
first bites 
 

Fried Green Tomatoes $6.95 
Deep-fried with goat cheese, cajun remoulade,  

spicy pecans and a hint of cilantro.  
 

Pimento Cheese  $5.95 
The “pate” of the south with crispy pita points.  

 
Spinach and Artichoke Dip $6.95 

Spinach and artichokes with roasted garlic,  
served with warm tortilla chips.  

 
Roasted Garlic Hummus $6.95 

A nancy g’s signature item with pita points and  
veggie sticks.  

  
 

Crispy Fried Calamari  $10.95 
Tubes only on this one, with fried peppers and      

jalapeños, served with                                              
marinara and cajun remoulade sauces.  

 
 
 

Bleu Chips $6.95 
Homemade potato chips topped with melted  
bleu cheese, bacon, scallions and tomatoes.  

 
Shrimp and Grits $11.95 

Sautéed with peppers, onions, and  
white wine garlic sauce.  

 
Crab Cake  $12.95 

One jumbo lump crab cake served over orzo pasta 
 and topped with a   

cajun remoulade sauce.  
 

Coconut Shrimp Basket $10.95 
 Panko-crusted coconut shrimp served with  

french fries or sweet potato fries  
and thai chili dipping sauce.  

simple greens 
 

Mr. G’s Tomato Basil Salad $7.95  
Tomatoes, basil, olive oil, fresh mozzarella cheese,  

with balsamic reduction.  
 

Greek Salad $6.95 
Mixed field greens, tomato, red onion, cucumber      

black olives, pepperoncinis, and feta cheese.  
 

Classic Caesar Salad $5.95 
Romaine tossed with cracked pepper,  
parmesan cheese, garlic croutons with   

creamy caesar dressing.   
 

nancy g’s House Salad $5.95 
Spinach, red onion, oranges, and pecans  

with balsamic dressing.   
 

Wedge Salad $6.95 
Iceberg lettuce with smoked bacon,  

bleu cheese crumbles, tomato, scallions    
with bleu cheese dressing.   

  

Bistro Salad $6.95 
Mixed field greens, diced tomato, cucumber, onion and 

mandarin oranges with choice of dressing: 
Honey Mustard, Toasted Sesame, Thai Chili, Ranch,  
Bleu Cheese, Balsamic Vinaigrette, Thousand Island   

or Red Wine Vinaigrette   
 

East Cobb Salad $10.95 
Mixed field greens, green bell pepper, diced tomato, 

onion, cucumber, egg, cheddar cheese, 
 ham, turkey, and buttermilk ranch dressing.  

 

Add Cheese...  
Cheddar $.50  Bleu $1  Feta $1  Goat $1.5 

 

Add Protein... 
Grilled or Fried Chicken$4   Shrimp$5  Scallops$6 
Salmon$6  Tuna$7  Crab Cake$9  NY Strip$12 

hand helds 

Salmon BLT $12.95 
Grilled salmon, smoked bacon, lettuce, tomato, mayo, 

and avocado on toasted multi-grain bread.    
 

Classic Burger $9.95 or Turkey Burger $7.95 
Served on a sesame bun with lettuce, tomato, pickle,  

onion, and a choice of cheese.       
 

Fish Tacos $9.95 
Two flour tortillas stuffed with blackened mahi-mahi,  
diced tomato salsa, field greens, and sliced avocado.   

 

Chicken Salad Pita $7.95 
Our signature jicima chicken salad stuffed in a warm pita 

pocket with lettuce and tomato.    
 

Grilled Portabella $8.95 
Marinated in balsamic and served with goat cheese,  

field greens, and sliced tomato on toasted  
ciabatta bread.    

 

All Hand Helds come with choice of  
Sweet Potato Fries, French Fries, or Chips. 

 

Chicken Sandwich $8.95 
Grilled chicken, smoked bacon, swiss cheese, lettuce,  

tomato, and dijon mayo on a sesame bun.    
 

Blackened Tuna Sandwich $12.95 
Ahi rubbed in cajun spices, then seared to order with 

field greens, tomato, onion, and wasabi mayo on 
ciabatta bread.    

 

Steak Sandwich $13.95 
 NY Strip on toasted ciabatta bread 

with caramelized onions and melted mozzarella cheese.    
 

Traditional Club $9.95 
Triple-layered with turkey, ham, bacon,  

lettuce, tomato, and mayo on three slices of  
multi-grain bread.  

 
substitute a... 

Small House, Bistro or Caesar salad  $2 
Small Wedge, Greek, or Tomato Basil salad  $3 

Any vegetable $2     A cup of soup   $2.5  



 
fork and knife 

 
Country Fried Chicken Breast $16.95 

Served with macaroni & cheese, green beans, and topped with country gravy.  
 

  
Chicken Piccata $16.95 

Italian-seasoned chicken breast topped with a lemon caper butter sauce  
and served with smashed potatoes and the vegetable of the day. 

 
Georgia Mountain Trout $18.95 

Boneless and pecan-encrusted, served with yellow rice pilaf and the vegetable of the day. 
 

Shrimp and Grits Entrée $19.95 
Sautéed with peppers, onions, and white wine garlic sauce. 

 

 Crab Cake Dinner  $22.95 
Two jumbo lump crab cakes served with yellow rice pilaf, the vegetable of the day and  

topped with a  cajun remoulade sauce.   
 

