CRAB & AVOCADO SALAD sSNAP PEAS, GRAPEFRUIT, TARRAGON
WEDGE SALAD POINT REYES BLEU, BACON, SEEDS, TOMATO
WILD MUSHROOM BISQUE CROUTON, SILKEN TOFU
CONFIT SALMON SALAD POTATO, EGG, BASIL SABAYON

PORK BELLY SMOKED CELERY ROOT, MORCILLA

A\ 144
COCKTAILS - COMPANY ... (glLe %Vy C@esﬁ

<+ APPETIZERS & SALADS <

CHICKEN LIVER TARTINE SICILIAN PISTACHIO, PORT, STRAWBERRY ~ ~ ~14

PARMESAN RISOTTO
SPINACH, PINE NUTS

LINGUINE & GA CLAMS

MAINE UNI, CHILI, GARLIC

SWEET POTATO RAVIOLI
COCOA, BROWN BUTTER SALSA MATCHA, SAGE

LASAGNA ROTOLO
MUSHROOM, RICOTTA, AGED BALSAMIC

<+ GARNITURE <

1/EA
POMMES PUREE w. TOASTED YEAST
CAULIFLOWER w. PARMESAN AIOLI, PINE NUTS, CHILI
BRUSSELS SPROUTS w. PRESERVED LEMON, GRAPES, SEEDS
GRILLED BROCCOLINI w. KIMCHI VINAIGRETTE
CREAMED SPINACH w. SHERRY, BREAD CRUMBS

~ ~ ~18

BETTY

1& Juppey @Zué ... FOR EVERY OCCASION

RAW BAR

HALF SHELL OYSTERS OR
GA CLAMS. 20/40
PIQUE, MIGNONETTE, PEPPER SAUCE

SHRIMP COCKTAIL. 18
LIME PICKLE COCKTAIL SAUCE,
AIOLI, AVOCADO

MUSSELS ESCABECHE. 18
PIMENTON, GARLIC AIOLI

STEAKTARTARE. 19
BONE MARROWNAISE, BRIOCHE

CELERY CEVICHE. 1
SERRANO, PECORINO, MUSHROOM

(Cour De (Fruit De Ner

99 /145

BOUILLABAISSE ~ ~ ~ ~ ~ ~ ~ ~ v v v v v v~~~
LOBSTER, HAKE, CROUTON, AIOLI

POACHED HALIBUT ~ ~ ~ ~ ~ ~ ~ ~ ~ v~~~ ~ ~ ~ ~
SHRIMP BEARNAISE, BOK CHOY
GRILLED CORNISH ROCK CHICKEN ~ ~ ~ ~ ~ ~ ~ ~ ~ ~

SALSA VERDE, TAHINI, LABNEH

“BONE IN” CABBAGE CHOP ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~
SMOKED MUSHROOM, MISO PISTOU, PINE NUTS

MAGRET DUCK WITH CHERRIES ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~
CROQUETTE, BON BON, HORSERADISH
WAGYU BEEF CHEEK STROGANOFF ~ ~ ~ ~ ~ ~ ~ ~ ~ ~

GNOCCHI, SOUR CREAM, DILL

20 oz. GRILLED PRIME RIBEYE ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~
GENTLEMEN’S RELISH, AU JUS

<:Dlease Dee for (Rever|ages

(Che d?)aCIQ

EXECUTIVE CHEF: BRANDON CHAVANNES

gramcz QZaies

WHOLE SALT CRUSTED FISH ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~
ARTICHOKE, LEEK, FENNEL, TRUFFLE

LONG TAIL PRIME PORTERHOUSE ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~
GARLIC BUTTER, AU JUS

PLEASE BE ADVISED THAT EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS, OR MEAT INCREASE THE RISK OF FOODBORNE ILLNESS




WINE
BY THE GLASS

SPARKLING
Bisol “Jeio,” Prosecco Valdobbiadene, IT~ ~ ~9
Mumm Napa Brut Rosé, Napa Valley, CA ~ ~ 14
Taittinger, “La Francaise,” Brut,
Champagne,FR ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ 24

Billecart-Salmon, Brut Rosé,
Champagne,FR ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ 38

WHITE

Chardonnay, ZD “30th Anniversary”, Napa

Valley, CA2018 ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ 16
Chardonnay, Chalk Hill, Russian River Valley,

CA2019 ~ ~~~~~vvvvv v~~~ AT
Furmint, Royal Tokaji “The Oddity”

Mad, HUN 2019 ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ 12
Riesling, Teutonic, Pear Blossom Vineyard,

Columbia Gorge, OR 2019 ~ ~ ~ ~ ~ ~ ~ 13
Sauvignon Blanc, Round Pond,
Rutherford, CA2019 ~ ~ ~ ~ ~ ~ ~ ~ ~ 12
White Blend, Idlewild “Flora & Fauna” Mendocino,
CA2019 ~~ ~ ~ ~ ~~~~~ o~~~ ~ 14
ROSE
Grenache Blend, Rosé, Triennes,
Méditerranée, FR2019 ~ ~ ~ ~ ~ ~ ~ ~ 12
Rosé of Pinot Noir, Von Winning,
Pfalz, GR2019 ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ 15
RED

