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Dinner.
5:00 pm - 10:00 pm dinner service; 5:00 pm - 12:00 am bar service

Something to share
Sweet Vidalia onion dip $6.95
a blend of Swiss cheese, cream cheese & Vidalia onions, served warm with pita
chips
Stuffed jalapeno peppers $9.00
fresh baked jalapenos halved & stuffed with bacon, roasted red peppers, cream
cheese & topped with bread crumbs
White bean hummus $9.75
blended with fresh herbs & garlic, served with pita chips
Fried (in-oven) green tomatoes $7.50
crispy and topped with a sweet Vidalia onion relish
*Chicken avocado quesadilla $10.50
flour tortilla stuffed with tender chicken, blended domestic cheeses, caramelized
onions & fresh avocado
Georgia featured cheeses $21.00
chef's selection of local artisan cheeses, fresh fruit, Georgia pecans & fancy
crackers
Fries $8.00
choose from: waffle fries with a garlic aioli or shoe-string sweet potato served with
a curried mayo & sriracha sauce
Pimiento cheese $9.75
finger sandwiches served on sourdough bread with a side of pickled okra
Crostini & sun dried tomato jam $7.50
toasted baguette with our house-made sun dried tomato jam & fresh local goat
cheese

Going green
Spring salad $11.00
arugula lettuce, watermelon, scallions, fresh oregano & sprinkled with fete
cheese, served with a shallot vinaigrette
Kale apple salad $9.25
granny smith apples, almonds, shaved Parmesan, tossed with light lemon & extra
virgin olive oil
Tuscan white bean $11.00
field greens, shaved red onions, green beans, with balsamic dressing
Spinach salad $8.50
baby spinach, sweet Georgia pecans, sprinkled with blue cheese & served with a
sherry vinaigrette dressing

*Consuming raw or under-cooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness





No need for a knife or fork
Margherita flatbread $12.75
a thin layer of basil pesto topped with fresh mozzarella, vine-ripened tomatoes & a
sprinkle of fresh cut basil
Caramelized onion & goat cheese flatbread $11.50
crispy flatbread topped with sweet onions and local farmed goat cheese
Arugula, prosciutto & mozzarella flatbread $14.75
tomatoes, caramelized onions, prosciutto, fresh mozzarella, peppery arugula
lettuce & shaved Parmesan
Veggie pizzetta $11.00
flatbread stuffed with: roasted red peppers, onions, mushrooms spinach & fresh
mozzarella, served with a in-house tomato sauce
*Chicken panini $12.00
chicken breast, baby spinach, roasted red peppers, pesto spread & provolone on
sourdough
*Southern pimento burger $14.75
Georgia grass fed beef, topped with pimento cheese, lettuce, tomato and a side
of waffle fries
*Turkey burger $14.00
all white succulent turkey, cracked pepper, light garlic & provolone cheese, all
topped with a hint of our sun dried tomato jam
*Chicken & waffle sandwich $9.25
a crispy waffle layered with succulent chicken, lettuce, tomato & a touch of garlic
aioli, seved with a side of sweet potato fries

The main event
*Garlic roasted chicken $15.50
tender roasted chicken, seasonal vegetables, and a side of Parmesan roasted
potatoes
*Mustard roasted salmon $16.50
filet of salmon brushed with a stone ground mustard, over orzo pasta, with a side
of roasted tomatoes and asparagus
*Petite filet $27.00
6oz petite filet, served with Parmesan roasted potatoes and seasonal vegetables

Don't forget dessert
Georgia shortbread pecan pie $7.00
shortbread crust makes this sweet, served a la mode for $2 extra
Ice cream $6.00
locally handcrafted by High Road Ice Cream, you won't be disappointed, ask
which flavors we have today
Banana pudding $6.00
creamy with vanilla wafers & topped with whipped cream

*Consuming raw or under-cooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness





Cocktails
Rosebud $12.75
this bud's for you; Don Julio silver tequila, sweet vermouth, dash of Campari and a
rosewater rinse will leave you smiling & forget the sled

Yellow jacket $13.25
a nod to our neighbors at Georgia Tech; reposado tequila, St-Germain, & orange
bitters - floral, earthy & herbal notes with a touch of honey

Palomaesque $12.75
smoky mezcal, sweet vermouth, fresh grapefruit & lime juice with a pinch of sea
salt... look-out Margarita!

Negroni twist $12.75
this twist on a classic is like a walk in the park on a sunny day; gin, Italian sweet
vermouth & splash of Aperol will surely brighten your spirit

Georgia mule $11.75
Cathead honeysuckle vodka, ginger beer &

orange bitters, garnished with a lime makes for a real thirst quencher!

