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*All vintages are current unless otherwise noted. Products are subject to

availability* 

W I N E  B Y  T H E  G L A S S

Ercole, Moscato Bianco, Moscato d’Asti DOCG

Zenato, Pinot Grigio, Delle Venezie

Le Roi des Pierres, Sauvignon Blanc, Sancerre

Craggy Range, Sauvignon Blanc, Marlborough

Damien Martin, Chardonnay, Mâcon Verzé

Flowers, Chardonnay, Sonoma

18/70

18/70

25/95

18/70

18/70

24/90

Whites

Chateau Minuty “Prestige”, Provence Blend, Provence 18/70

ROSÉ

Bethel Heights, Pinot Noir, Willamette Valley

Brancaia “Tre”, Tuscan Blend, Toscana

Château Janicon, Red Blend, Bordeaux

JONATA “The Pairing”, Cabernet Blend, California

Routestock, Cabernet Sauvignon, Napa Valley

23/90

20/80

22/90

19/80

23/90

Reds

Zardetto Prosecco, Veneto, Brut      

Almacita, Rosé, Uco Valley, Brut

Ferrari-Trento Trento DOC, Brut

Laurent Perrier “La Cuvée”, Champagne, Brut

Veuve Clicquot Champagne, Brut

Ruinart Blanc de Blanc Champagne, Brut

Ruinart Rosé Champagne, Brut

18/70

16/70

25/95

29/120

35/140

50/195

65/250

CHAMPAGNE & SPARKLING WINE GLS/btl

Chateau Les Justices, Sauternes

M. Chapoutier, Banyuls Rimage, 2012

Taylor Fladgate, 20yr Tawny Port

22

20

15

dessert

– 3 OZ POUR –

Sommeliers | Carson Moore, Faye Foley



M
A

R
GOT ’S  ORIGINA

L
S

 

GIN MARGOT - 20
Monkey 47, Limoncello, lime oleo, tonic 

The legend - 30
Volcán De Mi Tierra XA, syrup,

Margot bitter blend

PEACHES AND SMOKE - 18
Altamura Vodka, Blended Family Peach, Cocchi Americano 

LAZY SUZE-N - 20
Cucumber infused Don Fulano Blanco,

spicy hibiscus agave, lime, Suze

charles bark-lychee - 18
Redmont Vodka, Sake ONO, Fruitful Lychee

Strawberry fields - 18
Condesa Prickly Pear, Strawberry Shrub, lime

mARGOT’S ESPRESSO - 20
Patron Silver, Rev X Four Seasons Espresso,

Montanegro, Faretti

Solera Aged terminus - 20
Michter’s Rye, Cocchi Vermouth di Torino,

Rivulet Pecan, Bénédictine

Margot Martini - 30
Procera “Blue Dot” Gin, Dolin Dry Vermouth, 

Botanical Saline

Medicine Man - 20
Michter’s Bourbon, Siete Misterios Mezcal,

ginger, lemon

 R
E

SE

RVE  COCKTAIL
S

 

Apple a day - 20
Wonderbird Gin, apple reduction, lemon, salted apple foam

*All vintages are current unless otherwise noted. Products are subject to

availability* 

Ginger Crème brulee - 16
Pomegranate sorbet (GF)

Apple bread pudding - 14
Bourbon anglaise, cinnamon ice cream

pecan marjolaine cake - 16
Pecan, Diplomatico rum, coffee

house made ice cream & sorbet
by the scoop - 6 

Vanilla, chocolate, mint chocolate chip, mango, raspberry,

lemon, hibiscus 

DESSERTS

We do not recommend raw food for take away service. All seafood

items are certified sustainable. Consuming raw or undercooked

meats, poultry, seafood, shellfish, or eggs may increase your risk of

foodborne illness, especially if you have certain medical

conditions. Please note that there will be a 20% automatic gratuity

added to parties of 6 guests or more.

Some of our items, such as fresh juices, smoothies, and specialty

dairy products are not pasteurized and may potentially contain

bacteria that could pose health risks for young children or anyone

with weakened immunity

Bar Margot proudly supports our local farmers, 

producers & coffee roaster

Brasstown Beef, Choate Family Farms, Tucker Farms, Ula Farms,

 Banner Butter, Capella cheese, New Realm Brewing & Rev Coffee

regional, local, sustainable

Balance by Four Seasons focuses on global health

and wellness

AXEL TORRES, CEC, CERTIFIED executive chef
eric snow, executive pastry chef 



*All vintages and products are subject to availability* *All vintages are current unless otherwise noted. Products are subject to

availability* 

M
A

RGOT ’S  CLASSIC
S

 

