
BREAKFAST-ALL ITEMS TO GO - 7AM - 10:30AM

GREEK YOGURT PARFAIT seasonal berries, house made granola� 8

HAM AND CHEESE CROISSANT� 6 

SPINACH AND RICOTTA CROISSANT � 6

SEASONAL FRUIT AND BERRIES	�  7

CHORIZO BREAKFAST BURRITO peppers, onions, mushroom, cheddar, guacamole, pico de gallo                              11       

BISCUITS AND GRAVY sausage gravy, 2 eggs your way							                   12	
														            
														            
ALL DAY- 11AM - 9PM SUN - THUR  (UNTIL 10PM FRI - SAT) 
(burgers and sandwiches comes with a choice of fries, side salad, or fruit)

GREEK DIP  olive tapenade, artichoke dip, spicy hummus, pickled vegetables... V� 9       

CRAB ARANCINI  roasted garlic cream, grated parmesan, gremolata� 11 

ASIAN STEAMED PORK BUNS  hoisin bbq, sesame slaw                                                                                                 12                                                                                                                                               
                                                                                                                                                                                                                          
AUTUMN SALAD baby kale, spinach, sweet potato, asher blue cheese, roasted pumkin seeds,                                 12          
dried cranberries sunflower seeds, toasted pecans, apple cider vinaigrette dressing... GF, V				  
upon request, grilled chicken 6, shrimp 8 or 5oz N.Y. strip 10 can  be added 

TURKEY CLUB pesto mayo, swiss cheese, bacon, lettuce, tomato whole grain bread� 12

GRILLED CHICKEN SANDWICH pimento cheese, pickled red onion, arugula� 14
                                                                                                                                                                                                                             
SHORT RIB ANGUS BURGER house made lamb bacon, minto pesto, feta baby arugula, tomato                                15                                                                                                                                                                                                                                                                                                                                                                                      	
ZAHTAR SPICED LAMB BURGER sharp cheddar, pork rind, bourbon molasses jam, brioche bun                               15
upon request Beyond Burger© for 2, add bacon for 3  						     												           											                                                                                                                                                    
STEELHEAD TROUT  quinoa, roasted baby vegetables, lemon caper vinaigrette... GF� 26

PENNE PASTA pepperoncini, red pepper flake, garlic oil, parmesan, kalamota olives, grape tomatoes �  23 
grilled chicken  
														            
BERBER SPICED PORK CHOP burnt honey sweet potato, grilled asparagus, spiced apple chutney	                             28                         
                                                                                                                                                                                                                                                            	
10 OZ N.Y. STRIP truffle parmesan fries, fois gras herb butter                                                                                          36	
												                                                                                                           

DESSERT- 11AM - 9PM SUN - THUR  (UNTIL 10PM FRI - SAT)

SEASONAL ICE CREAM AND SORBET  strawberry vanilla, peach, mango, mixed berry                                                         6

WARM FIG CAKE with brandied cherries, espresso chantilly cream                                                                                            8                      

                                                                                                                                                                                                                                                                 
KIDS MENU- 11AM - 9PM SUN - THUR  (UNTIL 10PM FRI - SAT)
(choice of fries or fruit)
CHICKEN FINGERS  � 8
KIMPTON PB+J  � 8
GRILLED CHEESE� 8

Our mission is to incorporate locally sourced and organic ingredients. Consuming raw or undercookedmeats, poultry, seafood, 
shellfish or egg may increase your risk of foodborne illness.  GF: Gluten Free, V: Vegetarian

MENU



COCKTAILS

MAVERICK ford’s gin, st-germain,
grapefruit, peychaud’s bitters  � 14

RISING SUN toki whiskey, yuzu liqueur, lemon,
lime, ginger honey, soda   � 14

HOT LANDING vida mezcal, pineapple, orange bitters                        
jalapeno honey, lime, lemon� 14 

BLUE SKIES ketel one vodka, blue curacao, lemon                        
apricot liqueur� 12

MONKEY BUSINESS monkey shoulder scotch,         
nonino quintessa amaro, angostura bitters � 12

ATLANTA  high west double rye, cynar,
luxardo bitter bianco, angostura bitters 	�  12

PINK LADY ~ SPIRIT FREE~ seedlip spice, apple,          
lemon, cranberry, cinnamon			        10

DRAFT BEER

ARCHES hefeweizen abv 5.3% � 7

DRY COUNTY bourbon ale abv 7.5%                                      7
JEKYLL kolsch abv 5%� 8

SCOFFLAW BASEMENT ipa abv 7.5%� 7
 

BOTTLED BEER

MONDAY NIGHT LUNDI hazy ipa abv 7.1%� 8

BUD LIGHT lager abv 5%� 5

MODELO ESPECIAL mexican lager abv 4.4%� 7

GUINNESS stout abv 4.3%� 7

LAGUNITAS ipa abv 6.2%� 7

MICHELOB ULTRA lager abv 4.2%� 5

MILLER HIGH LIFE lager abv 4.6%� 5

STELLA ARTOIS beligian ale abv 5%� 6

ANGRY ORCHARD CRISP APPLE hard cider abv 5%� 8

PERONI italian pale lager abv 5.1%� 7

REDS	                                                                            G   B          

CHANDON brut, napa valley, ca� -   85

BILLECART-SALMONbrut rose, 

champagne, fr 375ml   				       90

VEUVE CLICQUOT yellow label champagne, fr      -   130
		                             �      
TENUTA VENEZIA pinot grigio, veneto, it � 9  41

