e¢FORUMCOCKTAILCO
208 CHATTAHOOCHEE ROW NW ATLANTA, GA

/SEASONAL SALAD /{u-rrsn CANDLE
Mixed Greens, seasonal picks of Sourdough, Sea Salt, Aged Balsamic 28
tomato, cucumber, onion, cheese. Perfect for Date Night
Your choice of dressing
15
Add Shrimp: 9
Add Chicken: 7 SHARE FRIES 12
(Pizza or Disco Style 5)
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Choose your flavor - lemon pepper, : Served with Olive Oil and House Bread
lemon pepper wet, teriyaki, honey 18
garic - served with fries & ranch ﬁ
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s L /SMOKEHOUSE PIMENTO CHEESE o
= << Goudo, shallot, deliciousness
f' CHARCUTERIE BOARD 3
a. A Delicious Board of Various Meats 32
= and Cheeses
Ll Served With Nuts, Jams, Honey, Crisps CAPRESE BRUSCHETTA TOAST
8 Diced tomato, garlic, basil, olive oil,
o baguette, balsamic glaze served with fresh 16
JCHEESE BOARD mazpeln
The same variety as above, just 22
without any of the meats
SHRIMP COCKTAIL
5 Large Shrimp, House Cocktail Sauce, 18
Horseradish, Lemon
JERSEY MEATBALLS -
Sunday Sauce, Parmesan, Served 15
with Crusty Italian Bread
[ WARM CHOCOLATE CHIP
5 Classic Chocolate Chip 2
P Vanilla Ice Cream
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DOZEN OYSTERS = /'
12 Gulf Oyster 28 CUPCAKES OF THE WEEK 0
Served RAW or Rockefeller Ask Your Server for Details

ALL RECEIPTS ARE SUBJECT TO A 20% GRATUITY AND APPLICABLE TAXES

CONBUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFQOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS




