
Sides
French Fries | 7 (+2 for Parm Truffle Frites)
Grilled Broccolini | 7     Roasted Carrots | 8
 Collard Greens | 7          Mac & Cheese | 8

House Salad | 7

     Harvest Salad | 14    Rowdy Tiger Salad | 14
 add: chicken 8 | *salmon 12 | *steak 14  add: chicken 8 | *salmon 12 | *steak 14

              mixed greens, granny smith apple,                  mixed greens, heirloom tomato, pickled red onion
 dried cranberries, gotes catalenes cheese,             shredded carrot, cucumber, honey roasted peanuts,
          roasted pistachios, honey cider vinaigrette        smoked cheddar, buttermilk ranch
  *Rowdy Burger | 24*   Ren Burger | 16
       8oz special blend burger, aged white cheddar,  add: bacon +2
  applewood smoked bacon, beer battered onion ring,            4oz smash burger, American cheese, lettuce,  
 bourbon BBQ sauce, choice of side        tomato, onion, rowdy sauce, choice of side  
        Hotlanta Crispy Chicken Sandwich | 20 Renaissance Club | 20
    local pimento cheese, spicy pickles,   Boar's Head Pit Craft Turkey & 
   broccoli crunch slaw, buffalo sauce,       Sweet B's Honey BBQ Chicken, Havarti cheese, 
  hot honey, choice of side     butter lettuce, vine ripe tomato, avocado, 
                         mayo, toasted sourdough, choice of side

      Rowdy Tiger's Fried Chicken | 35                 *Steak Frites | 39
             smoked cheddar mac & cheese, collard greens,             Abatti Family Ranch wagyu tri tip, 
                   bourbon honey glaze                                  parmesan truffle fries, black garlic bordelaise                   
   Bone In Pork Chop | 38               *Pacific Salmon | 36
 truffled pecorino polenta, roasted carrots,                       black trumpet mushroom risotto, grilled broccolini, 
  jalapeño bacon jam                  lemon herb crust, citrus beurre blanc

Butternut Squash, Apple & Goat Cheese Ravioli | 28
herbed brown butter, rainbow swiss chard, toasted GA pecans, 10yr aged balsamic

Pimento Cheese Beignets | 16
bacon jalapeño pepper jelly

Bourbon BBQ Brisket Burn Ends Sliders | 18 
crunch slaw, local pickles, crispy onions, sweet Hawaiian rolls

Jalapeño Honey Cornbread Muffins | 10
sorghum pecan butter

Roasted Winter Carrots | 14
tahini, hot honey, roasted pistachios, goat cheese, ras el hanout

Parmesan Truffle Fries | 13
parmigiano-reggiano, fresh herbs, white truffle oil, roasted garlic aioli

Rowdy Tiger's Deviled Eggs | 12
smoked bacon & praline pecan crumble, pickled jalapeno

Springer Mountain Farms' Wings | 6 for 14 or 12 for 26
dry rub, buffalo, bbq, or lemon pepper 

Grazing Board | Pick 3 for 26 or Pick 5 for 34
      Cured Meats                                           Artisan Cheeses

                   Duck Prosciutto                                Leonora A Fuego, Goat, Spain
                 Australian Lamb Ham                  Moltinero Tartufo, Sheep, Sardina

 Jamon Ibérico de Bellota                          Ubriacone, Cow, Italy

Dinner

Executive Chef Robert Benett
* ITEMS MARKED WITH AN ASTERISK MAY BE SERVED RAW OR UNDERCOOKED; 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY 
INCREASE YOUR RISK OF FOOD BORNE ILLNESS. BURGERS, STEAKS, AND SALMON COOKED TO 

ORDER.

PARTIES OF SIX OR MORE WILL HAVE ONE CHECK WITH  20% SERVICE CHARGE ADDED


