GREEN

WISTERIA
R ES T A URANT
WINTER GREEN LETTUCE

ESCAROLE, RADISH, CANDIED PISTACHIO, BABY CARROTS, HONEY VINAIGRETTE - 9

GRILLED LITTLE GEM/SMOKED TROUT SALAD
PERSIMMON, RADISH, CREMA, BROWN BUTTER VINAIGRETTE - 10

LACINATO KALE CAESAR
HERB BREADCRUMBS, PARMIGIANO-REGGIANO, RADISH, CRISP CAPERS, ANCHOVY - 9

MID

LUMP CRAB CAKE CHARLESTON STYLE
ROASTED CORN & PEPPER SUCCOTASH, MEYER LEMON AIOLI - 12.5

ROASTED DUCK DUMPLINGS
CELERY ROOT, OYSTER MUSHROOMS, GRUYERE, RST DUCK BROTH -13

FRIED CALAMARI / GOULD'sS SQUID
PEPPERS, SWEET ONIONS, WASABI CREME, APRICOT SAUCE - 12

ScALLOPS PAN SEARED
SUNCHOKE PUREE, PICKLED RADICCHIO, ORANGE, LAVENDER OIL - 14

FRIED BRUSSELS SPROUTS
APPLE BACON, MEYER LEMON AIOLI, MALDON SEA SALT - 11

MAIN

SHRIMP & GRITS
STONE GROUND GRITS, PEPPERS POBLANO & ONIONS, SEASONED BROTH STOCK - 24

GRILLED PORK TENDERLOIN
MOLASSES, SWEET POTATO PUREE, APPLE WALNUT RELISH, CRISP ONIONS -25

IRON SKILLET FRIED HALF CHICKEN (SPRINGER MTN. GA)
BACON CREAMED GREENS, CORN PUDDING, MUSHROOMS, CRISP SCALLIONS - 24

FLOUNDER HERB CRUSTED
CORN GRITS, ASPARAGUS, FRIED ONIONS, CAPERS, LEMON BROWN BUTTER- 28

BRAISED LAMB SHANK
SUNCHOKE MASH, MAITAKE, CARROTS, MACADAMIA, BLACK GARLIC, VEAL JUs - 30

GEORGIA MOUNTAIN TROUT PAN SEARED

BLACK EYED-PEA SALSA VERDE, BRAISED CABBAGE, APPLE BACON, LAVENDER OIL- 24

NEW YORK STRIP 140Z
BRAISED GREENS MAC & CHEESE, ROASTED MUSHROOMS, RED WINE BEEF JUS - 34

VEGETABLE PLATE
CREAMED GREENS, CORN PUDDING, ASPARAGUS, MUSHROOMS, APPLE RELISH
BLACKEYED PEAS, CORN SUCCOTASH - 20

ADDITIONS

CREAMED GREENS - 7
SWEET POTATOES - 6
CORN PUDDING - 7.5

XTRA BREAD BASKET - 4

WISTERIA MAC & CHEESE - 9
ROASTED MUSHROOMS - 6.5

CORN GRITS - 6.5 ASPARAGUS - 7

DESSERT

FLOURLESS CHOCOLATE TORT(GF) 6 SWEET POTATO PRALINE TART 6
FRIED CHERRY PIE A LA MODE - 7 BREAD PUDDING BOURBON SAUCE 6
GINGERBREAD POUND CAKE, BUTTER CREAM (GF) 6

CHOOSE THREE FOR 15

ALL ENTREE SPLITS: $5.00 | CORKAGE FEE: $25/PER BTL | DESSERT (OUTSIDE) FEE:$2/PER PERSON
A 20% SERVICE FEE TO PARTIES OF 6 OR MORE, SEPARATE CHECKS, OR MULTIPLE CREDIT CARDS
Please Notify Manager of any Food Allergies

There is a risk associated with consuming raw seafood or meats. If you have a chronic iliness of the liver, stomach,

or blood; or have an immune disorder, you are at greater risk of serious illness from raw shellfish.