daiquri - 18
Diplomatico Planas, lime, simple

Dirty martini - 23
Absolut Elyx, Filthy Olive Brine

last word - 23
Bombay Sapphire, Green

Chartreuse, Luxardo, lime 

Bee’s knees - 18
Castle and Key “Rise” Gin, lemon,

honey

COSMOPOLITAN - 23
Belvedere Organic Vodka, cranberry,

Cointreau, Lime

Sidecar - 20
Martell VS, Pierre Ferrand Dry Curaco,

lemon

maime taylor - 23
Glenlivet 12yr, lime, ginger beer

sazerac - 25
Michter’s Rye, St. George Absinthe, simple,

Peychaud’s bitters

Paloma - 20
Don Fulano Blanco, grapefruit, lime, soda

Margarita - 23
Codigo Blanco, lime, Pierre Ferand dry

curaco, agave

Old Fashioned - 20
Castle & Key Bourbon, simple,

bitters

paper plane - 18
Michter’s Bourbon, Aperol, Amaro

Nonino, lemon

CHAMPS ÉLSYÉES - 25
Hennessy VS, Green Chartreuse, simple, lemon,

Angostura Bitters

Tipperary - 20
Jameson, sweet vermouth, Green

Chartreuse, Angostura bitters

Baby Kale & Romaine Caesar - 19
Warm Brown butter croutons, cured egg yolk, parmesan,

anchovies

Atlanta Farmers Salad - 19
Mixed greens, roasted sweet potato, candied pecans,

goat cheese, apple, apple cider vinaigrette (GF,VG)

Add grilled chicken +16 or grilled shrimp +18 

Atlantic salmon +18 or Steak +25 

or grilled Tofu +16

M A R G O T ’ S
G A R D E N

M A R G O T ’ S
F A V O R I T E S

Margot Smash Burger - 28
Double patty, American cheese, bacon, lettuce, tomato,

thousand island, pickles

Midtown Crispy Chicken Sandwich - 28
Pickles, carrots & frisée salad, hot honey

Umami Lamb Chops - 37
Rainbow chard, heirloom baby carrots, cilantro-mint

vinaigrette

Late-Night hanger Steak - 38
Grilled hanger steak, chimichurri, fries or herb salad

(GF)

with 12oz Ribeye +25

Blackened Salmon Fish Tacos - 16
Pineapple-mango salsa, slaw, cilantro crema, jalapeno,

flour tortilla

Georgia Shrimp & Grits - 28
Anson Mill grits, Cajun cream sauce, chives (GF)

margot’s chicken and Caviar - 28
Crème fraiche, chives, house made chicken nuggets

Caviar bump +16



*All vintages are current unless otherwise noted. Products are subject to

availability* 

BEER

Creature Comforts, Tropicalia
Juicy IPA, Athens

heineken
Lager, Amsterdam

Corona
Pale Lager, Mexico

Guinness
Dry Stout, Ireland

STELLA ARTOIS
Pilsner, Belgium

Athletic brewing 
Non-alcoholic Light Lager, Connecticut

8

budweiser
Lager, St. Louis

Bud Light
Lager, St. Louis

Michelob ultra
Lager, St. Louis

samuel adams, boston lager
Lager, Boston

MARGOT’S
BITES

Tuna Sashimi - 28
House Ponzu, dried miso, chili threads,

wakame

East Atlanta Crispy
Brussels - 18

Fried Brussels sprouts, maple-glaze

garlic, pancetta (GF)

Chicken Wings - 25
Choice of sauce: buffalo, barbecue 

or Atlanta lemon pepper

served with vegetable crudité & ranch 

(GF)

Cheese & Charcuterie - 28
Chef’s selection of three cheeses and

two meats accompanied by Lavash,

Grissini, Honeycomb, Dried fruit & Nuts

FS deviled eggs - 16
Piment d’Espelette (GF)

truffle FRITES - 17
Crispy fries, pecorino, truffle oil, parsley

(GF)

CRAB & SHRIMP TOAST - 28 
Sourdough bread, spicy crab and shrimp

salad, avocado puree

Hummus & pita - 16
Pita bread, seasonal vegetables (V)

Oysters - 12
3 Fresh oysters, champagne mignonette,

cocktail sauce (GF)



*All vintages are current unless otherwise noted. Products are subject to

availability* 

*All vintages are current unless otherwise noted. Products are subject to

availability* 

Sommeliers | Carson Moore, Faye Foley

ZERO  PROOF

Berry Bright - 12
Aplos Arise, Strawberry Shrub, lime, tonic

CHEERLEADER - 12
Pomegranate, ginger, lemon, sparkling water

acqua panna - 9
Mineral Water, Italy

S. Pellegrino - 9
Sparkling Water

Coca-cola - 6
Coke, Diet Coke, Coke Zero, Sprite

Fever Tree - 6
Soda Water, Ginger Ale, Ginger Beer, Tonic

Red Bull - 8
Classic, Sugar Free

Coffee - 8
Drip, Espresso, Latte, Cappuccino, Americano,

Macchiato

Tea - 8
Tumeric Ginger, English Breakfast, Jade Cloud,

Chai, Earl Grey, Peppermint, Green

N O W  O R  N E V E R
T h e s e  w i n e s  a r e  a v a i l a b l e  f o r  a  l i m i t e d  t i m e

