
A selection of menu favorites delivered to your door in convenient to go packaging. 
$5 delivery fee per order, per room.

Dial 770.773.7480  ext 2273
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ALL DAY MENU  11:30 A.M. -  9 :30 P.M.

ENTRÉES
All burgers & sandwiches  served with a choice of french fries, sweet potato fries, seasonal fruit or 
side salad.

Prime Angus Beef Charbroiled Burger    19
cheddar  |  bibb lettuce  |  tomato  |  dill pickle  |  brioche bun

add-ons: egg $1.50 | sautéed mushrooms $1 | pickled slaw $1

sautéed spanish onions $1 | peppered nueske's bacon $2 pimento 
cheese $1.50 | cambozola cheese $1.50

Beyond Burger    19    V
cheddar  |  bibb lettuce  |  tomato  |  jicama slaw
avocado cream  |  dill pickle  |  brioche bun

Catch of the Day Sliders    22
citrus marinated fresh catch  |  cilantro jalapeño slaw
pepper bacon

Falafel Taco    17    V
falafels  |  arugula  |  cucumbers  |  pickled onions
cherry tomatoes  |    |  tzatziki yogurt spread
whole wheat pita bread

Crab Cake Sandwich   29
hooper’s island lump crab  |  spicy remoulade  |  lettuce
dill pickle  |  fried green tomato  |  brioche roll

5 :30 -  9 :30 P.M.

Farm Raised Buttermilk Fried Chicken    29
pimento mac & cheese  |  collard greens  |  escabeche okra
sorghum maple syrup

Short Ribs    42
braised short ribs  |  broccoli rabe  |  white cheddar cheese grits
crispy shallots

Woodford Bourbon Injected Filet    54    GF
8oz prime tenderloin  |  mushroom demi

Pappardelle & Lamb Meatballs    36
homemade lamb meatballs  |  roasted garlic & mushroom ragù 
asparagus tips  |  pecorino cheese  |  pappardelle pasta

DESSERT  11:30 A.M. -  9 :30 P.M.

Georgia Style Pecan Pie    11    N
bourbon pecan ice cream

Caroline's Cakes    11
caramel or gluten-free lemon

Coca-Cola Cake    11
dulce de leche

BEVERAGES

Selection of Juices    5
orange juice  |  grapefruit juice  |  apple juice  |  tomato juice 
cranberry juice  |  v8 vegetable juice

Selection of Coca Cola Products    5
coke classic  |  sprite  |  diet coke  |  coke zero  |  dr. pepper 
powerade

Thrive Farmers Farmhouse Blend Coffee    5
regular  |  decaffeinated

Iced Tea  5  Lemonade  5  Hot Tea  5  Cappuccino  6.50
Latté  6.50  Single Espresso  5  Double Espresso    6.50

BREAKFAST  7 -  11  A.M.

Berry Parfait    12    GF  V
greek yogurt  |  fresh berries  |  local honey
house-made granola

Oatmeal Bowl    16    V  N
apricot glaze  |  salted almonds  |  candied seeds & nuts

Homemade Salmon Gravlax & Avocado Toast    18    V 
grilled wheat bread  |  avocado-basil mousse  |  poached egg
homemade salmon gravlax  |  pickled shredded carrots 
cured kalamata olives

Breakfast Quesadilla    15
grilled chicken  |  scrambled eggs  |  colby jack cheese 
avocado  |  pico de gallo  |  flour tortilla

Barnsley Breakfast Sandwich    13
corned beef  |  scrambled eggs  |  swiss cheese 
fried hash browns  |  toasted ciabatta

Griddle Indulgence   14    V  N
ricotta pancakes with macerated strawberries or frosted 
cornflakes crusted french toast with crushed pecans
maple syrup

Woodlands Omelet    18    GF  V
whole eggs  |  local mushrooms  |  white cheddar cheese 
baby spinach  |  cured tomatoes  |  rosemary breakfast potatoes

Heritage Breakfast    17
choose four: 
two eggs any style  |  nueske’s bacon  |  smoked pork sausage 
country ham  |  rosemary breakfast potatoes  |  greek yogurt 
white or whole wheat toast  |  bagel  |  english muffin

STARTER  11:30 A.M. -  9 :30 P.M.

Pimento Cheese Beignets    17
red pepper-bacon jam

Spinach & Artichoke Dip    17
pimento & parmesan cheese gratin  |  sourdough chips

Fried Brussels Sprouts    15    GF
smoked bacon  |  tomato relish

Woodlands Grill Garden Salad    14    GF  N
arugula  |  walnuts  |  bacon  |  feta  |  red endives
crisp apples  |  white balsamic vinaigrette

Chicken Cobb Salad    19    GF
romaine lettuces  |  tomatoes  |  grilled corn  |  pickled shallots
herb marinated grilled chicken|  avocado  |  hard boiled egg
applewood bacon  |  smoked blue cheese

Seasonal Black Quinoa & Amaranth Salad    16    GF  V  N
seasonal vegetables  |  fennel  |  blood oranges  |  radishes
brussels sprouts  |  roasted cherry tomatoes  |  citrus vinaigrette
pecan coated goat cheese

Seasonal Soup    cup  6  |  bowl  9
carrot & ginger  |  pecans  |  goat cheese

GF - Gluten Free       V - Vegetarian       N - Contains Nuts

Tax and 20% service charge will be added automatically to all 
food and beverage orders.

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


