
BREAKFAST IN BED*
Smash burger patty, Sunny Side Egg*, Bacon Onion

Jam, Toasted English Muffin, American Cheese,
Dijonaise, B&B pickles, seasoned potatoes $14.95

ATLANTA HOT CHICKEN SANDWICH
country fried chicken breast, garlic chili soy,

green goddess cole slaw, b&b pickles,
 garlic aioli $14.95

two-quarter pound beef patties, applewood
smoked bacon, American cheese, red onions, b&b
pickle, roasted garlic aioli, toasted brioche bun,

served with herb-seasoned fries $16.95

PEI MUSSELS
pan roasted mussels, white wine garlic broth,

fresh basil, dolce piccante peppers toasted
ciabatta, applewood smoked bacon $16.95

4.5 oz lump blue crab, broiled Maryland, style
remoulade, arugula, lemon $18.95

smoked gouda grits, field mix, citrus
vinaigrette, bacon onion jam, chives $8.95 

broiled salmon croquettes, remoulade cherry
tomatoes, corn relish, red onions, mixed greens,  

green goddess dressing $13.95

Applewood Smoked Bacon, Toasted Brioche, Fried
Green Tomatoes, Garlic Aioli, Lettuce, B&B Pickles,

served with Herb Seasoned Fries 13.95
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FRIED GREEN TOMATO BLT
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THETHETHE

GENERAL PAUL’S WINGS
Crispy Wings with flavor choice of:

Sweet hotlanta  salsa buffalo. honey yuzu
lemon pepper $13.95

CHICKPEA HUMMUS
chickpea puree, seasonal vegetables, charred

pita, castelvetrano olives smoked paprika $10.95

BOURBON BRUSSELS
flashed fried brussel sprouts, bourbon maple

glaze chilli powder herbs $9.95

A Seafood     Meat Co EST. 2016&Paul T. Thai
EXECUTIVE CHEF

Paul Thai

* ITEMS SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK
OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. AN 18% GRATUITY WILL BE ADDED TO PARTIES OF 6+ .

Soup and Salad

Handhelds
All handhelds are served with herb seasoned fries.

Appetizers

CRAB CAKES

GOUDA GRIT FRITTERS 

fried pickled green tomatoes, mozzarella
cheese, pimento cheese, basil, sun-dried tomato

pesto, yellow heirloom tomato, balsamic
reduction $12.95

FRIED GREEN TOMATO CAPRESE 

À LA CARTE
Thick Cut Bacon 
Chicken Sausage 
Smoked Gouda Grit
Potato & Parsnip Mash
Herb Seasoned Fries
Poppy Seed Coleslaw
Seasoned Potatoes
Garlicky Asparagus
Garlicky Green Beans
2 Eggs Your Way*

$4.95
$4.95
$4.95
$4.95
$4.95
$4.95
$4.95
$4.95
$4.95
$3.95

Brioche, Wheat Toast, Buttermilk Biscuit,
 or Toasted English Muffin  

Cornmeal Crusted, Smoked Gouda Grits, Charred Corn, Tomatoes, 
Creole Sherry Bisque, Okra Crisp $22.95

CATFISH & GRITS

sautéed shrimp, pork andouille sausage, smoked gouda grits, tomatoes, charred corn, okra
crisps, chives, creole sherry bisque $25.95

SHRIMP & GRITS

pan-seared atlantic salmon fillet, potato & parsnip mash,  crispy bourbon glazed brussel
sprouts, chili chutney, chives, sesame seeds charred lemon $27.95

HERB-SEARED SALMON* 

blackened cajun chicken breast, pork andouille sausage, fresh malfadine pasta, holy trinity,
spinach and tomato cajun cream sauce | $26.95 sub blackened shrimp + $4

CREAMY CAJUN CHICKEN PASTA

braised boneless short rib, potato & parsnip mash, roasted carrots,
 demi-glacé, crispy onion straws, chives $ 34.95

BRAISED SHORT RIB

spicy white cream sauce, shrimp, mussels, crawfish, baby spinach, panko gratin, fresh herb
linguine, sautéed garlic & calabrian chili, freshly grated parmigiano reggiano $28.95

FRA DIAVOLO LINGUINE

handmade portobello & cremini mushroom tortellini, caramelized onions, roasted mushroom
medley, truffle au poivre cream, grated parmigiano reggiano $29.95