White Wine

Kenwood, Sauvignon Blanc, Lake County

Duckhorn, Sauvignon Blanc, California

Cakebread, Chardonnay, Napa Valley

Paul Hobbs, Chardonnay, Russian River

Red Wine

José Zuccardi, Malbec, Uco Valley

Termanthia, Tempranillo, Toro 2012

Opus One “Overture”, Blend, Napa Valley 2018

Far Niente, Cabernet Sauvignon, Napa Valley

50
65
99
99

160
300
500
225

C A B E R N E T

Cakebread, Napa Valley

Caymus Vineyards, Napa Valley

Caymus Vineyards “Special Select”, Napa Valley

Chimney Rock, Stag’s Leap District

Frank Family, Napa Valley

Groth, Napa Valley

Mt. Brave, Napa Valley

Sequoia Grove, Napa Valley

Silver Oak, Alexander Valley

Trefethen, Oak Knoll District

Turnbull, Napa Valley

225
250
350
250
220
185
345
140
300
135
199



*All vintages are current unless otherwise noted. Products are subject to

availability* 

*All vintages are current unless otherwise noted. Products are subject to

availability* 

A G A V E

Arette, Reposado

Casamigos, Blanco

Casamigos, Reposado

Casamigos, Añejo

Casa Noble, Blanco, Highlands

Casa Noble, Reposado, Highlands

Clase Azul, Reposado, Highlands

Clase Azul, Mezcal, Durango

Codigo, Blanco, Lowlands

Codigo, Añejo, Lowlands

Contraluz, Reposado Cristalino, Mezcal

Don Julio, Blanco, Highlands

Don Julio, Reposado, Highlands

Don Julio, Añejo, Highlands

Don Julio “1942”, Añejo, Highlands

Don Fulano, Blanco

Don Fulano “Fuerte”, Blanco

Don Fulano, Reposado

Don Fulano “Imperial”, Extra Añejo

Espolón, Blanco, Highlands

Herradura, Blanco, Lowlands

Herradura, Reposado, Lowlands

Herradura, Añejo, Lowlands

José Cuervo “25 Reserva”, Extra Añejo

Komos “Rosa”, Reposado

Komos Reserva, Añejo

Komos, Añejo Cristalino

LALO, Blanco

Los Siete Misterios “Doba Yej”, Mezcal

Mijenta, Reposado

Patrón, Blanco, Highlands

Patron “El Cielo”, Blanco, Highlands

Patron, Reposado, Highlands

Patron, Añejo Cristalino, Highlands

Suerte, Blanco

Tequila Ocho, Blanco

Volcán De Mi Tierra “XA”, Reposado, Lowlands

15
25
30
35
20
25
70
60
20
55
25
20
25
35
65
15
20
25
60
15
15
30
30
50
45
60
65
20
15
25
20
35
25
30
15
20
20

