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    	  Breakfast  
	  Lunch  
	  Bar Lounge  

 
     SMOOTHIES & COLD PRESSED JUICES Locally bottled by Arden’s 
  SUNRISE
 pineapple, apple, mango, peach, strawberry
 
  COMPLETE RECOVERY
 apple, strawberry, banana, echinacea root
 
  Arden's Garden Complete Recovery
 apple juice, orange juice, strawberries, bananas
 10
 
 
   SMOOTHIES & COLD PRESSED JUICES 
  GREEN ENERGY MACHINE
 cucumber, celery, apple, spinach, kale, ginger
 
  YOGA 1
 pineapple, apple, spinach, kale, ginger, lemon
 10
 
 
   SWEET & LIGHT 
  BAKERY BASKET
 butter croissant, chocolate croissant, pain au raisins
 16
 
  GREEK YOGURT PARFAIT
 fresh berries, house-made granola, local honey
 13
 
  OATMEAL BRÛLÉE
 brown sugar cane, berries
 16
 
  AVOCADO TOAST
 eggs your way, roasted tomato, pickled red onion, micro greens
 16
 
  MORNINGSIDE
 smoked salmon, bagel, tomato, red onion, cream cheese
 19
 
  Sorghum Yogurt Parfait
 fresh berries, granola, spiced pepitas, lavender seeds
 14
 
  Pistachio Toast
 pistachio butter, whipped ricotta, chia seeds, arugula, GA olive oil
 16
 
  Super Southern Salad Bowl
 barley, baby kale, curly endive, roasted sweet potatoes, feta cheese, dried blueberries, sorghum dressing
 15
 
 
   Main Plates 
  BUTTERMILK PANCAKES
 plain, blueberry or chocolate chip
 14
 
  SPICED PEACH FRENCH TOAST
 challah bread, vanilla batter, crème fraîche
 15
 
  Monte Cristo
 gruyere cheese, blackberry mayhaw jelly, mayo, pastrami, brioche
 17
 
  Southern Breakfast
 country ham, red eye gravy, hash browns, two biscuits
 19
 
 
   BRUNCH PLATES 
  SALTWOOD OMELET
 bacon, onions, peppers, cheddar
 breakfast potatoes or seasonal fruit or grits, toast
 16
 
  EGG WHITE FRITTATA
 goat cheese, medley vegetables, toast
 16
 
  EGGS BENEDICT
 cured bacon, tomato confit, lemon hollandaise
 breakfast potatoes or seasonal fruit or grits, toast
 16
 
 
   BRUNCH PLATES 
  STEAK AND EGGS
 tender beef shoulder, hollandaise, breakfast potatoes or seasonal fruits or grits, toast
 24
 
  AMERICAN BREAKFAST
 two eggs any style, pork or chicken sausage or bacon
 breakfast potatoes or seasonal fruit or grits, toast
 24
 
  BREAKFAST BURGER
 condiments and bread
 20
 
 
   ON THE SIDE 
  
 Breakfast potatoes | 5
 Seasonal fresh cut fruit | 7
 Cheese Grits | 5
 Cage Free Egg | 5
 Applewood Smoked Bacon | 7
 Turkey Bacon | 7
 Pork Sausage | 7
 Chicken Apple Sausage | 7
 Oatmeal | 7
 Buttermilk Waffle | 8
 Sweet Potato Waffle | 8
 
 
 
   BEVERAGES 
  
 Coffee | 4
 Espresso | 4
 Double Espresso | 6
 Café Latte | 5
 Cappuccino | 5
 Mocha | 5
 Macchiato | 5
 Tea Forté | 5
 Juice | 6
 Mimosa | 14
 Blood Mary | 14
 
 
 
 Consuming raw or undercooked poultry, seafood, shellfish, or eggs may increase the risk of foodborne illnesses. 
 
