
Chef Joshua Fryer 

5.5

84 Pour Medium Roast 

Espresso & Cappuccino 

 

We are proud to support regional and sustainable farms on our menu.

5

Orange 

Grapefruit 

 

Anson Mills Steel Cut Oatmeal   8 

AG Parfait   9.5 

AG Fruit Plate  10 

H&F Jerusalem Bagel   6.5 

Smoked Salmon Plate   13 
 

Classic Eggs Benedict  18 

Buttermilk Pancakes 13.5   

Tofu Scramble  13 

AG Omelet   14 

Fresh Farm Eggs   11 

 

Pig & Grits   16 a southern classic, just better 

Banana Pudding French Toast   13.5 

Breakfast Sandwich   14 

available  for breakfast, lunch & dinner 

Southern Fried Chicken Doughnut   16 

Benton’s Bacon 

Geechie Boy Mill Pimento Cheese Grits 

 

Breakfast Potatoes 

Pork Sausage  

Chicken Sausage  

5

Just like your kitchen at home, featuring a  
rustic chef’s table filled with your morning favorites 

Breakfast Buffet   28 

5

White Lion 
Citrus Chamomile, Earl Grey, Jasmine, 
Moroccan Mint, English Blend,  

Jade Osmanthus 
 

20% gratuity added to parties of six or more 



Chef Joshua Fryer 

your choice of  French fries or salad 

AG Burger   18 

BBQ Chicken Salad  16 

Sloppy Bulgogi  18 

GA Catfish   15 

available for breakfast, lunch & dinner 

Southern Fried Chicken Doughnut   16 

Tomato Soup     10 

She Crab Soup   11 

Caesar Salad     12 

Wedge Salad    13 

Original from 1999    12 

Shaved Beet Salad   13 

  

Quinoa Salad   12 

Deviled Eggs    7 

Brussel Sprouts  10 

Jumbo Shrimp Cocktail   16 

Fried Green Tomatoes   10 

Buffalo Cauliflower   10 

Garganelli  Pasta   17 

Jumbo Lump Blue Crab Cake    22 

Enchanted Springs Trout     15 

Pan Roasted Scallops  19 

Braised Pork Belly  15 

BBQ  Tofu  16 

Skirt Steak Frites   26 

 

 

served with our homemade infusions   4.5

Peachtree I.T. Lemon & Lime 
 

Spice it Up   3.5 

We are proud to support regional and sustainable farms on our menu.

20% gratuity added to parties of  six or more 



Chef Joshua Fryer 

We are proud to support regional and sustainable farms on our menu.

Original from 1999 

 

Deviled Eggs 

 

Tomato Soup 

 

Grilled Chicken 

Pan Roasted Fish 

 

BBQ Tofu 

 

 

Seasonal Berry Tart 
 

AG Doughnuts 
 

Chocolate Bar  

19.99 

         served with bread | includes soft beverages 



We are proud to support regional farms    

Fresh Seasonal Oysters fisherman’s call 

Classic Shrimp Cocktail   16 

Black Eye Peas Hummus 14 

Buffalo Cauliflower     10 

 

Baked Oyster  18 

Fried Green Tomatoes   10 

Braised Pork Belly   15 

Foie Gras  16 

Tomato     10 

She Crab   12 
 

Chef Joshua Fryer 

Shaved Beet Salad      10 

Original from 1999    12 

Caesar     12 

Quinoa  Salad   12 

Wedge Salad    12 



Whipped Potatoes 
 
Baked Potato 

Parmesan Fries 

Creamed Kale 
 
Roasted  Brussels Sprouts 

Jumbo Grilled Asparagus 

Mushrooms & Cippolini Onions 

Cotswold Mac & Cheese 

 

Angel Hair Pasta  27 

BBQ Tofu   21 

Enchanted Springs Trout  26 

Pan Roasted Scallops  36 

Spot Prawns  28 

Fish of The Day fisherman’s call  

Prime Petite 4 oz. Filet   25 

available for breakfast, lunch & dinner 

Southern Fried Chicken Doughnut   16 

Filet Mignon                                42  

New York Strip      38 

Skirt Steak       28 

 Cowboy Ribeye     48 

Brasstown Beef Ribeye               40 

  Niman Ranch Pork Ribeye    28 

 
Rare – Red, Cool Center 

Medium Rare – Red, Warm Center 

Medium – Pink, Hot Red Center 

 
Medium Well – Dull Pink Center 

Well Done – No Pink Center 

  

 

 

 

 

 

Chef Joshua Fryer 

  

 

Poblano  Chimichurri 

Foie  Gras  Bordelaise 

Green Pepper Cognac 

Classic Béarnaise  

20% gratuity added to parties of six or more 



T O  S H A R E

Baked Alaska | 25 
torched tableside with  

151 dark rum

NY Cheesecake | 22 
graham cracker crust,  

seasonal fruit

I N D I V I D U A L  S W E E T S

Peach Cobbler   11  
vanilla ice cream, streusel

Chocolate Lava Cake   12 
Jittery Joe’s coffee gelato

Bread Pudding   10 
vanilla ice cream, caramel sauce

AG Doughnuts   10 
chocolate hazelnut sauce

1 8 1  P E A C H T R E E  S T .  N E   |  A T L A N T A ,  G A

Pastry Chef  Nitin Bali



Crushed 

Flavored 