P I N O T  N O I R

Bethel Heights “Estate”, Williamette Valley

Cristom, Willamette Valley

Lingua Franca “Avni” Willamette Valley

Paul Hobbs “Crossbarn”, Sonoma Coast

Paul Hobbs, Russian River Valley 

Santa Barbara Winery, Santa Barbara County

90
99
105
115
225
90

I T A L I A N  R E D

Monte Zovo “Calinverno”, Verona

Caparzo, Brunello di Montalcino

Gaja “Ca’ Marcanda Promis”, Tuscany

105
155
175

F R E N C H  R E D

Mas de Gourgonnier / les Baux de Provence 

Château Janicon, Bordeaux

75
99

M A L B E C

Catena Vista Flores, Mendoza

Familia Zuccardi “José Zuccardi”, Uco Valley

75
160

Z I N F A N D E L

Kokomo, Dry Creek Valley

The Prisoner, California

80
175

O T H E R  R E D S

Recanati “Yasmin” Israel

Cesca Vicent, Blend, Priorat

JONATA “The Pairing”, Blend, California

Ridge “Lytton Springs”, Blend, Dry Creek Valley

70
75
80
150



*All vintages are current unless otherwise noted. Products are subject to

availability* 

*All vintages are current unless otherwise noted. Products are subject to

availability* 

V O D K A

Absolut Elyx, Sweden

Altamura, Italy

Belvedere Organic, Poland

Belvedere 10, Poland

Chopin Potato, Poland

Grey Goose, France

Grey Goose “Altius”, France

Ketel One, Holland

Redmont, Alabama

Reyka, Iceland

Tito’s, Texas

20
15
20
35
20
20
40
20
15
15
15

G I N

Aviation, Oregon

Bombay Sapphire, London

Botanist, Scotland

Castle & Key “Rise”, Kentucky

Condesa Prickly Pear, Mexico

Ford’s Gin, London

Hendrick’s, Scotland

Monkey 47, Germany

Procera “Blue Dot”, Kenya

Roku, Kyoto

St. George “Botanivore”, California

Tanqueray, London

Wonderbird, Mississippi

Vulcan, Alabama

20
20
20
15
15
15
20
20
25
20
20
15
15
15

R O S É

Chateau Minuty “Presitge”, Provence

Triennes, Méditerranée

Chateau Miraval, Provence

70
80
85

S A U V I G N O N  B L A N C

Craggy Range “Te Muna Road”, Marlborough

Groth, Napa Valley

Domaine Beausejour, Touraine

Cakebread Cellars, Napa Valley

Merry Edwards, Russian River Valley

80
85
99
115
150

C H A R D O N N A Y

Kokomo, Russian River Valley

Flowers, Sonoma Coast

Bethel Heights “Estate”, Williamette Valley

Famille Gueguen, Chablis

Paul Hobbs “Crossbarn”, Sonoma Coast

Groth “Hillview Vineyard”, Napa Valley

Chateau Montelena, Napa Valley

90
95
99
105
115
120
175

O T H E R  W H I T E

Donnafugata “Athillia”, Sicily

Abadía de San Campio, Albariño, Spain 

Zenato, Pinot Grigio, Veneto 

65
65
70



*All vintages are current unless otherwise noted. Products are subject to

availability* 

*All vintages are current unless otherwise noted. Products are subject to

availability* 

B O U R B O N

Angel’s Envy, Louisville

Basil Hayden, Clermont

Blanton’s, Frankfort

Buffalo Trace, Frankfort

Bulleit, Shelbyville, KY

Elijah Craig, Bardstown

Four Roses “Single Barrel”, Lawrenceburg

High West, Park City

Knob Creek, Clermont

Maker's Mark, Loretto

Michter’s, Shively

Old Forester, Louisville

Old Forester “1870”, Louisville

Old Forester “1897”, Louisville

Old Forester “1910", Louisville

Old Forester “1920”, Louisville

Woodford Reserve, Versailles

Woodford Reserve “Double Oaked”, Versailles

20
20
30
15
15
15
20
20
20
15
20
15
20
20
20
20
15
25

O T H E R  W H I S K E Y

Angel’s Envy Rye, Louisville

Bulleit Rye, Shelbyville, KY

Crown Royal, Canada

Jack Daniel’s, Lynchburg

Jack Daniel’s “Single Barrel”, Lynchburg

Jameson, Dublin

Hibiki “Harmony”, Kyoto

High West “Double Rye”, Park City

High West “Rendezvous Rye”, Park City

Michter’s American Whiskey, Shivley

Michter’s Rye, Shivley

Old Forester Rye, Louisville

Red Breast 12yr, Midleton

Rittenhouse Rye, Bardstown

Sazerac Rye, Frankfort

Suntori “Toki”, Hakushu

Teeling, Dublin

Uncle Nearest “1856”, Shelbyville, TN

Whistlepig 10yr Rye, Shoreham

Whistlepig 15yr Rye, Shoreham

Yamazaki 12yr, Kyoto

30
15
15
15
25
15
40
15
15
20
15
15
20
15
20
15
20
25
30
60
30

C H A M P A G N E

Billecart-Salmon, Brut, Rosé

Cheurlin Thomas “Speciale”, Brut

Dom Perignon, Brut, Epernay 2015

Krug “Grande Cuvée”, Brut, Reims

Laurent Perrier “La Cuvée”, Brut, Reims

Laurent Perrier, Brut, Rosé, Reims

Louis Roederer “Collection 245”, Brut

Louis Roederer “Cristal”, Brut, 2015

Moët & Chandon, Brut, Rose

Perrier-Jouët “Grand Brut”, Brut, Epernay

Nicolas Feuillatte “Reserve Exclusive”, Brut

Ruinart. Blanc de Blanc, Brut

Ruinart, Brut, Rosé

Veuve Clicquot “Yellow Label”, Brut, Reims

225
145
375
550
120
275
99
500
155
175
99
195
250
140

S P A R K L I N G

Almacita, Uco Valley, Brut, Rosé

Ferrari-Trento, Trento DOC, Brut

Gerard Bertrand, Cremant de Limoux

Gerard Bertrand, Cremant de Limoux, Rosé

Gloria Ferrer “Royal Cuvée”, Carneros 2014

Mumm Napa, Napa Valley, Brut

Mumm Napa, Napa Valley, Brut, Rosé

Zardetto, Prosecco, Brut

80
95
85
85
110
80
85
80



*All vintages are current unless otherwise noted. Products are subject to

availability* 

*All vintages are current unless otherwise noted. Products are subject to

availability* 

R A R E  &  L I M I T E D

Colonel E.H. Taylor “Small Batch” Bourbon, Frankfort

Colonel E.H. Taylor “Single Barrel” Bourbon, Frankfort

Eagle Rare 10yr Bourbon, Frankfort

Fortaleza Blanco, Tequila

High West “Midwinter Night Dram Act 12” Rye, Park

City

Michter’s 2023 Cask Strength Rye, Shively

Michter’s 10yr Bourbon, Shivley

Michter’s 20yr Bourbon, Shivley

Michter’s 10yr Rye, Shivley

Michter’s “Bomberger’s Decleration Bourbon”, Shivley

Michter’s “Bomberger’s PFG Bourbon 2025”, Shivley

Michter’s “Shenk’s Homestead Sour Mash”, Shivley

Old Forester “1924” 10yr Bourbon, Louisville

Old Forester “2025 Birthday Bourbon”, Louisville

Old Forester “President’s Choice Bourbon”, Louisville

Stagg Jr. Bourbon, Frankfort

Whistle Pig “Boss Hog IX: Siren’s Song” Rye, Vermont

Whistle Pig “Boss Hog XI: The Juggernaut” Rye, Vermont 

30
60
20
25
60

40
75

200
75
45
50
40
45
75
75
40

200
200

– 2 OZ POUR –

All rare offerings are available in 1 oz pours
at half the listed price. 