**KOHA sauvignon blanc, marlborough, nz� 10 46

FORGE CELLARS riesling, finger lakes, ny� 13  61

**FRAM ROBERTSON chardonnay, za                      12 56       

BOEDECKER gewurztraminer, willamette, or             -    76

BOTANICA chein blanc, western cape, za                   -  100

DOMAINE DU PRE SEMELE sancerre, loire fr          -    75

DOMAINE SERVIN chablis, burgundy, fr� -    70

CONUNDRUM white blend, napa valley, ca             -   60

*ADELSHEIM STAKING CLAIM                                        -   90

chardonnay, willamette, or�

RODNEY STRONG CHALK HILL                                    -   58

chardonnay, sonoma, ca�

(*) Sustainable, (**) Organic

BUBBLES | CHAMPAGNE | WHITES                G    B

JEIO prosecco, veneto, it� 10  46

CHANDON 187ML brut, napa valley, ca� -    14

			                              �       
DELOACH pinot noir, ca � 10  46

ALAMOS malbec, ar� 9   41

FEDERALIST cabernet sauvignon, ca� 11   51

DAUO cabernet sauvignon, paso robles, ca� 13  61

 

                                                                                                            

THIRST gamay, western cape, za� -   87

**KAIKEN ultra malbec, mendoza, ar� -   70

ROUTESTOCK pinot noir, napa valley, ca�   -   80 

CHÂTEAU MARJOSSE bordeaux, fr� -   62

KILLER DROP rare red blend, napa valley, ca� -   69

**SLEIGHT OF HAND red blend, columbia valley, wa -  68

PASQUALE PELISSERO barbaresco, it� -   73

CASA E DI MIRAFORE barolo, it� -   95 

TOSCANA RICCIOLO super tuscana, tuscany, it� -   58

BRICCO DEI GUAZZI barbera, piedmont, it� -   58

BODEGAS YSIOS tempranillo, araba, es� -   98

FOUR VINES ‘BIKER’ zinfandel, paso robles, ca� -   60

*L’ECOLE NO 41 merlot, columbia valley, wa� -  100

JUSTIN cabernet sauvignon, paso robles, ca� -   66 

CADE ESTATE cabernet sauvignon, howell mtn, ca�  -  200

*GROTH cabernet sauvignon, napa valley, ca� -  145

STAG’S LEAP cabernet sauvignon, napa valley, ca� -   130

CAYMUS cabernet sauvignon, napa valley, ca� -  170

NICKEL & NICKEL ‘C.C. RANCH’                                     -  195  
cabernet sauvignon, rutherford, ca�

WINE
ROSÉ | MOSCATO               	                             G    B          

DOMAINE DE TRIENNES rose, fr� 12  56      

LA FETE DU ROSE, fr                                                  14 65

MEZZACORONA moscato, it                                       8 41

REFRESHERS

GINGER ICED PEACH TEA  peach tea, lemon,            6
ginger beer�

DETOX ICED TEA  green tea, pomegranate, lemon� 6

CITRUS SUNSHINE BUBBLY  orange, grapefruit,         6
lemon, lime, club 

WHO IS SUSAN
SUSAN GOODMAN, LATER SUSAN GOODMAN KOMEN, WAS BORN ON OCTOBER 31, 1943 IN 

PEORIA, ILLINOIS. SHE WAS DIAGNOSED WITH BREAST CANCER AT THE AGE OF 33. SHE DIED OF 

THE DISEASE AT AGE 36 ON AUGUST 4, 1980. KOMEN’S YOUNGER SISTER, NANCY GOODMAN 

BRINKER, WHO BELIEVED THAT SUSAN’S OUTCOME MIGHT HAVE BEEN BETTER IF PATIENTS 

KNEW MORE ABOUT CANCER AND ITS TREATMENT, PROMISED HER SISTER THAT SHE WOULD 

DO EVERYTHING SHE COULD TO END BREAST CANCER. TO FULFILL THAT PROMISE, BRINKER 

FOUNDED THE SUSAN G. KOMEN BREAST CANCER FOUNDATION IN KOMEN’S MEMORY IN 1982                                                                                                                                             

                                                          	

APRON IS PROUD TO PARTNER WITH SUSAN G. KOMEN OF ATLANTA 
DURING BREAST CANCER AWARENESS MONTH. DURING THE MONTH 
OF OCTOBER APRON WILL FEATURE PINK COCKTAILS AND LE FETE DU 
ROSE. ASK YOUR SERVER OR BARTENDER ABOUT THE FEATURED PINK 
COCKTAIL. PROCEEDS WILL BE DONATED TO THE FOUNDATION.


