
Ma i n s

P a s t a

CRAB & AVOCADO SALAD  snap peas, grapefruit, tarragon    ~   ~   ~18

WEDGE SALAD   point reyes bleu, bacon, seeds, tomato    ~   ~   ~   ~   ~15

WILD MUSHROOM BISQUE  crouton, silken tofu   ~  ~  ~  ~  ~  ~  ~  ~  ~14

CONFIT SALMON SALAD potato, egg, basil sabayon    ~   ~   ~   ~   ~   ~   ~16

PORK BELLY smoked celery root, morcilla   ~  ~  ~  ~  ~  ~  ~  ~  ~  ~  ~15

CHICKEN LIVER TARTINE sicilian pistachio, port, strawberry  ~  ~  ~14

PARMESAN RISOTTO    ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~14 
 spinach, pine nuts

LINGUINE & GA CLAMS    ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~ 21  
maine uni, chili, garlic

SWEET POTATO RAVIOLI     ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~16 
 cocoa, brown butter salsa matcha, sage 

LASAGNA ROTOLO   ~  ~  ~  ~  ~  ~  ~  ~  ~  ~  ~  ~  ~  ~  ~  ~  ~  ~  ~18 
mushroom, ricotta, aged balsamic

BOUILLABAISSE    ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~  mp 
lobster, hake, crouton, aioli 

POACHED HALIBUT   ~  ~  ~  ~  ~  ~  ~  ~  ~  ~  ~  ~  ~  ~  ~  ~  ~ 38 
shrimp béarnaise, bok choy

GRILLED CORNISH ROCK CHICKEN    ~   ~   ~   ~   ~   ~   ~   ~   ~   ~  28 
Salsa verde, tahini, labneh 

“BONE IN” CABBAGE CHOP    ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~  21  
smoked mushroom, miso pistou, pine nuts 

MAGRET DUCK WITH CHERRIES    ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~  36 
 croquette, bon bon, horseradish 

WAGYU BEEF CHEEK STROGANOFF   ~  ~  ~  ~  ~  ~  ~  ~  ~  ~ 38  
gnocchi, sour cream, dill 

20 oz. GRILLED PRIME RIBEYE    ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~  61  
Gentlemen’s relish, au jus

WHOLE SALT CRUSTED FISH    ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~  mp  
artichoke, leek, fennel, truffle   
 

LONG TAIL PRIME PORTERHOUSE    ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~  169  
garlic butter, au jus

11/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

EXECUTIVE CHEF:  BRANDON CHAVANNES

P L E A S E  B E  A D V I S E D  T H A T  E A T I N G  R A W  O R  U N D E R C O O K E D  F I S H ,  S H E L L F I S H ,  E G G S ,  O R  M E A T  I N C R E A S E  T H E  R I S K  O F  F O O D B O R N E  I L L N E S S

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 

STEAK TARTARE.  19  
bone marrownaise, brioche

CELERY CEVICHE.  11 
 serrano, pecorino, mushroom
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Classic Sips &  
Supper Club Hits

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

The Martini:  
Variations on a Theme

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

$16 EACH

Betty’s Own
WE’VE TESTED AND TASTED AND  

TASTED AGAIN, JUST TO BE SURE

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, CA 2018    ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~  16
Chardonnay, Chalk Hill, Russian River Valley,  

CA 2019    ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~ 11
Furmint, Royal Tokaji “The Oddity”  

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

Columbia Gorge, OR 2019   ~   ~   ~   ~   ~   ~   ~  13
Sauvignon Blanc, Round Pond,  

Rutherford, CA 2019    ~   ~   ~   ~   ~   ~   ~   ~   ~  12
White Blend, Idlewild “Flora & Fauna” Mendocino, 

CA 2019    ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~  14

ROSÉ
Grenache Blend, Rosé, Triennes,  

Méditerranée, FR 2019    ~   ~   ~   ~   ~   ~   ~   ~  12
Rosé of Pinot Noir, Von Winning,  

Pfalz, GR 2019    ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~  15

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

Paso Robles, CA 2018    ~   ~   ~   ~   ~   ~   ~   ~  14
Pinot Noir, Tatomer, Santa Brabara County,  

CA 2018    ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~  17
Red Blend, Musar Jeune, Bekaa Valley,  

LB 2018    ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~  16
Tannat, Bodega Garzon, UR 2018   ~  ~  ~  ~  ~  ~ 11
Zinfandel, Klinker Brick “Old Vine” Lodi,  

CA 2018    ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~ 11

DRAFT
LITTLE HARPETH ‘HELLES’ LAGER    ~   ~   ~  6
YAZOO ‘GERST’ AMBER    ~   ~   ~   ~   ~   ~   ~   ~   ~5
BEARDED IRIS ‘HOMESTYLE’ IPA   ~   ~   ~   ~   ~7
SOUTHERN GRIST    ~   ~   ~   ~   ~   ~   ~   ~   ~  A.Q
AYINGER ‘CELEBRATOR’ DOPPELBOCK    ~  6

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

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

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 
Respectably 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.

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, MÉNORVAL 

CALVADOS, CARPANO ANTICA FORMULA 
SWEET VERMOUTH, TEMPUS FUGIT 

BANANE, ANGOSTURA BITTERS 
Surprisingly 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.

The Classic 
Betty’s prescription for what ails you. 

A classic ratio of gin and dry vermouth, 
finished with an olive or lemon twist. 

The Gibson  
A splash of house made onion brine 

brightens up this classic. Finished with a 
house-made cocktail onion.

The 50/50  
Trust us--gin and dry vermouth, balanced 

perfectly with a dash of orange bitters. 
Remarkably quaffable!

The Vesper  
A subtle blend of vodka, gin, & Lillet Blanc. 

Created by Ian Fleming at the immortal 
Duke’s Bar in London.