S C O T C H  W H I S K Y

Ardbeg “Uigeadail”, Islay

Balvenie 14yr, Speyside

Dalwhinnie 15yr, Speyside

Dewar’s “White Label”, blended

Glenfiddich 12yr, Speyside

Glenfiddich 14yr, Speyside

Glenfiddich 18yr, Speyside

Glenlivet 12yr, Speyside

Glenlivet 14yr, Speyside

Glenlivet 15yr, Speyside

Glenlivet 18yr, Speyside

Glenmorangie 10yr, Highland

Johnnie Walker “Red Label”, blended

Johnnie Walker “Black Label”, blended

Johnnie Walker “Blue Label”, blended

Lagavulin 16 year, Islay

Laphroaig 10yr, Islay

Macallan 12yr, Highland

Macallan 15yr, Highland

Macallan 18yr, Highland

Oban 14yr, West Highland

Talisker 10yr, Islands

35
40
30
15
20
35
50
20
35
40
65
20
15
20
90
30
25
30
60
95
30
25

C O G N A C

D’usse VSOP

Hennessy VS

Hennessy VSOP

Hennessy XO

Martell VS

Remy Martin XO

15
20
30
95
15
90

R U M

Bacardi Ocho, Puerto Rico

Bacardi, Puerto Rico

Bacardi “Oakheart”, Puerto Rico

Diplomático “Planas”, Venezuela

Diplomático “Reserva”, Venezuela

Diplomático “Ambassador”, Venezuela

Flor de Caña 25yr, Nicaragua

Planteray, Barbados

Zacapa “Solera 23”, Guatemala

20
15
15
15
20
75
50
15
25

https://www.bing.com/ck/a?!&&p=f6d4e62b32e1b231JmltdHM9MTcwNzM1MDQwMCZpZ3VpZD0wOGNkODJkZS0zNDAwLTZmNTgtMTJhMy05MWI0MzUxMjZlMTEmaW5zaWQ9NTc4MQ&ptn=3&ver=2&hsh=3&fclid=08cd82de-3400-6f58-12a3-91b435126e11&u=a1L3Nob3A_cT1hcmRiZWcrdWlnZWFkYWlsJkZPUk09U0hPUFBBJm9yaWdpbklHVUlEPTZFNjJBREZBNDM2RjQ5ODg5MTVDRkQ4MDNDRUQ0MTEz&ntb=1

	BAR MARGOT
	Le Roi des Pierres, Sauvignon Blanc, Sancerre
	DESSERTS
	Ginger Crème brulee - 16 Pomegranate sorbet (GF)
	Apple bread pudding - 14 Bourbon anglaise, cinnamon ice cream
	pecan marjolaine cake - 16 Pecan, Diplomatico rum, coffee
	house made ice cream & sorbet by the scoop - 6  Vanilla, chocolate, mint chocolate chip, mango, raspberry, lemon, hibiscus
	regional, local, sustainable
	AXEL TORRES, CEC, CERTIFIED executive chef eric snow, executive pastry chef


	MARGOT’S ORIGINALS
	Strawberry fields - 18 Condesa Prickly Pear, Strawberry Shrub, lime
	GIN MARGOT - 20 Monkey 47, Limoncello, lime oleo, tonic
	charles bark-lychee - 18 Redmont Vodka, Sake ONO, Fruitful Lychee
	PEACHES AND SMOKE - 18 Altamura Vodka, Blended Family Peach, Cocchi Americano
	LAZY SUZE-N - 20 Cucumber infused Don Fulano Blanco, spicy hibiscus agave, lime, Suze
	Apple a day - 20 Wonderbird Gin, apple reduction, lemon, salted apple foam
	mARGOT’S ESPRESSO - 20 Patron Silver, Rev X Four Seasons Espresso, Montanegro, Faretti
	Medicine Man - 20 Michter’s Bourbon, Siete Misterios Mezcal, ginger, lemon
	Solera Aged terminus - 20 Michter’s Rye, Cocchi Vermouth di Torino, Rivulet Pecan, Bénédictine

	RESERVE COCKTAILS
	Margot Martini - 30 Procera “Blue Dot” Gin, Dolin Dry Vermouth,  Botanical Saline
	The legend - 30 Volcán De Mi Tierra XA, syrup, Margot bitter blend

	MARGOT’S CLASSICS
	COSMOPOLITAN - 23 Belvedere Organic Vodka, cranberry, Cointreau, Lime
	Dirty martini - 23 Absolut Elyx, Filthy Olive Brine
	Bee’s knees - 18 Castle and Key “Rise” Gin, lemon, honey
	last word - 23 Bombay Sapphire, Green Chartreuse, Luxardo, lime
	daiquri - 18 Diplomatico Planas, lime, simple
	Margarita - 23 Codigo Blanco, lime, Pierre Ferand dry curaco, agave
	Paloma - 20 Don Fulano Blanco, grapefruit, lime, soda
	Old Fashioned - 20 Castle & Key Bourbon, simple, bitters
	paper plane - 18 Michter’s Bourbon, Aperol, Amaro Nonino, lemon
	sazerac - 25 Michter’s Rye, St. George Absinthe, simple, Peychaud’s bitters
	Sidecar - 20 Martell VS, Pierre Ferrand Dry Curaco, lemon
	CHAMPS ÉLSYÉES - 25 Hennessy VS, Green Chartreuse, simple, lemon, Angostura Bitters
	maime taylor - 23 Glenlivet 12yr, lime, ginger beer
	Tipperary - 20 Jameson, sweet vermouth, Green Chartreuse, Angostura bitters

