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CERTIFIED BLACK ANGUS AND ORGANIC STEAKS

We proudly serve Painted Hills All Natural, Preservative, and Hormone Free Beef, White Oak Pastures All Natural Grassfed Beef, Snake
River Farms Waygu Kobe, and Certified Black Angus Beef.

Our temperatures are slightly lower than other restaurants, please ask your server for a temperature card

% OUR WELL DONE STEAKS HAVE A TRACE OF PINK IN THE MIDDLEQ%

If you would like your steaks prepared without any traces of pink, please ask for Very Well Done.
Please allow extra time for steaks prepared Medium Well, Well, and Very Well Done.

CERTIFIED BLACK ANGUS MAYTAG BLEU CHEESE FILET 27

8 oz filet lightly seasoned, and topped with rich Maytag Bleu Cheese - Pairs well with Marques De Casa Concha Cabernet

CERTIFIED BLACK ANGUS FILET MIGNON 80z 24 100z 27 16 0z (available upon request.) Market Price

Pairs well with J. Lohr Merlot or Estancia Cabernet

PAINTED HILLS ALL NATURAL PEPPER ENCRUSTED SIRLOIN 23

10 oz all natural sirloin grilled to perfection - Pairs well with Septima Malbec

CERTIFIED BLACK ANGUS CHAR-GRILLED RIBEYE 27
16 0z Angus Ribeye.
This cut recieves more flavor from its heavy marbling. If you prefer a leaner cut please try one of our other steaks.
Pairs well with J. Lohr Merlot

PAINTED HILLS ALL NATURAL N.Y. STRIP 25

10 oz all natural N.Y. Strip char-grilled to perfection - Pairs well with Liberty School Cabernet

CERTIFIED BLACK ANGUS PRIMERIB 30

Slow roasted Certified Angus Prime Rib with horseradish sauce, and au jus. Available Friday, Saturday, and Sunday.

WHITE OAK PASTURES CHOPPED STEAK 19

One Pound of All Natural, Georgia Grown Grassfed Beef, covered with a mushroom shallot demi glace - Pairs well with Rodney Strong Zinfandel

TENDERLOIN PASTA 19

Angus Tips and Medallions tossed over fettuccini and brandy cream - Try this with a cold Bass Ale

BLACK ANGUS BISTRO FILET 19

A tender cut, lightly seasoned. Best served Rare to Medium Rare - Pairs well with Banfi Centine

BLACK ANGUS PAN SEARED STEAK 19

8 oz. Beef tenderloin tail, pan seared, with Dijon cream sauce - Pairs well with Yalumba Shiraz Viognier

FREE RANGE ORGANIC AUSTRALIAN LAMB CHOPS 28
Roasted Lollipop Lamb Chops drizzled with a Burgundy sauce - Pairs well with Hob Nob Pinot Noir
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POULTRY

Ashley Farms chicken, grown on small farms in Peidmont, North Carolina, is dedicated to providing all natural, hormone, &
preservative free products. Ashley Farms Chicken has enhanced flavor, great meat texture, & superior culinary qualities.

Buckhead Bar and Grill proudly serves only Ashley Farms Free Range Organic Chicken.

FREE RANGE ORGANIC FRIED CHICKEN 17
One Pound of Southern Fried chicken breast served with sautéed mushrooms, onions, and Boar's Head Swiss Cheese & demi glace

FREE RANGE ORGANIC ROTISSERIE CHICKEN PASTA 16

Penne Pasta tossed with seasonal vegetables, a vodka blush sauce, and rotisserie chicken - Try with Belle Ruche Blanc

FREE RANGE ORGANIC ROTISSERIE CHICKEN 17

Half chicken, roasted in our house rotisserie, topped with mojo seasoning, and our herbed olive oil - Try with Markham
Chardonnay

FREE RANGE ORGANIC CHICKEN MARSALA 18

Made to order, with mushrooms, shallots, and Marsala wine - Try with Simi Chardonnay

FREE RANGE ORGANIC CHICKEN PICATTA 18

Made to order, with shallots, capers, and white wine lemon sauce - Try with Zaza Mesa Viognier

FREE RANGE ORGANIC CHARGRILLED CHICKEN BREAST 17
A One Pound Ashley Farms chicken breast, lightly seasoned - Try with Estancia Chardonnay

ACCOMPANIMENTS

(1) One Regular Side is included with each entrée, except pastas and sandwiches.

For a nominal charge of two dollars, a Regular side can be substituted for a Premium side.

