
 

 

TRACE MISSION:  TRACE Atlanta is dedicated to creating an updated Southern dining experience in the heart of the South by celebrating fresh, 

seasonal ingredients sourced and foraged from local farms to form healthy, signature dishes.  We value Southern hospitality and high-quality cuisine, 

which can be transparently traced back to its natural origins.   

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.                            

^Denotes a TRACE Specialty Item 

+Healthy Choice 

 

menu updated:  10/26/17 

For parties of six or more there will be an 18% service 

charge included. 

DAILY FOOD TABLE 
Includes coffee and orange juice 

16 
 

SCRAMBLED EGGS    DAILY VEGETABLE QUICHE 
YUKON GOLD BREAKFAST POTATOES MELON & BERRY SALAD 
APPLEWOOD SMOKED BACON  CHICKEN SAUSAGE 
WHOLE FRUIT     SLICED BREADS & JAM BAR 
ASSORTED BAGELS    NORA MILL STEEL CUT OATMEAL 
BISCUITS & PORK SAUSAGE GRAVY 
 

QUICK CHARGE 
 

GRANOLA & YOGURT+      8 
Organic granola, berries, Atlanta Fresh Greek yogurt 

 

DRY CEREAL       8 
Cheerios, Frosted Flakes, Raisin Bran 
Choice of skim, 2%, whole milk, soy milk.   
Almond milk an additional $.075 

 

STEEL CUT OATMEAL+      9 
Brown sugar, raisins, candied pecans 

 

AVOCADO TOAST+                 12 
Roasted tomatoes, candied onions, micro greens 
 

DAILY ASSORTMENT OF PASTRIES    8 
Choice of two 
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FULL CHARGE 
 

BUILD YOUR OWN OMELET  17 
Choice of: regular or egg whites 

Choice of: ham, mushroom, tomato, onion,  

peppers, spinach, cheddar, swiss, feta  

Choice of: pork sausage, bacon,  

chicken sausage (additional $2.00) 
 

FRENCH TOAST                            16 
Powdered sugar, maple syrup, strawberries 

choice of pork sausage, bacon,  

chicken sausage (additional $2.00) 
 

SHRIMP & GRITS  ̂                         19 
Sunny side eggs, red & yellow bell peppers,  

andouille pork sausage, Nora Mill grits 
 

HOUSEMADE WAFFLE^                14 
Fresh strawberries, candied pecans 

 

TRACE YOUR WAY                          18 
Choice of two eggs any style 

Choice of:  bacon, pork sausage,  

chicken sausage (additional $2.00) 

Breakfast potatoes, Choice of bread 

 

SIDES 
 

CHICKEN APPLE SAUSAGE 6 
SEASONAL FRUIT & BERRIES  6 
APPLEWOOD SMOKED BACON 5 
PORK SAUSAGE PATTIES  5 
BREAKFAST POTATOES  4 
TWO EGGS ANY STYLE  6 
BREAD OF CHOICE   4 

 

 

BEVERAGES 
 

TEA FORTE                                            4 
English breakfast, Earl Grey, Citrus Mint,  
Jasmine Green, Ginger Lemongrass 

 

JUICE                                                      4 
Apple, Cranberry, Grapefruit, Orange,  
Pineapple 

 

SUPER JUICE                                        8 
Daily squeezed fruit and vegetable juice 
 



BREAKFAST

DESSERTS

LUNCH & DINNER

KITCHEN + BOURBON BAR
188 14th STREET NE. ATLANTA, GA 30361

@TRACEATLANTA



COCKTAILS    13

OLDIE

Woodford Reserve, Angostura Bitters, sugar 

BUCHO 

Herradura Reposado, Carpano Antica, Luxardo

Maraschino, cherry bark vanilla bitters

DUELING BANJOS

Bulleit, Bulleit Rye, Combier, lemon

juice, orange bitters

ANNEX PUERTO RICO

Bacardi Light, lime juice, simple syrup, 

cherry syrup

MARCELLUS WALLACE

Basil Hayden, cinnamon syrup, orange bitters, 

chocolate mole bitters, flamed orange peel

THE BLAKELY

Ginger-infused Belvedere Vodka, St. Germain, 

lemon juice, prosecco float

SELLECK’S `STACHE*
Elijah Craig, lemon juice, 

simple syrup, egg white

PEACH IN MANHATTAN

Michters Rye, Carpano Antica, Angostura 

Bitters, peach bitters

MONK’S BREATH
Hendrick‘s Gin, Benedictine, Chambery Blanc

RUSTY STAPLE

Monkey Shoulder, Drambuie, honey 

syrup, Angostura Bitters

GOTTA WEAR SHADES

Ridgemont Reserve 1792, blackberry/blueberry 

juice, lemon juice, peach bitters 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or 

unpasteurized milk may increase your risk of foodborne illness

GEORGIA BOTTLES    7
Sweetwater 420 | Jekyll ‘Merican Amber Ale

Terrapin Golden Ale | Creature Comforts Bibo

Pilsner | Red Hare 50/50

ASK YOUR SERVER WHAT’S
NEW, LOCAL AND ON TAP!

BUBBLES
Mumm Napa sparkling wine 15/57

Veuve Clicquot 200

WHITE
Antinori, rose 15/60

Whispering Angel, rose  13/65 

Meiomi, chardonnay 15/57

Freemark, chardonnay 20/75

Kenwood, chardonnay  11/43

Craggy Range, sauvignon blanc    20/70

Echo Bay, sauvignon blanc  10/40

Eroica, riesling 14/52

Le Crema, pinot gris 13/50

Folie a Duex Trio, pinot grigo 15/57

Love Block, pinot grigo 14/52

RED
Chateau St. Jean, cabernet sauvignon 12/50

Chateau St. Michelle, cabernet sauvignon   13/55

Frei Brothers, cabernet sauvignon 20/72

Flor De Campo, pinot noir 14/55

Argyle, pinot noir  11/43

Wild Horse, merlot 15/60

Mantanzas, merlot  18/62

Don Miguel colossal, red blend  10/40

Duckhorn Decoy, red blend  20/70

Don Miquel Gascon Reserva, malbec 15/55

Alamos, malbec 13/50

1000 Stories, zinfandel  14/52
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