	MARGOT’S GARDEN
	Baby Kale & Romaine Caesar - 19 Warm Brown butter croutons, cured egg yolk, parmesan, anchovies
	Atlanta Farmers Salad - 19 Mixed greens, roasted sweet potato, candied pecans, goat cheese, apple, apple cider vinaigrette (GF,VG)
	Add grilled chicken +16 or grilled shrimp +18  Atlantic salmon +18 or Steak +25  or grilled Tofu +16

	MARGOT’S FAVORITES
	Margot Smash Burger - 28 Double patty, American cheese, bacon, lettuce, tomato, thousand island, pickles
	Midtown Crispy Chicken Sandwich - 28 Pickles, carrots & frisée salad, hot honey
	Umami Lamb Chops - 37 Rainbow chard, heirloom baby carrots, cilantro-mint vinaigrette
	Late-Night hanger Steak - 38 Grilled hanger steak, chimichurri, fries or herb salad (GF) with 12oz Ribeye +25
	Blackened Salmon Fish Tacos - 16 Pineapple-mango salsa, slaw, cilantro crema, jalapeno, flour tortilla
	Georgia Shrimp & Grits - 28 Anson Mill grits, Cajun cream sauce, chives (GF)
	margot’s chicken and Caviar - 28 Crème fraiche, chives, house made chicken nuggets Caviar bump +16

	MARGOT’S BITES
	Tuna Sashimi - 28 House Ponzu, dried miso, chili threads, wakame
	East Atlanta Crispy Brussels - 18 Fried Brussels sprouts, maple-glaze garlic, pancetta (GF)
	Chicken Wings - 25 Choice of sauce: buffalo, barbecue  or Atlanta lemon pepper served with vegetable crudité & ranch  (GF)
	Cheese & Charcuterie - 28 Chef’s selection of three cheeses and two meats accompanied by Lavash, Grissini, Honeycomb, Dried fruit & Nuts
	FS deviled eggs - 16 Piment d’Espelette (GF)
	truffle FRITES - 17 Crispy fries, pecorino, truffle oil, parsley (GF)
	CRAB & SHRIMP TOAST - 28  Sourdough bread, spicy crab and shrimp salad, avocado puree
	Hummus & pita - 16 Pita bread, seasonal vegetables (V)
	Oysters - 12 3 Fresh oysters, champagne mignonette, cocktail sauce (GF)

	BEER
	STELLA ARTOIS Pilsner, Belgium
	heineken Lager, Amsterdam
	Corona Pale Lager, Mexico
	Michelob ultra Lager, St. Louis
	Bud Light Lager, St. Louis
	budweiser Lager, St. Louis
	samuel adams, boston lager Lager, Boston
	Creature Comforts, Tropicalia Juicy IPA, Athens
	Guinness Dry Stout, Ireland
	Athletic brewing  Non-alcoholic Light Lager, Connecticut

	ZERO PROOF
	Berry Bright - 12 Aplos Arise, Strawberry Shrub, lime, tonic
	CHEERLEADER - 12 Pomegranate, ginger, lemon, sparkling water
	acqua panna - 9 Mineral Water, Italy
	S. Pellegrino - 9 Sparkling Water
	Coca-cola - 6 Coke, Diet Coke, Coke Zero, Sprite
	Fever Tree - 6 Soda Water, Ginger Ale, Ginger Beer, Tonic
	Red Bull - 8 Classic, Sugar Free
	Coffee - 8 Drip, Espresso, Latte, Cappuccino, Americano, Macchiato
	Tea - 8 Tumeric Ginger, English Breakfast, Jade Cloud, Chai, Earl Grey, Peppermint, Green

	CABERNET
	Cakebread, Napa Valley Caymus Vineyards, Napa Valley Caymus Vineyards “Special Select”, Napa Valley Chimney Rock, Stag’s Leap District Frank Family, Napa Valley Groth, Napa Valley Mt. Brave, Napa Valley Sequoia Grove, Napa Valley Silver Oak, Alexander Valley Trefethen, Oak Knoll District Turnbull, Napa Valley
	225 250 350 250 220 185 345 140 300 135 199
	NOW OR NEVER These wines are available for a limited time

	White Wine Kenwood, Sauvignon Blanc, Lake County Duckhorn, Sauvignon Blanc, California Cakebread, Chardonnay, Napa Valley Paul Hobbs, Chardonnay, Russian River
	Red Wine José Zuccardi, Malbec, Uco Valley Termanthia, Tempranillo, Toro 2012 Opus One “Overture”, Blend, Napa Valley 2018 Far Niente, Cabernet Sauvignon, Napa Valley
	50 65 99 99
	160 300 500 225
	Sommeliers |
	Carson Moore, Faye Foley