Barbera, Prunotto “Fiulot” Piedmont, IT 2018 ~11
Cabernet Sauvignon, DAOU,

Paso Robles, CA2018 ~ ~ ~ ~ ~ ~ ~ ~ 14
Pinot Noir, Tatomer, Santa Brabara County,

CA2018 ~ ~ ~ ~ v~~~ o~~~ o~~~ 17
Red Blend, Musar Jeune, Bekaa Valley,

LB2018 ~ ~ v ~ ~ v~ v~~~ o~~~ 16
Tannat, Bodega Garzon, UR2018 ~ ~ ~ ~ ~ ~ 11
Zinfandel, Klinker Brick “Old Vine” Lodi,

CA2018 ~ ~ ~ ~~ ~ v~~~ o~~~ 1

@jee glze gjar @oo[e
][01/’ ilte @0%[64 wines
anc] %iriis ogisz'f

Classic Sips &
Supper Club Hits

TAKE A SPIN THROUGH HISTORY WITH SOME
OF OUR FAVORITES FROM YESTERYEAR

ALGONQUIN. .. .15
BULLEIT RYE, COCCHI AMERICANO,
FRESH PINEAPPLE, PEYCHAUD’S BITTERS
Rich, balanced, and surprisingly bright.

SIDECAR. .. .16
REMY MARTIN VSOP, COINTREAU,
FRESH LEMON
The original from Harry's American Bar in Paris,

rebuilt for Betty's in Atlanta.

BAMBOO. .. .15
LUSTAU FINO SHERRY, SWEET & DRY
VERMOUTHS, REGAN’S ORANGE BITTERS
Respectab[y refined, irresistibly defined.

HEMINGWAY DAIQUIRI. .. .13
PLANTATION 3 STAR, LUXARDO MARASCHINO,
FRESH GRAPEFRUIT, FRESH LIME
Papa would be proud.

OLD FASHIONED BETTY. .. .15
SANTA TERESA SOLERA RUM,
JOHNNIE WALKER BLACK LABEL, RICH
DEMERARA, CANTINERO COFFEE BITTERS

A splash of rum brings out the best in this signature classic.

DRAFT
LITTLE HARPETH ‘HELLES’ LAGER ~ ~ ~ 6
YAZOO ‘GERST’AMBER ~ ~ ~ ~ ~ ~ ~ ~ ~5

BEARDED IRIS ‘HOMESTYLE’ IPA ~ ~ ~ ~ ~ 7
SOUTHERN GRIST ~ ~ ~ ~ ~ ~ ~ ~ ~ A.Q
AYINGER ‘CELEBRATOR’DOPPELBOCK ~ 6

<+ (Cochtails <

(Che artini:

Oariations on a (Cheme

FEATURING BOMBAY SAPPHIRE, KETEL ONE,
NOILLY PRAT, AND REGAN’S ORANGE BITTERS

$16 EACH

<>
(Che Classic

Betty’s prescription for what ails you.
A classic ratio of gin and dry vermouth,
finished with an olive or lemon twist.

(Che Gibson
A splash of house made onion brine
brightens up this classic. Finished with a
house-made cocktail onion.

(Che 50/50
Trust us--gin and dry vermouth, balanced
perfectly with a dash of orange bitters.
Remarkably quaffable!

(Che Oesper
A subtle blend of vodka, gin, & Lillet Blanc.
Created by lan Fleming at the immortal
Duke’s Bar in London.

>

BEER

BEARDED IRIS ‘HOMESTYLE’ IPA ~ ~ ~ ~ ~7
SOUTHERN GRIST ~ ~ ~ ~ ~ ~ ~ ~ ~ AQ
AYINGER ‘CELEBRATOR’DOPPELBOCK ~ 6

d%etty’s Quwn

WE’VE TESTED AND TASTED AND
TASTED AGAIN, JUST TO BE SURE

BOOZY SUZY. .. .14
KETEL ONE VODKA, SUZE, ALESSIO
BIANCO, GRAPEFRUIT, LIME, EGG WHITE

There’s a whole lotta shakin’ going on!

SUNSET IN GUADALAJARA. .. .15
ESPOLON REPOSADO TEQUILA,
ANCHO REYES, CHARTREUSE, FRESH LIME,
BASIL, SALINE
Bright and bubbly, fresh and effusive.

RETROPOLITAN. .. .15
ABSOLUT ELYX VODKA,
STRAWBERRY-INFUSED APEROL,
BLENDED FAMILY TRIPLE SEC, LIME
Don't forget to fall in love with yourself first!

SQUARE HAMMER. . . .14
GEORGE DICKEL RYE, MENORVAL
CALVADOS, CARPANO ANTICA FORMULA
SWEET VERMOUTH, TEMPUS FUGIT
BANANE, ANGOSTURA BITTERS
Surprising[y elegant and refined. On the square and on the level.

MEZCAL SWIZZLE. . . .14
MEZCAL VIDA, LUSTAU AMONTILLADO
SHERRY, VELVET FALERNUM, LIME
Bright, smoky, and intriguing.

BOTTLED
LITTLE HARPETH ‘HELLES’ LAGER ~ ~ ~ 6
YAZOO ‘GERST’AMBER ~ ~ ~ ~ ~ ~ ~ ~ ~5
BEARDED IRIS ‘HOMESTYLE’ IPA ~ ~ ~ ~ ~ 7