CRAFTED

TRUTH OR PEAR
CHAIRMAN'S RESERVE SPICED RUM,
PAPA’S PILAR 7 YR BLONDE RUM,
PEAR, GINGER,
ANGOSTURA BITTERS, LIME
11

UNUSUAL NEGRONI
GIN, APEROL, LILLET BLANC,
GRAPEFRUIT
12

BLAME IT ON THE APEROL
LUNAZUL REPOSADO TEQUILA,
APEROL, SWEET VERMOUTH,

PINEAPPLE LIQUEUR, CASAMIGOS MESCAL
13

THE SHRUB DOWN
BiG 5 RUM RUM, PINEAPPLE, CAMPARI,
18.21 BLOOD ORANGE & GINGER SHRUB,
ANGOSTURA BITTERS, LEMON, LIME
12

ARBITRATION
CLYDE MAY’S BOURBON,
CAssiIs DE NOIR, LEMON

12

POBLANO ESCOBAR
POBLANO INFUSED XICARU MEZCAL,
MARASCHINO LIQUEUR, AGAVE, LIME

18.21 JAPANESE CHILI BITTERS,
GRAF’EFRUIT, ANCHO-CHILE SALT
13

FORBIDDEN FLOWER SOUR
BUFFALO TRACE BOURBON,
ELDERFLOWER, MYER-LEMON SYRUP,
PEYCHAUD’S BITTERS, POMEGRANATE
12

SMOKE AND STORMY
STOLEN SMOKED RUM,
GINGER BEER, LIME
12

RASPBERRY GIMLET
GIN, RASPBERRY LIQUEUR,
18.21 EARL GREY BITTERS, LIME
10

TIMELESS

MANHATTAN
LIP SERVICE RYE WHISKEY,
SWEET VERMOUTH,
ANGOSTURA BITTERS, FILTHY CHERRY
12

OLD CUBAN
DARK RUM,
MINT, ANGOSTURA BITTERS, CHAMPAGNE
12

BLACK MANHATTAN
RYE WHISKEY, AMARO, BITTERS
12

WHISKEY REBELLION

REDEMPTION RYE WHISKEY,

PiMM’s No. 1, LEMON, HONEY
12

VESPER
KETEL ONE VODKA, GIN, LILLET BLANC
12

OLD FASHIONED
ANGOSTURA BITTERS, BOURBON CHERRY
BOURBON - WELLER SPECIAL RESERVE 14

RUM - CALWISE ORANGE RuUM 13
RYE - STOLEN X ROCK N RYE 14
MEzcCAL - CASAMIGOS MEZCAL 15



CHAMPAGNE/SPARKLING GL BTL
LUNA NUDA PROSECCO SPLIT, ITALY $12
GRUET BRUT HALF BOTTLE, NEW MEXICO $28
CoOL SOLIVO PROSECCO, VENETO $9 $45
D’ARCIAC CAVA BRUT ROSE $45
BARTENURA ROSE MOSCATO, PIEDMONTE $48
SCHARFFENBERGER ROSE $48
LA VICTOIRE BUENA VISTA CHAMPAGNE $80
VUEVE CLICQOUT CHAMPAGNE BRUT $120
BILLECART-SALMON BRUT RESERVE $120
ROSE
FLAT ToP, CALIFORNIA '18 $28
ELOUAN ROSE, OREGON ‘18 $10 $40
L’ENVOYE, BEAUJOLAIS ‘18 $40
BARTON & GUESTIER, COTES DE PROVENCE ‘18 $48
DISTINCTIVE &
WHITE BLENDS
BAUER HAUS RIESLING, RHEINHESSEN ’18 $9 $36
CHATEAU HAUT - LA PEREYRE, BORDEAUX ‘18 $36
BARTON & GUESTIER CHENIN BLANC, VOUVRAY ‘18 $36
PINOT GRIGIO, GRIS & BLANC
BARONE MANTALTO, ITALY '18 $8 $32
J VINEYARDS. CALIFORNIA ‘18 $40
TENUTA MACCAN, VENETO ITALY ‘18 $45
SAUVIGNON BLANC
SILENI, MARLBOROUGH ‘19 $9 $36
FERRARI CARANO FUME BLANC, SONOMA ‘18 $36
CHARLES KRUG, NAPA VALLEY ‘19 $40
ST. SUPERY DOLLARHIDE, NAPA ’17 $45
CHARDONNAY
AVALON, CALIFORNIA ‘18 $10 $40
MAISON Louls LATOUR, VIN DE PAYs ‘17 $40
FEss PARKER, SANTA BARBARA 17 $42
SONOMA CUTRER, RUSSIAN RIVER '18 $42
GIRARDIN, BOURGOGNE '17 $58
BEER
CIDER
URBAN TREE CIDERY CLASSIC - ATLANTA, GA $7
LAGER & PILSNER
EVENTIDE KOLSCH - ATLANTA, GA $7
ATLANTA BREWING COMPANY HOMESTEAD - ATLANTA, GA $7
MILLER LITE - MILWAUKEE, WI $5
BELGIAN STYLE
VICTORY GOLDEN MONKEY - DOWNINGTON, PA $8
STELLA ARTOIS - LEUVEN, BELGIUM $7
ALLAGASH WHITE WHEAT - PORTLAND, MA $6
IPA & PALE ALE
SERVICE GROUND POUNDER - SAVANNAH, GA $7
THREE TAVERNS NIGHT ON PONCE - DECATUR, GA $7
SCOFFLAW DOUBLE JEOPARDY DBL IPA - ATLANTA, GA
CREATURE COMFORTS TROPICALIA - ATHENS, GA $7
MONDAY NIGHT HAN BROLO - ATLANTA, GA $6
GATE CITY COPPERHEAD - ROSWELL, GA $7
MONDAY NIGHT DRAFTY KILT - ATLANTA, GA $6
PORTER
GATE CITY TERMINUS BALTIC - ROSWELL, GA $7
FOUNDERS PORTER - GRAND RAPIDS, MI $8
NON-ALCOHOLIC
KROMBACHER NA PILSNER - KREUTZAL, GERMANY $6