‡ add grilled chicken +$6

TRUFFLED MUSHROOM PASTA

PD Signatures

$2.95
Buttermilk Biscuit &  Chicken Sausage

Gravy, chives $3.95

Direct from Finca Nueva Linda in southern Mexico's
Sierra Madre mountains, our dark roast coffee

boasts citrusy notes, smooth cocoa undertones, and
a subtle herbal finish. 6oz | $4

SEAFOOD CROQUETTES

BOTANICAL SALAD
mixed greens, arugula, cherry tomato, red
onion, cucumbers, parmesan cheese, fresh
strawberries, croutons, almonds, balsamic

vinaigrette $10.95

CAESAR SALAD*
Chopped romaine, arugula, panko

gratin, parmigiano riggiano, blistered
pappadews, caesar dressing* $10.95

COBB SALAD
avocado, eggs, applewood bacon,

red onion, cucumber, cherry tomato, bleu
cheese, field mix, choice of dressing  $13.95

CHICKENadd  | $6.95 SHRIMPadd  | $12.95

SALMONadd  | $15.95
Available dressing: Balsamic Vinaigrette, Bleu

Cheese, Caesar*, Citrus Vinaigrette, Creamy
Vinaigrette, Honey Basil Vinaigrette, Ranch

chef’s medley of fresh ingredients, made daily
please ask server  | MKT

SOUP DU JOUR

golden fried calamari, fried jalapeños  
green goddess drizzle*, Thai basil,

marinara, charred lemon $16.95

CRISPY CALAMARI*

 or jalapeno, bacon     cheddar freshly baked
homestyle cornbread, fleur de sel, butter $9.95

Choice of Brambleberry jam
CORNBREAD SKILLET

&

Brunch Specialties

Boozy Brunch

Classic Espresso Martini  $12
Casamigos Espresso Martini  $13

Glass $7 | Carafe $25MIMOSA BAR
Choice of: Classic, Strawberry,Peach, Mango 

MARTINI

classic bloody mary
spicy  bloody mary

$9

BLOODY MARY

Pancakes, French Toast & Waffle
Choice of Belgium Waffle, Buttermilk Pancakes Or French Toast

PEACH COBBLER CINNAMON TOAST CRUNCHSTRAWBERRY SHORTCAKE
Peaches, Cream Cheese,
Candied Pecans, Peach
Glaze, Crispy Crumble,
Whipped Cream $10.95

Cream Cheese, fresh
strawberries, french vanilla
whipped cream, Strawberry

Crumble $10.95

Cream Cheese, Cinnamon Sugar,
Toffee Sauce, french vanilla

whipped cream, Cinnamon Toast
Crumble $10.95

Fresh Brewed Coffee

Two Eggs* Your Way served with seasoned potatoes.
Choice of Meat: applewood smoked bacon orChicken Sausage 

Choice of Bread: Buttermilk Biscuit, Toasted English Muffin, Brioche Toast $13.95

BRUNCH PLATTER*  (no subs)

Lump Cake Cakes, Poached Eggs*, Toasted English Muffin, Hollandaise*, 
House Mixed Greens, Served With Seasoned Potatoes $22.95

Buttermilk Fried Chicken Breast, Belgium Waffle, Sweet Hotlanta Sauce, Maple Syrup, 
Seasonal Fruit $20.95

CHICKEN & WAFFLES

buttermilk-fried chicken breast, buttermilk biscuit, poached egg*, chicken sausage gravy,
served with seasoned potatoes, house mixed greens $15.95

COUNTRY-FRIED CHICKEN BISCUIT*

canadian bacon, poached eggs*, toasted english muffin, hollandaise*, house mixed greens, served
with seasoned potatoes $15.95

CLASSIC BENEDICT*

Buttermilk Fried Shrimp, Belgium Waffle, Sweet Hotlanta Sauce, Maple Syrup,
 Served with Seasonal Fruit $23.95

SHRIMP & WAFFLES

CRAB CAKE BENEDICT*

Chicken sausage, Seasoned Potatoes, avocado, Caramelized Bell Peppers & Onions, Sunny-side
Eggs*, Garlic Aioli, Pico De Gallo, Calabrian Salsa $15.95

BRUNCH HASH*

STEAK AND EGGS*
6 oz NY Strip, Sunny Side Eggs*, House Mixed Greens, Served with Seasoned Potatoes $24.95

served with poppy seed coleslaw, herb-seasoned fries, tartar, cocktail sauce & charred lemon
FRIED PLATTERS

(4pcs)
(10pcs )

Catfish Platter
Shrimp Platter

Seafood Platter(2pcs catfish & 5pc shrimp)

| $26.95
| $29.95
| $30.95