	PINOT NOIR
	Bethel Heights “Estate”, Williamette Valley Cristom, Willamette Valley Lingua Franca “Avni” Willamette Valley Paul Hobbs “Crossbarn”, Sonoma Coast Paul Hobbs, Russian River Valley  Santa Barbara Winery, Santa Barbara County
	90 99 105 115 225 90

	ITALIAN RED
	Monte Zovo “Calinverno”, Verona Caparzo, Brunello di Montalcino Gaja “Ca’ Marcanda Promis”, Tuscany
	105 155 175

	FRENCH RED
	Mas de Gourgonnier / les Baux de Provence  Château Janicon, Bordeaux
	75 99

	MALBEC
	Catena Vista Flores, Mendoza Familia Zuccardi “José Zuccardi”, Uco Valley
	75 160

	ZINFANDEL
	Kokomo, Dry Creek Valley The Prisoner, California
	80 175

	OTHER REDS
	Recanati “Yasmin” Israel Cesca Vicent, Blend, Priorat JONATA “The Pairing”, Blend, California Ridge “Lytton Springs”, Blend, Dry Creek Valley
	70 75 80 150

	AGAVE
	Arette, Reposado Casamigos, Blanco Casamigos, Reposado Casamigos, Añejo Casa Noble, Blanco, Highlands Casa Noble, Reposado, Highlands Clase Azul, Reposado, Highlands Clase Azul, Mezcal, Durango Codigo, Blanco, Lowlands Codigo, Añejo, Lowlands Contraluz, Reposado Cristalino, Mezcal Don Julio, Blanco, Highlands Don Julio, Reposado, Highlands Don Julio, Añejo, Highlands Don Julio “1942”, Añejo, Highlands Don Fulano, Blanco Don Fulano “Fuerte”, Blanco Don Fulano, Reposado Don Fulano “Imperial”, Extra Añejo Espolón, Blanco, Highlands Herradura, Blanco, Lowlands Herradura, Reposado, Lowlands Herradura, Añejo, Lowlands José Cuervo “25 Reserva”, Extra Añejo Komos “Rosa”, Reposado Komos Reserva, Añejo Komos, Añejo Cristalino LALO, Blanco Los Siete Misterios “Doba Yej”, Mezcal Mijenta, Reposado Patrón, Blanco, Highlands Patron “El Cielo”, Blanco, Highlands Patron, Reposado, Highlands Patron, Añejo Cristalino, Highlands Suerte, Blanco Tequila Ocho, Blanco Volcán De Mi Tierra “XA”, Reposado, Lowlands
	15 25 30 35 20 25 70 60 20 55 25 20 25 35 65 15 20 25 60 15 15 30 30 50 45 60 65 20 15 25 20 35 25 30 15 20 20

	VODKA
	Absolut Elyx, Sweden Altamura, Italy Belvedere Organic, Poland Belvedere 10, Poland Chopin Potato, Poland Grey Goose, France Grey Goose “Altius”, France Ketel One, Holland Redmont, Alabama Reyka, Iceland Tito’s, Texas
	20 15 20 35 20 20 40 20 15 15 15

	GIN
	Aviation, Oregon Bombay Sapphire, London Botanist, Scotland Castle & Key “Rise”, Kentucky Condesa Prickly Pear, Mexico Ford’s Gin, London Hendrick’s, Scotland Monkey 47, Germany Procera “Blue Dot”, Kenya Roku, Kyoto St. George “Botanivore”, California Tanqueray, London Wonderbird, Mississippi Vulcan, Alabama
	20 20 20 15 15 15 20 20 25 20 20 15 15 15

	ROSÉ
	Chateau Minuty “Presitge”, Provence Triennes, Méditerranée Chateau Miraval, Provence
	70 80 85

	SAUVIGNON BLANC
	Craggy Range “Te Muna Road”, Marlborough Groth, Napa Valley Domaine Beausejour, Touraine Cakebread Cellars, Napa Valley Merry Edwards, Russian River Valley
	80 85 99 115 150

	CHARDONNAY
	Kokomo, Russian River Valley Flowers, Sonoma Coast Bethel Heights “Estate”, Williamette Valley Famille Gueguen, Chablis Paul Hobbs “Crossbarn”, Sonoma Coast Groth “Hillview Vineyard”, Napa Valley Chateau Montelena, Napa Valley
	90 95 99 105 115 120 175

	OTHER WHITE
	Donnafugata “Athillia”, Sicily Abadía de San Campio, Albariño, Spain  Zenato, Pinot Grigio, Veneto
	65 65 70

	CHAMPAGNE
	Billecart-Salmon, Brut, Rosé Cheurlin Thomas “Speciale”, Brut Dom Perignon, Brut, Epernay 2015 Krug “Grande Cuvée”, Brut, Reims Laurent Perrier “La Cuvée”, Brut, Reims Laurent Perrier, Brut, Rosé, Reims Louis Roederer “Collection 245”, Brut Louis Roederer “Cristal”, Brut, 2015 Moët & Chandon, Brut, Rose Perrier-Jouët “Grand Brut”, Brut, Epernay Nicolas Feuillatte “Reserve Exclusive”, Brut Ruinart. Blanc de Blanc, Brut Ruinart, Brut, Rosé Veuve Clicquot “Yellow Label”, Brut, Reims
	225 145 375 550 120 275 99 500 155 175 99 195 250 140