PINOT NOIR GL

SEA SUN, CALIFORNIA ‘18

KING ESTATE INSCRIPTION, WILLAMETTE, '19
ELOUAN, OREGON ’17

FOUR GRACES, WILLAMETTE ‘18

ETUDE, CARNEROS ’16

PAUL HOBBS CROSSBARN, ANDERSON VALLEY ‘14
SHEA ESTATE, WILLAMETTE ‘16

$12

RED BLENDS/MERITAGE

HOOK & LADDER THE TILLERMAN, RUSSIAN RIVER ’15
CONUNDRUM, CALIFORNIA ’17

BECKMEN CUVEE LE BEC, SANTA YNEZ VALLEY ‘16
PARRADUX HALF BOTTLE, NAPA '15

RAMEY CLARET HALF BOTTLE, NORTH COAST '17

ORIN SWIFT ABSTRACT, CALIFORNIA *17

STAGS’ LEAP THE INVESTOR, NAPA VALLEY ‘15

ORIN SWIFT EIGHT YEARS IN THE DESERT, CA ‘18
ORIN SWIFT PAPILLION , NAPA VALLEY ’16

DISTINCTIVE REDS

SUN AND AIR CINSAULT, WESTERN CAPE ‘17
STAGS’ LEAP WINERY MERLOT, NAPA ‘16
DALTON ESTATE MERLOT, GALILEE ‘17
STAGS’ LEAP WINERY PETITE SIRAH, NAPA’16

MALBEC

TERRAZAS DE LOS ANDES HALF BOTTLE, MENDOZA ‘16
RUCA MALEN, MENDOZA '18

DORNA PAULA, MENDOZA ‘17

BODEGA COLOME, SALTA ARGENTINA ’16

$10

CABERNET SAUVIGNON

BROWNE FAMILY HERITAGE 1/2 BTL, COLUMBIA VLLY '17
MILBRANT, COLUMBIA VALLEY, COLUMBIA VALLEY ‘17
FOUR VINES THE KINKER, PASO ROBLES ‘17

SEVEN FALLS CELLARS, WASHINGTON ‘15
BECKSTOFFER 75 WINE CO., CALIFORNIA ‘18

B-SIDE, NORTH COAST’17

J LOHR HILLTOP, PASO ROBLES ‘17

BEAR FLAG, SONOMA COUNTY '16

DAOU, PAsSO ROBLES ’18

Louis M MARTINI, NAPA ‘16

GALLO SIGNATURE SERIES, NAPA '15

ORIN SWIFT PALERMO, NAPA VALLEY ’16

QUILT MAGNUM, NAPA VALLEY '15

$11

FRENCH

E. GUIGAL COTES DU RHONE HALF BOTTLE, FRANCE '15
TERRES BLONDES GAMAY, LOIRE VALLEY 18

M. CHAPOUTIER BELLERUCHE COTES-DU-RHONE ‘18
CHATEAU GREYSAC BORDEAUX, MEDOC ‘15

CHATEAU MAGNOL BORDEAUX. HAUT-MEDOC ‘15

DOMAINE ROSTAING COTE-ROTIE LA LANDONNE, RHONE ‘11

SPANISH

FAMILIA MONTANA RESERVA, RIOJA ‘14
FAUSTINO CRIANZA, RIOJA ‘16

JUAN GIL MONASTRELL, SPAIN '19 $12

ITALIAN

ZINGARA, CHIANTI ‘17

CANTINE POVERO BARBERA D’ASTI ‘18

DEMARIE NEBBIOLO, LANGHE ‘17

ALTENSINO ROSSO SUPER TUSCAN, TOSCANO ‘18
RUFFINO MODUS SUPER TUSCAN, TOSCANA '16
RIVA LEONE, BAROLO '13

RIGHETTI AMARONE, VALPOLICELLA ’15-
DEMARIE BAROLO, LANGHE ‘13

BTL

$36
$48
$48
$50
$64
$64
$75

$48
$48
$48
$60
$60
$64
$78
$78
$130

$34
$54
$60
$72

$33
$40
$50
$60

$24
$40
$40
$44
$45
$48
$60
$60
$66
$80
$84
$100
$160

$24
$30
$32
$60
$72
$165

$42
$44
$48

$34
$36
$40
$42
$45
$90
$95
$100



