATL CHEESECAKE 14
graham cracker crust, blueberry compote,

fresh blueberries

18% gratuity will be added to parties of 6 or more.
Signia by Hilton Atlanta is a cashless establishment.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness.



BY A NOSE

WINE

PRIMATERRA 14 / 56
prosecco

ERCOLE 19/76
moscato d'Asti D.O.C.G.

DOMAINE FRANCOIS CHIDAINE 15/ 60
sauvignon Blanc

LEVEE & LOAM CHARDONNAY 14 / 56
chardonnay

ERCOLE 14/70
rose

DAOU 18 /72
cabernet sauvignon

FREELANDER 14 / 56
pinot noir

AVIARY, BIRDS OF PREY 15/ 60
red blend

FROM THE TAP

DRAFT

SWEETWATER 9
rotating

KONA BIG WAVE 8
golden ale

WICKED WEED 9
pernicious IPA

STELLA ARTOIS 8
european lager

BLUE MOON 8
belgian wheat ale

SAM ADAMS 8
boston lager

COORS LIGHT 8
lager

MICHELOB ULTRA 8
lager

ROTATING TAP - ASK YOUR SERVER 9

ICE COLD BEER HERE!

BOTTLED

BUDWEISER 8
BUD LIGHT 8
MODELO 9
MILLER LITE 8
MICHELOB ULTRA 8
COORS LIGHT 8
HEINEKEN 0.0 8
CANNED

THREE TAVERNS 9
prince of pilsen, pilsner

CREATURE COMFORTS 9
tropicalia

DOS EQUIS 9
mexican lager

ATHLETIC BREWING 8
free wave

WILD LEAP 9
local gold, blonde ale

ACE BREWING 8
pineapple cider

TRULY WILD BERRY 9
HIGH NOON PINEAPPLE 10

FEELING PUNCHY

COCKTAILS

FIRST DOWN & PEACH 16
grey goose white peach, blended family peach

liqueur, peach, lemon

GRIDIRON GLOW 15
malibu, midori, pineapple, lime, vanilla

DIRTY BIRD 15
suerte blanco, triple sec, pickle brine, lime, spicy

agave

THE BACK NINE 16

blue note juke joint, longleaf high tea, lemon
cordial, bitters

THE BALLPARK BREW 16
rittenhosue rye, nixta, blended family espresso
liqueur, licor 43, espresso, salted caramel

THE KICKOFF 17
aperol, chinola, passionfruit, prosecco, soda

BIRD BLITZ 15
suerte blanco, giffard pampelmousse liqueur,
grapefruit, fever tree grapefruit

ZERO PROOF

PEACH PALMER 8
lemon, peach, iced tea

GAME DAY GERKIN 12
lyre's agave, pickle brine, spicy agave, lime