	SPARKLING
	Almacita, Uco Valley, Brut, Rosé Ferrari-Trento, Trento DOC, Brut Gerard Bertrand, Cremant de Limoux Gerard Bertrand, Cremant de Limoux, Rosé Gloria Ferrer “Royal Cuvée”, Carneros 2014 Mumm Napa, Napa Valley, Brut Mumm Napa, Napa Valley, Brut, Rosé Zardetto, Prosecco, Brut
	80 95 85 85 110 80 85 80

	BOURBON
	Angel’s Envy, Louisville Basil Hayden, Clermont Blanton’s, Frankfort Buffalo Trace, Frankfort Bulleit, Shelbyville, KY Elijah Craig, Bardstown Four Roses “Single Barrel”, Lawrenceburg High West, Park City Knob Creek, Clermont Maker's Mark, Loretto Michter’s, Shively Old Forester, Louisville Old Forester “1870”, Louisville Old Forester “1897”, Louisville Old Forester “1910", Louisville Old Forester “1920”, Louisville Woodford Reserve, Versailles Woodford Reserve “Double Oaked”, Versailles
	20 20 30 15 15 15 20 20 20 15 20 15 20 20 20 20 15 25

	OTHER WHISKEY
	Angel’s Envy Rye, Louisville Bulleit Rye, Shelbyville, KY Crown Royal, Canada Jack Daniel’s, Lynchburg Jack Daniel’s “Single Barrel”, Lynchburg Jameson, Dublin Hibiki “Harmony”, Kyoto High West “Double Rye”, Park City High West “Rendezvous Rye”, Park City Michter’s American Whiskey, Shivley Michter’s Rye, Shivley Old Forester Rye, Louisville Red Breast 12yr, Midleton Rittenhouse Rye, Bardstown Sazerac Rye, Frankfort Suntori “Toki”, Hakushu Teeling, Dublin Uncle Nearest “1856”, Shelbyville, TN Whistlepig 10yr Rye, Shoreham Whistlepig 15yr Rye, Shoreham Yamazaki 12yr, Kyoto
	30 15 15 15 25 15 40 15 15 20 15 15 20 15 20 15 20 25 30 60 30

	SCOTCH WHISKY
	Ardbeg “Uigeadail”, Islay Balvenie 14yr, Speyside Dalwhinnie 15yr, Speyside Dewar’s “White Label”, blended Glenfiddich 12yr, Speyside Glenfiddich 14yr, Speyside Glenfiddich 18yr, Speyside Glenlivet 12yr, Speyside Glenlivet 14yr, Speyside Glenlivet 15yr, Speyside Glenlivet 18yr, Speyside Glenmorangie 10yr, Highland Johnnie Walker “Red Label”, blended Johnnie Walker “Black Label”, blended Johnnie Walker “Blue Label”, blended Lagavulin 16 year, Islay Laphroaig 10yr, Islay Macallan 12yr, Highland Macallan 15yr, Highland Macallan 18yr, Highland Oban 14yr, West Highland Talisker 10yr, Islands

	COGNAC
	D’usse VSOP Hennessy VS Hennessy VSOP Hennessy XO Martell VS Remy Martin XO
	35 40 30 15 20 35 50 20 35 40 65 20 15 20 90 30 25 30 60 95 30 25
	15 20 30 95 15 90

	RUM
	Bacardi Ocho, Puerto Rico Bacardi, Puerto Rico Bacardi “Oakheart”, Puerto Rico Diplomático “Planas”, Venezuela Diplomático “Reserva”, Venezuela Diplomático “Ambassador”, Venezuela Flor de Caña 25yr, Nicaragua Planteray, Barbados Zacapa “Solera 23”, Guatemala
	20 15 15 15 20 75 50 15 25
	*All vintages are current unless otherwise noted. Products are subject to availability*


	RARE & LIMITED
	– 2 OZ POUR –
	Colonel E.H. Taylor “Small Batch” Bourbon, Frankfort Colonel E.H. Taylor “Single Barrel” Bourbon, Frankfort Eagle Rare 10yr Bourbon, Frankfort Fortaleza Blanco, Tequila High West “Midwinter Night Dram Act 12” Rye, Park City Michter’s 2023 Cask Strength Rye, Shively Michter’s 10yr Bourbon, Shivley Michter’s 20yr Bourbon, Shivley Michter’s 10yr Rye, Shivley Michter’s “Bomberger’s Decleration Bourbon”, Shivley Michter’s “Bomberger’s PFG Bourbon 2025”, Shivley Michter’s “Shenk’s Homestead Sour Mash”, Shivley Old Forester “1924” 10yr Bourbon, Louisville Old Forester “2025 Birthday Bourbon”, Louisville Old Forester “President’s Choice Bourbon”, Louisville Stagg Jr. Bourbon, Frankfort Whistle Pig “Boss Hog IX: Siren’s Song” Rye, Vermont Whistle Pig “Boss Hog XI: The Juggernaut” Rye, Vermont
	30 60 20 25 60
	40 75 200 75 45 50 40 45 75 75 40 200 200
	*All vintages are current unless otherwise noted. Products are subject to availability*