Grilled Salmon $18.95 
Served with yellow rice pilaf and vegetable of the day.  

 

 Grilled Pork Tenderloin $18.95 
Molasses-brined, slow-roasted pork tenderloin served with smashed potatoes and squash casserole, 

 topped with a balsamic reduction. 
 

Vegetable Plate $13.95 
Build your own by selecting any of our four sides items. A salad may be substituted for two side items. 

 
10oz. NY Strip $18.95 

  10oz. Ny strip topped with a herb-compound butter and served with smashed potatoes and asparagus. 
 

Southern-Style Catfish $13.95 
Cornmeal crusted catfish filets served with hushpuppies, french fries, and homemade coleslaw. 

 

Orzo Pesto Pasta $17.95 
Orzo pasta with shrimp, scallops, asparagus tips, tomatoes, and parmesan cheese in a basil pesto sauce. 

 Substitute grilled chicken $14.95 
 
 
 
 
 

finger food 
 

nancy’s Feta Florentine Pizza $12.95  
 Smoked bacon, feta cheese, sautéed red onion, spinach and mushrooms  

with a light garlic cream sauce.  
 

Supreme Pizza $12.95  
Pepperoni, mushroom, bacon, onion, and black olives with mozzarella cheese.   

 
Margarita Pizza $11.95 

Fresh melted mozzarella cheese, basil, and sliced tomatoes.  
 

BBQ Pizza $11.95 
Sweet bbq sauce, onions, and grilled chicken, topped with cheddar and mozzarella cheese. 

 
Cheese or Pepperoni Pizza $8.95 

  
***Consumer Advisory Notice*** 

 Consuming raw or undercooked meats, poultry, seafood , shellfish or eggs may increase your risk of food-borne illness   



 

Bistro Style Brunch  

Espresso  or Cappuccino  $3  

 
Porto 

 
Grahams 10 Year Tawny $8  

 
Taylor Fladgate L.B.V.  $8  

 
 
 

The Macallan 12 Year  $10  
 

Dalmore 12 Year  $10  
 

 
 
 

The Glenlivet 12 Year  $10  
 

Highland Park 12 Year  $10 
 

Woodford Reserve Distillers Select $12  

after thoughts & more 

sides  
Cup  $4  

 
Bowl  $5.5  

 
 
 

Squash Casserole  
Macaroni & Cheese 
Smashed Potatoes  
 Yellow Rice Pilaf 

Grilled Asparagus 
Sautéed Spinach 

Green Beans 
Vegetable of the Day 

soup of the day  

$3.5 each 

some things are just so sweet 
Homemade Banana Pudding $5.95 

Fresh bananas with nilla wafers & whipped cream.   
 

 Waffle Sundae $6.95 
Belgian waffle with fresh fruit and vanilla bean  

ice cream.          
 

Strawberry Shortcake $5.95 
Homemade pound cake with strawberry pureé  

and whipped cream.  

Chocolate Lava Cake $6.95 
Rich chocolate cake drizzled with chocolate sauce, 

and vanilla bean ice cream.       
 

Bread Pudding $4.95 
 Ask your server about the flavor of the day.  

 
Éclairs $5.95 

Two chocolate-covered éclairs with whipped cream and 
a cherry on top.  

Fine Whisky's  

good morning 
 

 Our brunch offered Saturdays 11-3 p.m. & Sundays10:30-3 p.m.  

Sausage and Gravy Biscuits $7.95  
Two buttermilk biscuits served with  

sausage gravy and two eggs  
any style.   

 

Breakfast Burrito $7.95 
One large tortilla with scrambled 

eggs, cheddar cheese, sausage, and 
freshly-diced tomato salsa.   

 

Toasted Bagel $5.95 
 Filled with scrambled eggs and your 

choice of cheddar or swiss cheese.     
Add ham or bacon.  $2       

 

Vegetarian Egg White Omelet $10.95 
 Egg whites only, spinach, mushrooms,  

diced tomatoes, onions, and 
 mozzarella cheese. 

 

Omelette of the day 
Ask your server about today’s  

selection. 

Chicken & Waffles $11.95 
A classic southern breakfast with one   

waffle and two hand-breaded  
chicken tenders. 

 

Belgian  Waffle $6.95 
One waffle topped with  

honey butter and powdered sugar. 
 

Buttermilk Pancakes $5.95 
Three pancakes served with  

powdered sugar and maple syrup. 
 

French Toast $8 
Sliced challah bread served with     

powdered sugar and maple syrup. 

 
Homemade Blueberry Topping $1.95   

Macerated blueberries and 
a dab of ricotta cheese.   

Try it with our waffles, pancakes, or our french toast  

Breakfast  
 

Classic Eggs Benedict $8.95 
 Toasted english muffins, poached 

eggs & our classic hollandaise sauce 
with canadian bacon or sausage         

and tater tots.        
   

Randy’s Eggs $7.95 
Lightly-scrambled and baked with 

cheddar cheese and tomato, served 
with tater tots or grits & your choice 

of bacon or sausage.   
 

Steak and Eggs $13.95 
10oz. NY Strip with two eggs served  

any style with tater tots or grits. 
   

Create Your Own $9.95 
Two eggs any style. Your choice of  
bacon or sausage, tater tots or grits  

and wheat or white toast.   
 

 
  

 
 

 

Side Items: 

Bacon or Sausage $4 2 eggs any style $3 Bleu cheese grits $3 