Rum old fashioned $13.25
Ron Zacapa, Angostura bitters, fresh orange, & hint of maraschino cherry liquor
will take you up & away

Peach pickin' on a bicycle $11.75
Gin, sweet vermouth, St-Germain & dashes of peach bitters will surely ease the
pedals

Elderflower champagne cocktail $13.00
is there anything more celebratory than the sound of a soft pop of a cork? Seal it
with this St-Germain kissed cocktail

Southern sangria $10.75
nick named "fruit cup for bubba," a fine southern gentleman; red wine, Southern
Comfort, fruit & a pinch of fresh arugula cools down any summer eve





Something refreshing
Coke, Diet Coke, Sprite, Ginger Ale $3.25
Bottled tea - various flavors $4.50
Simply Lemonade - regular & raspberry $4.00
Premium bottled water - still & sparkling $5.50

Something from the bar
Draught beer
Bud Light $5.50
Sweetwater 420 - extra pale ale (Atlanta, GA) $6.50
Wild Heaven - Belgian strong pale ale, 8.5% (Decatur, GA) $7.00
Monday Night Brewing - Drafty Kilt (Atlanta, GA) $6.25
Bottled beer & cider
Bud Light $4.25
Budweiser $4.25
Coors Light $4.25
Michelob Ultra $4.50
Miller Lite $4.25
Blue Moon $5.00
Redbridge (gluten free) $4.25
Heineken $5.00
Stella Artois $5.00
Yuengling $4.25
Corona Extra $5.00
Peroni $5.00
Sam Adams $5.00
Sam Adams Light $5.00
Amstel Light $5.00
Victory - Golden Monkey (9.5%) $6.25
Left Hand - Nitro Milk Stout $6.25
Guinness (draught in a bottle) $6.00
Crispin Cider $5.00
Monday Night Brewing - Eye Patch Ale IPA (6.2% & local) $5.50
Wild Heaven - Ode to Mercy Imperial Brown Ale (8.2% & local) $5.50
Three Taverns (ask which style we have today & local) $5.50





White wines Glass Bottle
Kim Crawford Unoaked, Chardonnay, New Zealand $11.00 $42.00
Vortre Santé by Coppola, Chardonnay $8.50 $32.00
Stone Cellars Culinary Collection, Chardonnay $8.00 $30.00
Danzante, Pinot Grigio, Italy $9.50 $38.00
Chateau Ste. Michelle, Riesling, Washington State $9.00 $34.00
Nobilo, Sauvignon Blanc, New Zealand $10.00 $38.00
14 Hands "Hot to Trot", Washington State $9.50 $36.00

Red wines Glass Bottle
Cellar #8, Cabernet $8.00 $30.00
Irony Napa, Cabernet $10.00 $38.00
Stone Cellars Culinary Collection, Cabernet $8.50 $32.00
Massimo, Malbec, Argentina $9.00 $34.00
Seven Falls, Merlot, Washington State $10.75 $41.00
Stone Cellars Culinary Collection, Merlot $8.00 $30.00
Spellbound, Petite Sirah $9.00 $34.00
MacMurray Ranch, Pinot Noir, Sonoma Coast $13.00 $50.00
Mirassou, Pinot Noir $8.50 $32.00
Epica, Red Blend, Chile $9.00 $34.00
Rémole by Frescobaldi, Red Blend, Italy $10.00 $38.00
Penfolds Koonuga Hill, Shiraz, Australia $10.00 $38.00
Marqués De Riscal Proximo, Tempranillo, Spain $10.50 $40.00
Layer Cake Primitivo, Zinfandel, Italy $11.00 $42.00

Bubbles Glass Bottle
Villa Sandi II Fresco, Prosecco $10.00 $38.00
Piper Sonoma, Brut $14.00 $54.00
Domaine Chandon Sparkling (split) $11.00
Moet & Chandon, Brut $80.00
Veuve Clicquot,Yellow Label, Brut $90.00





House spirits
Svedka Dewar's White Label Beefeater
Vodka Scotch Gin

Sauza Blanco Bacardi Superior DeKuyper
Tequila Rum Cordials

Canadian Club Jim Beam Martini & Rossi
Whiskey Bourbon Vermouth

Premium spirits
Bourbon
Knob Creek
Maker's Mark
Woodford Reserve
Basil Hayden

Cognac/Brandy
Hennessy V.S.
Rémy Martin V.S.O.P.

Gin
Bombay Sapphire
Tanqueray
Hendrick's

Rum
Light - Mt. Gay Eclipse Silver
Dark/Aged - Cruzan Est. Aged
Dark/Aged - Pyrat XO Reserve
Dark/Aged - Ron Zacapa
Captain Morgan Orig. Spiced
Malibu Coconut

Scotch
Chivas Regal 12
Johnnie Walker Black Label
Glenfiddich 12 & 15
Glenlivet 12
Balvenie 15
Macallan 12

Tequila
Don Julio Reposado
Don Julio Silver
1800
Patrón Reposado
Patrón Silver

Vodka
Absolut
Belvedere
Ciroc
Grey Goose
Ketel One
Prairie, Organic
Ultimat

Kettle One (Citroen & Oranje)
Stolichnaya

Whiskey
Crown Royal
Gentleman Jack
Jack Daniel's
Jack Daniel's Honey
Bulleit Rye
Redemption Rye
Jameson Irish

Cordial
Baileys Irish Cream
Chambord
Cointreau
Disaronno
Domaine de Canton
Grand Marnier
Kahlua
Romana Sambuca
Southern Comfort
Mata Hari Absinthe
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Local flavors.
683 Midtown Bar & Bistro is committed to
using local vendors and growers with
sustainable methods when possible. Savor
our Georgia cheese plate, sip our locally
roasted coffee (literally, roasted down the
street) try our draught beer selections from
breweries in this neighborhood, taste our
handcrafted ice creams and pies. We thank
you for supporting our commitment to all
things local.
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