 
    Starters 
  CHARCUTERIE BOARD
 artisanal cured meats and cheeses, mustards, grilled bread, dried fruit, peach jam
 32
 
  MARGHERITA FLATBREAD
 tomato sauce, roasted tomatoes, fresh mozzarella, basil and evoo drizzle
 20
 
  TRUFFLE PEPPERONI FLATBREAD
 truffled shaving, mozzarella, parmesan, micros
 22
 
  San Gennaro Flatbread
 
 22
 
  SEARED CRAB CAKE
 corn soubise, succotash, Nueske bacon
 24
 
  East Coast Oysters
 
 20
 
  Salmon Toast
 
 20
 
  Meat & Cheese Board
 
 26
 
 
   Starters 
  SALTWOOD WINGS
 peachtree hot, lemon pepper, habanero dry rub, honey bbq, black garlic korean bbq, saltwood fry rub
 19
 
  Deviled Eggs
 hackleback caviar, frisee, roasted tomatoes, ga olive oil
 22
 
  CAULFLOWER BITES
 tempura beer batter, mint yogurt, pimento honey
 16
 
  Tuna Tacos
 miso aioli, ginger slaw, eel sauce, cilantro, radish, corn tortilla
 19
 
  Tuna Tartare
 shallots, pickled avocado, horseradish, crème, sourdough
 25
 
  Wagyu Beef Sliders
 arugula, cheddar cheese, tabasco mayo or saltwood sauce
 28
 
  Marinated Olives & Almonds
 
 14
 
  Fried Brussels Sprouts
 
 16
 
 
   Salads 
  The Wedge Salad
 iceberg lettuce, lardons, plum tomatoes, blue cheese, chives, buttermilk dressing
 16
 
  Summer Garden Salad
 blueberries, toasted almonds, grilled peaches, drunken strawberries, raspberry vinaigrette
 16
 
  Southern Caesar
 romaine lettuce, parmesan cheese, croutons, Ceasar dressing
 15
 
  BEET SALAD
 fresh berries, blue cheese, mixed greens, candied almonds, GA EVOO, aged balsamic
 14
 
  Full House Salad
 mixed green, carrots, tomatoes, balsamic vinaigrette
 14
 
 
   Soup 
  Tomato Soup
 Add Tomato Soup | 5
 bread crumbs, parmesan, basil oil
 11
 
  Creamy Chicken Noodle Soup
 chicken sausage, celery, onion, bell pepper, gemelli pasta, peas, spinach
 12
 
  Cucumber Gazpacho
 blue crab, pickled red onion, truffle oil
 12
 
  Sweet Potato Soup
 
 11
 
 
   Sandwiches 
  Fried Chicken or Nashville Hot Fried Chicken Sandwich
 6oz herb and buttermilk fried chicken, pickled red onion, candied bacon, peach jam, arugula, hawaiian bun
 20
 
  Grilled Cheese
 Add Tomato Soup | 5
 parmesan crust, gruyere, cheddar
 16
 
  Beyond Burger
 plant based 6oz patty, American cheese, Tabasco mayo, bibb lettuce, tomato, onion
 18
 
 
   Sandwiches 
  Turkey Club
 smoked turkey, bacon remoulade, boston bibb lettuce, tomatoes, crispy onion
 22
 
  Prime Burger
 vermont cheddar, bibb lettuce, tomato onion, bacon, saltwood sauce
 24
 
 
   Entrées 
  Steak Frites
 8oz shoulder loin, demi-glace, truffle fries
 40
 
  Vegetarian Pasta
 apple cheddar chipotle cheese sauce, sriracha ranch orecchiette pasta
 22
 
  Shrimp and Grits
 Tasso Ham, tomato gravy, bell peppers, onion, scallions smoked gouda grits
 38
 
  Seared Scallops and Grits
 
 48
 
 
   Entrées 
  16oz Ribeye
 pommes puree, charred asparagus, black garlic butter, baby sweet peppers
 32
 
  Seared Salmon
 rainbow carrots, gnocchi, parsley cream
 38
 
  Half Chicken
 
 36
 
  Whole Fish
 
 52
 
  Ora King Salmon
 
 48
 
 
   Sides 
  Side Potato Puree
 
 
  Roasted Carrots
 
 
  Side Grits
 
 
  Green Bean Casserole
 
 
  Spinach Stew
 
 10
 
 
   Dessert 
  Chocolate Cake
 Mango sauce
 10
 
  Cheesecake
 Raspberry coulis
 10
 
  Peach Cobbler
 
 12
 
  White Chocolate Panna Cotta
 
 13
 
 
 
    SHAREABLES 
  CHARCUTERIE BOARD
 CHARCUTERIE BOARD
 32
 
  CHEESE BOARD
 Chef’s choice 3 cheeses, local honey, seasonal jams, grapes and grilled bread
 26
 