REGULAR SIDES PREMIUM SIDES
Additional charge for extra Regular Sides 3 Additional charge for extra Premium Sides 4
BAKED POTATO: butter and/or sour cream LOADED BAKED POTATO: Cheese, Bacon, and Chives
BEER BATTERED FRENCH FRIES SAUTEED MUSHROOMS
WHIPPED GARLIC MASHED POTATOES ASPARAGUS
SEASONAL HERBED VEGETABLES CREAMED SPINACH WITH SHALLOTS AND
STONE GROUND GRITS GARLIC
SPECIALTY SIDES

Served A la carte only.
BLEU CHEESE TOMATOES: Roma Tomatoes topped with Bleu Cheese Crumbles 5
WHIPPED BLEU CHEESE MASHED POTATOES: Our Garlic Mashed Potatoes with Maytag Bleu Cheese 5

MAINE LOBSTER BISQUE: A cup of our delicious Maine Lobster Bisque 6

HOMEMADE DESSERTS

CREME BRULEE 6 HOMEMADE CHOCOLATE CAKE 6

CHOCOLATE MOUSSE 6 HOMEMADE RED VELVET CAKE 6

FRESH PECAN PIE 6 HOMEMADE CARROT CAKE 6
BREYERS VANILLA ICE CREAM 4 A lamode 2
COFFEE
ESPRESSO 5 REGULAR COFFEE 3 DOUBLE SHOT OF ESPRESSO 7
CAPPUCCINO 5 DECAFFEINATED COFFEE 3 VARIETY OF SPECIALTY HERBAL TEAS 4
SPECIALTY WATERS
(Serves 3)

Voss Flat 7 Voss Sparkling 7
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Wine List

Sparkling
30. Tosti Asti, Piedmonte, Italy, N/V. 34
31. Cavit Lunetta Prosecco, Veneto, Italy, N/V 37
32. Cristalino Brut Rosé Cava, Penedés, Spain, N/V 40
33. Louis Roderer Brut, Anderson Valley, California 54
34. Veuve Cliquot N/V, Reims, France 87
35. Bollinger Brut Champagne, Aj-Champagne, N/V. 90
36. Bollinger Grand Anneé, Ay-Champagne, France, 1999 .......ouiiriiiiimeeeinieeineeienie e e e ssssisesisssssssssssssenss 250
WHITE WINES OF INTEREST

37. Alamos Torrontes, Salta, Chile, 2007 30
38. Firestone Gewurtztraminer, Santa Ynez, California, 2007........coevuiuiiiiiiiiiiie e e et e e 32

39. Huber Hugo, Griiner Veltliner, Traisental, 2006 33
40. Martin Cédax Albarifio Rias Baxias, Spain, 2007, 35

41. M. Chapoutier Belle Ruche Cétes Du Rhone Blanc, Cotes Du Rhone, 2006 ...... 37
42. D'Arenberg’s “Hermit Crab”, McLaren Vale, Austrailia, 2007...........covintiirnrissrinse e e esteneeneeeenensenseneeneeneeen39

43. Zaca Mesa Viognier, Santa Ynez, California, 2006 40

SAUVIGNON BLANC
44. Veramonte, Casablanca Valley, Chile, 2008 34
45. Whitehaven, Marlborough, New Zealand, 2007 36
46. Nautilus, Marlborough, New Zealand, 2007 40
47. Drylands, Marlborough ,New Zealand, 2007 42
ROSE
48. Beringer White Zinfandel, California, 2007 27
49. M. Chapoutier Belle Ruche Cotes Du Rhéne Rosé, Cotes Du Rhone, 2006 34
PINOT GRIGIO
50. Loredona Pinot Grigio, Monterrey, California, 2008 30
51. Estancia, Monterey, California, 2007 36
52. Villa Frattina, Lison-Pramaggiore, 2007 48
RIESLING
53. Silver Lake, Rattle Snake Hills, Washington, 2007 32
54. Loredona, Monterey, California, 2007 34
55. Chateau Sainte Michelle Eroica, Columbia Valley, Washington State, 2006 42
CHARDONNAY
56. Estancia, Monterrey, California, 2007 31
57. Simi, Sonoma County, California, 2006 35
58. Kendall-Jackson, Sonoma County, California, 2007 37
59. Markham, Napa Valley, California, 2006 45
60. Arrowood, Sonoma, California, 2007 50
61. Newton Red Label, Napa Valley, California, 2005 54
62. Chasseur, Russian River Valley, California, 2005 87
PINOT NOIR/GAMAY

