
BURGERS & SANDWICHES
Our burgers are house-ground each morning for today’s service only.

CHEESEBURGER*  13
Fresh-ground chuck with Cheddar, tomato, lettuce and onion on a house-made bun  

HOUSE-MADE VEGGIE BURGER  13
Brown rice, black beans and oat bran recipe with sweet soy & melted Jack  

HICKORY BURGER*  13
Canadian Bacon, chopped Cheddar and onion with hickory sauce

BILTMORE CHICKEN SANDWICH  13
With melted Jack cheese, red onion, tomato and arugula on a house-made bun  

FRESH FISH SANDWICH*  15
Grilled fillet with iceberg lettuce, red onion and our Chef ’s dressing  

FAMOUS FRENCH DIP*  17
Roasted prime rib, thinly sliced and piled high on a house-made French roll  

SALADS
SPICY TUNA ROLL SALAD*  17
Inside-out #1 tuna roll with mixed greens, avocado, mango and ponzu  

GRILLED CHICKEN SALAD  14
Mixed greens and tortilla strips with honey-lime vinaigrette and peanut sauce  

CALIFORNIA SUSHI SALAD*  17
Miso dressed salad with spicy tuna, crunchy shrimp and California rolls  

CLUB SALAD  14 
Crispy chicken with mixed greens, smokehouse bacon, avocado, egg and tomato  

THAI STEAK & NOODLE SALAD* (OR WITH CHICKEN)  16
Marinated filet or rotisserie chicken with avocado, mango and herbs in Thai dressing  

CAESAR SALAD  9  — WITH TODAY’S SOUP  13
Crisp romaine with Reggiano, rustic croutons and our eggless Caesar dressing  

TRADITIONAL SALAD  9 — WITH TODAY’S SOUP  13
Mixed greens, house-made croutons, chopped egg and smokehouse bacon

ENTRÉE PLATES
TODAY’S FRESH FISH*  MKT
Filleted in house daily, simply grilled over hardwood, served with seasonal vegetable  

ROTISSERIE CHICKEN  15
Half a roasted chicken with crushed herbs, served with couscous  

HAWAIIAN RIB-EYE*  27
Marinated then grilled over hardwood, served with hand-cut French fries  

SEARED TUNA STEAK*  21
Ahi tuna with ponzu, coleslaw and thick-sliced tomato   

BARBECUE PORK RIBS  26
Slow-cooked, fall-off-the-bone pork ribs, with hand-cut French fries and coleslaw  

DOUBLE-CUT PORK CHOP*  23
Cured in-house and hardwood grilled, served with seasonal vegetable   

ROASTED PRIME RIB*  26
Aged prime rib roasted on the bone, served with French fries  

CENTER-CUT FILET*  30
Hardwood grilled, served with seasonal vegetable  

— Caesar or Traditional Salad to accompany your entrée  6

SUSHI

SPICY TUNA ROLL*  14

VEGETABLE ROLL  12

CLASSIC CALIFORNIA ROLL  12

SHRIMP & MACADAMIA ROLL  14 

COCONUT SHRIMP ROLL  15

THAI TUNA ROLL*  15

TUNA MANGO ROLL*  15

RAINBOW ROLL*  16

SUSHI COMBO PLATE*  17 

STARTERS/SIDES

CHEESE TOAST  5

HAND-CUT FRENCH FRIES  4

COUSCOUS  4

COLESLAW  4

IRON SKILLET BEANS  4

SEASONAL VEGETABLE  5

SOUP CALENDAR

SUN   CHICKEN & SHRIMP GUMBO  6

MON   NEW ORLEANS RED BEAN  6

TUE    TORTILLA  6 

WED  MINESTRONE  6

THU   MEXICO CITY STYLE  6

FRI    CLAM CHOWDER 6

SAT    FIREHOUSE CHILI  6

DESSERTS

WARM FIVE-NUT BROWNIE  7

KEY LIME PIE  7

NO CELL PHONES IN THE DINING ROOM

PLEASE NOTIFY US OF ANY FOOD ALLERGIES

18% GRATUITY ADDED TO PARTIES OF 5 OR MORE

RESERVATIONS:  (404) 262-7130

 *FOOD ITEMS ARE COOKED TO ORDER OR SERVED RAW. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS
MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESSES, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