  SEARED CRAB CAKE
 corn soubise, succotash, Nueske bacon
 20
 
  Deviled Eggs
 3 hackleback caviar, frisee, roasted tomatoes, Ga olive oil
 22
 
  Tuna Tacos
 3 miso aioli, ginger slaw, eel sauce, cilantro, radish, corn tortilla
 19
 
  East Coast Oysters
 
 20
 
  Salmon Toast
 
 20
 
 
   SHAREABLES 
  TRUFFLE PEPPERONI FLAT BREAD
 truffled mozzarella, parmesan, pepperoni, micro greens
 20
 
  MARGHERITA FLATBREAD
 tomato sauce, roasted tomatoes, fresh mozzarella, basil and a evoo drizzle
 20
 
  WINGS
 peachtree hot, black garlic korean bbq, honey bbq glaze, lemon pepper, habanero dry rub, or saltwood bbq dry rub
 19
 
  Tuna Tartare
 shallots, pickled avocado, horseradish, crème, sourdough
 25
 
  Wagyu Beef Sliders
 Arugula, cheddar cheese, Tabasco mayo or saltwood sauce
 28
 
  Meat & Cheese Board
 
 26
 
  Marinated Olives & Almonds
 
 14
 
  Fried Brussels Sprouts
 
 16
 
 
   SALADS 
  Southern Caesar
 romaine lettuce, parmesan cheese, croutons, Ceasar dressing
 15
 
  Full House Salad
 Arcadian lettuce, English cucumbers, red onion, shredded carrots, cherry tomatoes, balsamic dressing
 14
 
  The Wedge Salad
 iceberg lettuce, lardons, plum tomatoes, blue cheese, chives, buttermilk dressing
 16
 
  Summer Garden Salad
 blueberries, toasted almonds, grilled peaches, drunken strawberries, raspberry vinaigrette
 16
 
  Full House Salad
 mixed greens, tomatoes, carrots, balsamic, vinaigrette
 14
 
  Enhancements
 STEAK | 12 
 SALMON | 14 
 CHICKEN | 10
 
 
 
   Soup 
  Tomato Soup
 bread crumbs, parmesan, basil oil
 11
 
  Creamy Chicken Noodle
 chicken sausage, celery, onion, bell pepper, gemelli pasta, peas, spinach
 12
 
  Cucumber Gazpacho
 blue crab, pickled red onion, truffle oil
 12
 
  Sweet Potato Soup
 
 11
 
 
   SANDWICHES 
  TURKEY Club
 smoked turkey, bacon remoulade, boston bibb lettuce, tomatoes, crispy onion
 22
 
  FRIED CHICKEN SANDWICH
 6 oz herb and buttermilk brined fried chicken breast, pickled red onion, candied bacon, peach jam, arugula on a Hawaiian bun
 20
 
  WAGYU BEEF SLIDERS
 brioche, arugula, cheddar cheese, tabasco mayo or saltwood sauce
 28
 
  PRIME BURGER
 8 oz prime beef burger, Vermont cheddar, lettuce, tomato, onion, bacon, saltwood secret sauce on a toasted brioche bun
 24
 
  Grilled Cheese
 Add Tomato Soup | 5
 parmesan crust, gruyere, cheddar
 16
 
  Beyond Burger
 plant based 6oz patty, American cheese, tobasco mayo, bibb lettuce, tomato, onion
 18
 
  San Gennaro Flatbread
 
 22
 
  Seared Scallops and Grits
 
 48
 
 
   ENTRÈE 
  SEARED SALMON
 rainbow carrots, gnocchi, parsley cream
 38
 
  16oz RIBEYE
 pommes puree, charred asparagus, black garlic butter, baby sweet peppers
 46
 
  STEAK FRITES
 8 oz shoulder loin, demi glace, truffled fries
 40
 
  BUFFALO MAC AND CHEESE
 fried chicken breast, apple cheddar chipotle cheese sauce, sriracha ranch, orecchiette pasta
 32
 
  VEGETARIAN PASTA
 apple cheddar chipotle cheese sauce, sriracha ranch orecchiette pasta
 28
 
