
 

 

 

 

The Travel From Home Spring Menu 
-Since we can’t go there, we’ll drink from here- 

 

The Jacqueline (Paris).....……………………………...9 
Straight from the Paris Plage, the beach that Paris erects on 

the banks of the Seine every summer, we’re serving a 

refreshing cocktail combining white wine, pomegranate, 

and home-made sparkling lemonade. 

 

Mixed Berry Mojito (Havana)……………………..…10 

A twist on a classic from La Bodeguita del Medio. Our 

muddled mojito combines the flavors of not just mint and 

lime but the added burst of raspberries, strawberries, 

blueberries and coconut water. 

 

Pineapple Negroni (St. Barths)………………..……..10 
Warm weather drinks don’t have to be sweet and light. Our 

Gustavia Harbor-worthy negroni keeps the bitterness of 

Luxardo Aperitivo and the sweetness of Carpano Antica 

while balancing it all with Victorian pineapple-infused dark 

rum.   

 

Spiked Seltzer (Panama City Beach)………...……..…5 

Not every vacation has to be extravagant. Sometimes you 

just want a crushable cocktail by the pool. We make our 

own spiked seltzers with fresh juices, Stevia, and sparkling 

water. Choose between Black Cherry and Citrus. 

 

 

Classic “The Place” Cocktails 
-They’re here to stay- 

 

Peanuts & Coke…………………………...……...……7 

Peanut-infused Old Forester Bourbon & Coca-Cola. Served 

on the rocks with a peanut & honey rim. 

 

Tropicália Margarita………………………..........……8 
Lunazul Blanco Tequila, Tropicália IPA syrup, and fresh 

lime juice. Served on the rocks with a salted rim. 

 

Down-Home Old-Fashioned.......……………....……10 

Weller Special Reserve Bourbon, Luxardo Maraschino, sour 

cherry juice, Angostura and Smoked Orange bitters.  

 

Neal Q…...……………………...……………...………7 

An homage to our patriarch, Neal Quitman, whom we lost 

this past year. “Jack Daniels, rocks, splash of water…and 

not the other way around.” 

 

 
 

 

 

Sparkling & Rosé 
 

Prosecco,  Giol 
(Italy)                                                                                        $10 glass/$40 bottle 

On the palate it is well balanced and delicately dry, characterized by a pleasant 

acidulous flavor and good structure 

 

Rosé, Fabre en Provence ‘20 
(France )                                                       $10 glass/$5.50 half glass/$40 bottle 

This vibrant blend has a spicy minerality, and is floral, with aromas of rose and 

raspberry.  The palate shows strawberry and white peach.   

 

Cava Brut Rosé, Los Monteros N.V. 
(Spain)                                                                                      $10 glass/$40 bottle 

Aromas of yeast, flowers and green melon carry the nose. The palate brings pear, 

apple and melon flavors in front of a steady finish.  

 

White 
 
Chardonnay, “Les Jeunes Vignes” The Walls ‘19  
(Columbia Valley, USA)                               $10 glass/$5.50 half glass/$40 bottle 

A great warmer weather chardonnay that is lightly oaked with lemon peel 

and persimmon. 

 

 

Moscatel Graudo, “Sôttal” Campanhia Agricola Do Sanguinhal   
(Lisbon, Portugal)                                         $10 glass/$5.50 half glass/$40 bottle 

Forget vinho verde. This lightly effervescent dry white pairs perfectly with seafood 

and vegetables. Try it with our Shrimp & Grits. 

 

 

Sauvignon Blanc, “River Road Ranch” Trione ‘19  
(Russian River Valley, California)               $10 glass/$5.50 half glass/$40 bottle 

Combining the best qualities of French and New Zealand Sauvignon Blancs, this 

bottle goes great with everything from a light salad to our Chicken & Waffle. 

 

 

Pinot Grigio, Scarpetta ‘19  
(Friuli Venetia Giulia, Italy)                       $10 glass/$5.50 half glass/$40 bottle 

Light straw color with just a hint of salmon. Aromas of both stone fruits and melon. 

Showing Pinot Grigio’s ability to be light on its feet but complex. Melon and stone 

fruits with minerals and medium body. 

 

 

Red 
 

Cabernet Sauvignon, Barrel Burner ‘17  
(Paso Robles, California)                             $10 glass/$5.50 half glass/$40 bottle 

Our boldest red with hints of coffee and chocolate-covered cherries. It’s possible to 

have the hanger steak without a glass...but why would you? 

 

Barbera, Scarpetta ‘18  
(Barbera del Monferrato, Italy)                   $10 glass/$5.50 half glass/$40 bottle 

Blackberries, Plum, and a hint of slate take you straight to Northern Italy. They 

eat collards there, right? 

