To Share
Wreck Fries ... 10

Hand cut fries with a trio of dipping sauces

WB Pimento Cheese ... 13
WB pickles, grilled sourdough

Corn Pups ... 13
WB Cheddarwurst: Riverview Farms pork, cornbread
battered & fried, curry ketchup & yellow mustard

White Cheddar Fondue ... 18

VT white cheddar, fontal; Bernhard’s Bavarian
pretzel, root vegetables, GA apples
Extra pretzel ... 6, or veggies ... 3

Sweet Potatoes ... 14
Hickory Hill sweet potatoes, soy-scallion butter,
house Togarashi, honey, lime

Charred Octopus ... 19
Fermented black bean chili sauce,
Hickory Hill bok choy, soy pickled shittakes

Salads
Simple ... 11/17

Local lettuces, carrots, radish, shallots,
pecorino, simple vinaigrette

Winter Radishes ... 14
Woodland Gardens mixed radishes, shaved fennel,
lettuces, hummus, Zhoug, dill
Add Decimal Place Feta ... 2

Steak Grain Bowl ... 23
6oz Flat iron, red quinoa, local roasted winter
vegetables, shallots, lettuces,
lemon-thyme vinaigrette

Our recipes are prepared fresh daily. Since most items are cooked to order, Georgia law requires us to inform you that consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne Illness.

Farmhouse Cheese Plate ... 18
WB pickles, toasted breadnuts, apple butter
Thomasville Tomme, Asher Blue,

Sweetgrass Dairy Sweetgrass Dairy
Firm, nutty Funky, nutty
Thomasville, GA Thomasville, GA

Pimento Cheese,

Wrecking Bar
Cheddar, peppers
ATL

WB Meat Board ... 23

Nuts, pickled veggies &
WB barrel aged beer mustard, bread

Beef Heart Pastrami
Hunter Cattle & Co.
Cured, Smoked

Capicola
Riverview Farms
Pork, Smokey Boi

Butcher’s Meat & Cheese Board ... 38

Calabrian Sausage
Riverview Farms
Smokey, Spicy Boi

Sandwiches (served with fries)

Crispy Cod ... 17

Fresh cut cod, shaved onion, lettuce, WB pickles,
tartar, sesame bun, Add cheddar ... 2

Pastrami ... 19
House cured & smoked Hunter Cattle brisket,
collard kimchi, Korean chili mayo, Swiss, TGM rye

Mushroom Melt ... 16

Confit Elijay mushrooms, aged gruyere,
Woodland Gardens escarole, pickled onion,
French onion mayo, TGM sourdough

OG Burger ... 18
White Oak Pastures grass-fed GA beef, cheddar,

pickles, lettuce, onion, Wreck Sauce
Add bacon ... 2.5

Pork Schnitzel ... 18

Riverview Farms pork loin, pickled red cabbage,
beer-lemon Dijon, lettuce

Entrées

Sides
*Pricing represents single/family size portion*

Mixed Greens ... S
Mac-N-Cheese ... 6/15
Braised Greens ... 6/11
Spicy Bok Choy ... 6/11

Side of Fries ... 3

Fry Sauces ... 2

The Team: Executive Chef ... Matt Crutchfield
Sous Chef ... John Dassow

Big Green Egg, Butter & Cream, Diamond Hill Farms, Elijay
Mushrooms, Evans Meat & Seafood, Freedom Farmer’s Market,
Hickory Hill Farms, Hunter Cattle & co,

J. Martinez & Co Fine Coffees, Joyce Farms, Mercier Farm
Apples, Southern Swiss Dairy, Spotted Trotter, TGM Bread,
White Oak Pastures, Woodland Gardens,

Zoe George Farm

Because all of our food is made from scratch and cooked to order, many of our menu items can be made to cater to your vegetarian and vegan diets. Please, ask your server for details.

Risotto ... 24

Broccoli, pecorino, arugula, lemon oil

GA Trout ... 25

Hickory Hill hakurei turnips & greens,
pearled farro, fermented black bean beurre blanc

Duck Pot Pie ... 30

Jurgielewicz confit duck leg, Hickory Hill baby
carrots, Ellijay oyster mushrooms, potatoes, arugula
& shallot salad, herb butter

Pork Belly ... 25
Slow-roasted pork belly, chorizo spiced fingerling
potatoes, celeriac purée, satsuma glaze,
sour peanuts

Beef Cheek ... 36

Hunter Cattle braised beef cheek, broccoli,
oyster mushrooms, carrot purée, beef jus,
crispy shallots
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