  Half Chicken
 
 36
 
  Whole Fish
 
 52
 
  Ora King Salmon
 
 48
 
 
   Sides 
  Side Potato Puree
 
 
  Roasted Carrots
 
 
  Side Grits
 
 
  Green Bean Casserole
 
 
  Spinach Stew
 
 10
 
 
   Desserts 
  Peach Cobbler
 
 12
 
  White Chocolate Panna Cotta
 
 13
 
 
   WINE BY THE GLASS 
  SPARKLING
 Lamberti Prosecco 14
 Jeio Bisol Rose 16
 Ferrari Brut 17
 Nicolas Feuillatte Champagne 29
 Pommery Brut 25
 Miraval Rose 18
 
 
  WHITES
 Archetype Chardonnay 14
 Duckhorn Chardonnay 20
 Mer Soleil Reserve Chardonnay 18
 Sonoma Cutrer Chardonnay 18
 Mesa Guinco White Blend 15
 Torresella Pinot Grigio 13
 Bertani Velante Pinot Grigio 15
 Artchetype Sauvignon Blanc 14
 Wither Hills Sauvignon Blanc 17
 Kim Crawford Sauvignon Blanc 17
 Dauo Rosé 15
 Trimbach Dry Riesling 18
 Domaine Louis Moreau Chablis 22
 
 
 
   WINE BY THE GLASS 
  REDS
 Archetype Pinot Noir 14
 Argyle Pinto Noir 19
 Bell Glos Pinot Noir 32
 Benzinger Merlot 14
 Bodegas Caro Aruma Malbec 17
 Archetype Cabernet Sauvignon 14
 Imagery Cabernet Sauvignon 16
 Daou Cabernet Sauvignon 18
 Pessimist Blend 19
 Prisoner Blend 30
 Paraduxx by Duckhorn 22
 Boreaux Legende by
 Lafite Rothschild Blend 19
 
 
 
   COCKTAILS 
  Old Fashioned
 browned butter infused Maker’s Mark, Angostura bitters, orange bitters
 18
 
  Loews Espresso Martini
 Chopin Vodka, SelvaRey Rum, Owens Nitro Espresso
 17
 
  Let's Go
 Patron Reposado, apple sage syrup, lemon
 18
 
  Midas' Mule
 Grey Goose, strawberry ginger syrup, ginger beer, lime
 17
 
  Smoked Blood Mary
 Spicey House Smoked Bloody Mary mix with Grey Goose
 18
 
  Midtown Mai Tai
 Selvarey Rum, Bacardi 8 Rum, Campari, Triple Sec
 18
 
  Hot One Tonight
 Serrano Strawberry Patron Tequila, Triple Sec, Agave, lime
 18
 
  Peach Spritzer
 Grey Goose, fresh peach puree, aperol, sparkling wine, soda
 18
 
  Slow Burn
 
 17
 
 
   COCKTAILS 
  Perfectly Smoked Manhattan
 Whistle Pig 6 years, Antica Sweet Vermouth, dry 
 vermouth, Angostura bitters, smoke
 19
 
  Litchee Situation
 Ketel One, Fever Tree Grapefruit, lychee puree, lime
 17
 
  Salty Rose
 Hendrick's, charred grapefruit bitters, soda
 18
 
  Bloody Maria
 Spicey House Smoked Bloody Mary Mix with Patron
 18
 
  Clarified Cucumber Gimlet
 Hendrick's Gin, Clarified Cucumber lime cordial
 19
 
  Juniper Julep
 Blueberry Rye, Maple syrup
 18
 
  Strawberry Ginger Spritzer
 Non-Alcoholic
 8
 
  Best Behavior
 
 18
 
 
   WHAT WE POUR... 
  
 Michelob Ultra 7
 Stella Artois 8
 Sweetwater 420 8
 Voodoo Ranger IPA 8
 Creature Comforts Tropicalla 8
 Terrapin Los Bravos 8
 Kennesaw Bourbon Ale 8
 Blue Moon Belgian White Ale 8
 Mafners Irish Cider 8
 Monday Night Kilt Scotch Ale 8
 
 
 
   WHAT WE OPEN... 
  
 Corona Extra 8
 Budweiser 6
 Fat Tire 8
 Sam Adams 8
 Corona Light 8
 Bud Light 8
 Dos XX 8
 Heineken 8
 Truly Wildberry 8
 Heineken 0.0 8
 Truly Strawberry Lemonade 8
 Truly Strawberry Wild Berry 8
 White Claw Mango 8
 Nutrl 8
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