Pinot Noir, Christopher Michael ‘18  
(Oregon, USA)                                               $10 glass/$5.50 half glass/$40 bottle 

Hints of raspberry and cherry with just a little acidity. We LOVE Oregon Pinots with 

everything! 

 

Côtes du Rhône, Syrah/Grenache Blend, Les Violettes ‘17  
(France)                                                         $10 glass/$5.50 half glass/$40 bottle 

Intensely ripe black cherry shaded by spicy notes of cinnamon, anise & gingerbread. 

Voluptuous and fresh with ripe tannins. 

 



 

CRYOSPHERE|IPA………………………….…...……5.5% 

Terrapin Beer Co.  [2.3 miles] 

{ATHENS} ~ 12OZ $4.75       16OZ $5.75        22OZ $7.25   

   

ELECTROJET|HAZY IPA…………………….……...6.8%  

Modern Times Beer  [2213.2 miles] 

{SAN DIEGO, CA} ~ 8OZ $6        12OZ $9              

              

MAUI| NEW ZEALAND DOUBLE IPA……..……...8.3%  

Southern Brewing Co.  [3 miles] 

{ATHENS} ~ 8OZ $4     12OZ $6     16OZ $8    

 

GPA|PALE ALE…………………………...…...……….5.5% 

Akademia Brewing Co.  [5.8 miles] 

{ATHENS} ~ 8OZ $3.75       12OZ $5.50        16OZ $7     

 

HARMONIA|GERMAN PILSNER…………………….5%  

Creature Comforts Brewing Co.  [0.4 miles] 

{ATHENS} ~ 12OZ $5        16OZ $6.50          22OZ $8                 

     

MEXICAN EMPIRE|VIENNA LAGER……………..5.2% 

Dark copper hue with noble hop aroma & rich, nutty proflie 

Arches Brewing   [79.1 miles] 

{HAPEVILLE, GA} ~ 12OZ $4.50     16OZ $5.75     22OZ $7.75 

   

ZEBRA SHARK|ZWICKELBIER..……........................5%  

Atlanta Brewing Co.  [71.8 miles] 

{ATLANTA, GA} ~ 12OZ $5      16OZ $6.50     22OZ $8.50   

  

ALLAGASH WHITE|WHEAT ALE…………………..5.2% 

Allagash Brewing Co.  [1128.5 miles] 

{PORTLAND, ME} ~ 12OZ $5.25     16OZ $6.75      22OZ $8.25     

 

WATERMELON-CHERRY|BERLINER WEISSE…...5% 

Teeming with tart cherry, sweet vanilla & overtones of fresh 

watermelon 

Burnt Hickory Brewery   [87.8 miles] 

{KENNESSAW, GA} ~ 12OZ $5.25     16OZ $6.75    22OZ $8.25   

 

I WOKE UP LIKE THIS|IMPERIAL BREAKFAST 

STOUT...……..……………………………………………12% 

Casita Brewing Co  [398.7 miles] 

{WILSON, NC} ~ 8OZ $4        12OZ $6           16OZ $8      

             

MIMOSA|HARDER SELTZER………………………..10%  

Scofflaw Brewing Co.   [73.8 miles] 

{ATLANTA, GA} ~ 8OZ $4       12OZ $6       16OZ $8 

CARAFE (40OZ) WITH OJ ADDED $15 

 

          

 

 

 

TROPICÁLIA IPA……………………..………6.6% 
Creature Comforts Brewing Co. {ATHENS} $5.75 

 

HOBNAIL IPA.………………………………...6.5% 
Southern Brewing Co. {ATHENS} $5.75 

 

BIBO PILSNER……………………...…….......4.9% 
Creature Comforts Brewing Co. {ATHENS} $5.50 

 

RAPTUROUS SOUR ALE……….………...……5% 
Three Taverns Brewery {DECATUR, GA} $6 

 

APPLE CIDER……………..………..........……4.7% 
Bold Rock Hard Cider {MILLS RIVER, NC} $4.50 

 

 
 
 
BLUE MOON……………………………………...…$5.50 
 
BUD LIGHT……………………………………...….......$4 
 
BUDWEISER…………………………………...………..$4 
 
GUINNESS (14.9 oz)………………………………….$5.50 
 
MILLER LITE…………………………...………………$4 
 
MICHELOB ULTRA………………………………...$4.50 
 
PBR (16oz)……………………………………………..$3.50 

STELLA ARTOIS………………………………………..$5 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

DRINK GOOD. DO GOOD. 

GRATUITY 
 LIGHT BEER   
WILD LEAP BREW CO. 

$4 
PROCEEDS BENEFIT THE GIVING 

KITCHEN WHICH ASSISTS 

SERVICE INDUSRTY WORKERS IN 

NEED. 

 