W E  W O U L D  L I K E  T O  S E E  T H AT  Y O U  M A K E  I T  H O M E  S A F E LY.
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SPARKLING WINE
& CHAMPAGNE
SCHRAMSBERG BLANC DE NOIRS, California  10 / 40

NICOLAS FEUILLATTE PREMIER CRU BRUT, France  46

VEUVE CLICQUOT, France  70

CHARDONNAY
HOOK & LADDER, Russian River Valley  8 / 24

GIRARD, Russian River Valley  9 / 28

BERNARDUS, Carmel Valley  10 / 34

IRON HORSE, Sonoma  12 / 44

MELVILLE ESTATE, Santa Rita Hills  40 
KENT RASMUSSEN, Napa Valley  48

VERGET LA ROCHE, Mâcon-Vergisson, France  52 
HARTFORD FOUR HEARTS, Russian River Valley  60

PAUL HOBBS, Russian River Valley  82

SAUVIGNON BLANC
SPY VALLEY, Marlborough, New Zealand 8 / 24

BECKSTOFFER 75, Napa Valley  9 / 28

GROTH, Napa Valley  11 / 32 

PÊJU PROVINCE, Napa Valley  28 
ST. SUPÉRY VIRTÚ, Napa Valley 32

JEAN REVERDY SANCERRE, Loire, France  39

CLOUDY BAY, Marlborough, New Zealand  45 

MORE WHITE WINE
ETUDE PINOT NOIR ROSÉ, Carneros  11 / 32

PETER ZEMMER PINOT GRIGIO, Italy  8 / 24

GUNDERLOCH RIESLING, Germany  9 / 27 

DON OLEGARIO ALBARIÑO, Rias Baixas, Spain  9 / 29 

PINE RIDGE (CHENIN BLANC/VIOGNIER), Napa Valley  30 

TREANA MER SOLEIL VINEYARD, Monterey  32 

PINOT NOIR
TERRITORIAL, Willamette Valley, Oregon  10 / 32

LAETITIA ESTATE, Arroyo Grande Valley  11 / 34

BELLE GLOS, Sonoma Coast  12 / 44 
ACACIA, Carneros  32 
ROBERT STEMMLER ESTATE, Carneros  60

DIERBERG, Santa Maria Valley  65

CABERNET SAUVIGNON 
& CABERNET BLENDS
OBERON, Napa Valley  9 / 29

LANG & REED CABERNET FRANC, Napa Valley  10 / 32

COBBLESTONE ATLAS PEAK, Napa Valley  11 / 39 
ST. SUPÉRY, Napa Valley  12 / 44

BENNETT LANE MAXIMUS, Napa Valley  14 / 45

RAMEY CLARET, Napa Valley  40 

PAGE (MERLOT/CAB/FRANC), Napa Valley  55 
ROMBAUER, Napa Valley  58

CHAPPELLET SIGNATURE, Napa Valley  68

SILVER OAK, Alexander Valley  85

KATHRYN HALL SACRASHE VINEYARD, Napa Valley  95

LEWIS CELLARS HILLSTONE, Napa Valley  125 
AMIZETTA ESTATE VIGNETO, Napa Valley  130

LEWIS CELLARS RESERVE, Napa Valley  175

MERLOT
TRENTADUE, Alexander Valley  8 / 24

 OSSO ANNA, Napa Valley  9 / 28 
SWANSON OAKVILLE, Napa Valley  11 / 40

L’ECOLE NO. 41, Washington  42

HALL, Napa Valley  46

PRIDE MT., Napa-Sonoma  78 

ZINFANDEL
RIDGE THREE VALLEYS ZIN BLEND, Sonoma  8 / 24

CRAUFORD, Napa Valley  13 / 45 
TURLEY DOGTOWN, Lodi  78

MORE RED WINE
STAGS’ LEAP WINERY PETITE SYRAH, Napa Valley  13 / 45

DOMAINE DE LA JANASSE CÔTES-DU-RHÔNE, France  38 
TERRABIANCA CAMPACCIO SANGIOVESE, Italy  48

BEN MARCO MALBEC, Mendoza, Argentina  10 / 32

CATENA ALTA MALBEC, Mendoza, Argentina  85

DESSERT WINE
STANLEY LAMBERT TAWNY, South Australia 8
DOW’S 20 YEAR TAWNY PORT, Portugal  10 
PEDRO XIMÉNEZ ANTIQUE SHERRY, Spain   15
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