63. Hob Nob Pinot Noir, Vin De Pays, France 32
64. Georges Dubeouf, Fleurie, Cru Beaujolais, France, 2006..............ccccevuennen. .34
65. Georges Dubeouf, Cotes Du Brouilly Cru Beaujolais, France, 2005 37
66. Magnet Pinot Noir, Sonoma County, California, 2006 45
67. La Crema Pinot Noir, Sonoma, California, 2007 ..... 52
68. Latour Pinot Noir, Gevery-Chambertin, France, 2005 ..... 95
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RED WINES OF INTEREST

Coppola Rosso, California, 2006 8 30
Dow’s Vale Do Bomfim, Douro, Portugal, 2005 33
La Baronne Rouge, Corbié, Montagne d’ Alaric, France, 2003 .........iiuitiniiesieeinsssssesssssissse s s e e e ssstin s e teeaanaeeenee e 38
Santa Cristina Sangiovese, Toscana, [taly, 2005.......couiiiiiiiiiiiiii it serrsesssssssssssssisssissse s e s e e ne e ne e e e e 40
Calina Carmeneré, Maule Valley, Chile, 2006 35
Bodega Septima Malbec, Mendoza, Argentina, 2007 9 37
Graham Beck Pinotage, Western Cape, South Africa, 2007 42
Mojo Sangiovese, Toscana, [taly, 2006, .......couiiuiiuititee e e et e eerseeseisssissssssssisssis s st e e e e enensaneeneeneneennddD
Zaca Mesa Z-Cuvée, Santa Ynez, California, 2005 48
Arnaldo Caprai Poggio Belvedere, Umbria, Italy,2005 52
Marchesi Barolo, Piedmonte, Italy, 2004 110
Clos Apalta, Mapio Valley, Argentina, 2005 125
SYRAH/SHIRAZ/PETITE SIRAH
Hope Estate “Ripper” Shiraz, Western Australia, 2006 8 32
Yalumba Shiraz-Viognier, Barossa, Australia, 2005 9 34
The Consultant Shiraz, California, 2005 37
Zaca Mesa Syrah, Santa Ynez, California, 2003 42
Terlato-Chapoutier Shiraz-Viognier, Victoria, Australia, 2006 52
ZINFANDEL
Rodney Strong “Knotty Vines’, Sonoma, California, 2006 9 36
Paso Creek, Paso Robles, California, 2006 38
MERLOT
Flying Fish, Columbia Valley, Washington State, 2006 8 32
J. Lohr“Los Osos”, Paso Robles, California, 2006 9 36
Ferrari-Carano, Sonoma County, California, 2005 45
Semler, Santa Monica, California, 2004 47
Robert Sinsky, Carneros, California, 2005 50
CABERNET SAUVIGNON
Estancia, Paso Robles, California, 2006 8 30
Louis M. Martini, Sonoma County, 2006 34
Liberty School, Paso Robles, California, 2006............ccvuiiimrieriiiniiniiinieninennnne. 39
Ray’s Station, North Coast, California, 2006 42
Marques De Casa Concha, Puente Alto, Chile, 2006 .........c.oiiiiiniiiiii e 44
Frei Brothers, Alexander Valley, California, 2005 47
Geyser Peak, Anderson Valley, 2006 50
100. Rutherford Hill, Napa Valley, California, 2006 72
101. Mount Veeder, Napa Valley, California, 2005 120
. Faust, Napa Valley, California, 2005 130
MERITAGE AND CLARET STYLE WINES
Mad Dogs and Englishmen, Jumilla, Spain, 2006 32
Banfi Centine, Toscana, Italy, 2005 27
Artesa Elements, Sonoma 67%, Napa 33%, California, 2006 39
Estancia Meritage, Paso Robles, California, 2005 45
Franciscan Magnificat, Napa Valley, California, 2005 ...........cccovvviiiennnen.. 85
PORTS/MOSCATO/EISWEIN/DESSERT

Renwood Orange Muscat, Amador County, California, 2006 .............c.euiirieriiniireiinieeiennenanans 42
Nachtgold Eiswein, Rheinhessen, Germany, 2007 44

. Concha Y Toro Late Harvest Sauvignon Blanc, Maule Valley, Chile, 2005 47
. Pacific Rim Vin De Glaciére Riesling, Columbia Valley, Washington, 2007 50
. Ramos Pinto Collector, Villa Novia De Gaia, Portugal, N/V. 10 52
113. Dow’s 10yr Tawny, Oporto, Portugal, N/V 13 80




