




Here are just a few things we’d like you to know about

First of all, we prepare all of our food to order. Great food takes time. So please sit down 
and enjoy your experience. 

We cook our Hand Cut Fries, Chips & Sweet Potato Fries in 100% re� ned peanut 
oil. Let us know if you have any special dietary requests, and we’ll do our best to 
accommodate your needs. 

We are proud to o� er you locally sourced products from:

With that being said, we are 100% committed to providing you with proteins that are 
steroid-free, gluten-free, antibiotic-free, and hormone-free from Meyer’s All-Natural Red 
Angus Beef; Springer Mountain, Prestige Farms & Mar Jac for our chicken, and of course 
we only serve Nueske’s  bacon. Our seafood is sourced from local vendors for the freshest 
possible catch around.

We stand behind small batch, locally-owned, custom-made commodities that make our 
lives easier and fun. If you provide a service or food item that you think the 
PEACH & THE PORKCHOP could bene� t from, please let us know.

Our attention to detail continues with a � ve step water � ltration system. It � lters all of 
the water we use for drinking water, ice, tea, soda and co� ee.

Matt Meacham, Executive Chef   
Matt Hughes, Sous Chef
Ben � ornton, Sous Chef
Trace Campbell, Manager

MAXWELL FARMS
GAZAWAY FARMS
CASTLEBERRY FARMS

CIRCLE A FARMS
FAT LAND FARMS
MORNING GLORY FARMS



Soup Du Jour   4/7

Grilled Flat Bread   MP
chef creation

Coca-Cola® Braised North Georgia Pork Belly   11
crostini, pork jus, pickled beet & apricot preserves

Seared Jumbo Lump Crab Cake   15
vanilla butter, watercress, orange

Hand Cut Fries   5
pecorino gran cru, fresh herbs

Hand Breaded Chicken Tenders   9
choice of  sauce

Daily Hummus   7
celery, carrot, crostinis 

Panko Fried Green Tomatoes   8
herbed chevre, bacon marmalade, arugula 

Shrimp Corndogs   12
jumbo gulf shrimp, sweet onion remoulade

Jumbo Onion Rings   8
hand dipped, peach bbq

House Made Falafel Balls   8
served with our house-made honeydew tzatziki

STARTERS
Charcuterie & Cheese Board   MP
daily assortment

Stuffed Artichokes   8
smoked bacon gratin, red pepper puree, toasted almond, 
parmesan crisp 

PEI Mussels   12
choice of classic white wine, or green coconut curry, served 
with grilled bread

Deviled Eggs   8
lemon-paprika emulsion, sweet tea reduction

Fresh All-Natural Jumbo Chicken Wings
5/7, 10/14, 15/18, 20/22

served with celery, carrots, and your choice of Maytag blue 
cheese or ranch dressing   

mild, medium, hot, lemon pepper, Jason’s Alabama Bros. BBQ, 
peach BBQ, Fred’s Vinegar based BBQ, Mr G’s slaterrring sauce 
spicy BBQ, and Alyssa’s Honey Mustard dipping sauce...it’s re-
donkulous

Incinerator - � ese are for extreme pepper heads only!! Eat at 
your own risk. We even have a waiver for you to sign before 
you eat! You have been warned...



SAlads
The Sweet Apple Village   8
mixed greens, candied pecans, raisins, shaved red onion, 
brioche croutons, creamy goat cheese dressing

19th Hole   8
spring mix, sun dried tomato, pears, pine nuts, sliced 
provolone, balsamic vinaigrette

Pickled Beet   8
granny Smith apples, Maytag blue crumbles, arugula,  apple 
walnut vinaigrette

Caesar   8
romaine, pecorino gran cru, brioche croutons, pancetta crisp,  
green goddess Caesar dressing

Spinach   8
baby spinach, bacon, candied pecans, egg, red onion, goat 
cheese, tomato vinaigrette 

The Wedge   9
bibb lettuce, bacon, pickled shallots, baby heirloom tomatoes, 
crostini, Maytag blue cheese

The P&P   8
shredded romaine, pickled baby heirloom tomato, crispy 
chickpeas, cilantro, cucumber, shaved pecorino gran cru, with 
a honey lime vinaigrette

Watercress   7
grated ginger vinaigrette, shaved peppers, roasted pearl 
onions, preserved lemon, almonds, picked cilantro, radicchio 

The BIG Salad   14
this is for RENEE...not Elaine, mixed greens, baby heirloom 
tomatoes, cucumbers, mushrooms, avocados, egg, beets, 
artichokes, red, yellow & orange peppers, goat cheese, and 
served with Amy’s fat free balsamic vinaigrette  

Garden Salad   7
mixed greens, cucumbers, carrots, tomatoes, red onion, 
brioche croutons with choice of dressing

Mom’s Chicken Salad   9
all white meat chicken, mayo, celery, S&P, your choice of 
bread or served on a bed of lettuce with naan, & veggie’s

Mom’s Egg Salad   8
Mom deserves two items, choice of bread or served on a bed 
of lettuce with naan & veggie’s

Tuna Salad   9
all white meat, line & pole caught, whole, albacore tuna, choice 
of bread or served on a bed of lettuce with naan & veggie’s

~ Hey go crazy and get a scoop of all three 12

Side Salad   5
all salads available as a side salad 

PROTEINS (add to any entree salad)
Grilled or Blackened Chicken   6       Salmon 8
Steak 7                              Shrimp 9

DRESSINGS
All of our dressings are made in-house:
Ranch, Maytag Blue Cheese, 1000 Island, Caesar, Balsamic 
Vinaigrette, Tomato Vinaigrette, Honey Lime Vinaigrette, Honey 
Mustard, Grandma Doolittle’s Sweet & Sour



NORTHERN-STYLE Sandwiches 
REAL NORTHERN STYLE SANDWICHES are served with Amy’s 
House Chips (she loves a good chip) and a Pickle.

The Garr-O   12
corned beef, 1000 island, sauerkraut, Swiss, caraway rye. � is 
is for everyone’s “best friend.” 

Zimbo Dip   15
in-house roast beef, caramelized onion, mushroom, sliced avocado, 
Swiss, and horseradish cream. Brendon is from Zimbabwe, so we 
can’t call it a French Dip. Served on a hoagie roll w/ veal jus.

Fresh Cold Water Salmon   14
blackened or grilled, sweet onion remoulade, red onion, 
tomato, butter lettuce. A little something for the ladies. Served 
on a Kaiser roll.

The Big Bologna   10
Patak German bologna, bacon, caramelized onion, provolone, 
& Jason’s Alabama Bros. BBQ sauce. You’ll be full of bologna 
a� er this one. Served on a “his name is Kaiser Soze roll.”

The Carolyn   14
in-house roast beef, shaved red onion, pimento cheese. 
Not quite how Miss Carolyn made it, but I think she would 
approve. Served on a Kaiser roll.

The Vegas   14
shrimp po boy, choice of fried, grilled or blackened, lettuce, 
tomato, pickle, & sweet onion remoulade. � is is for Vegas, 
she likes hers spicy! Served on a hoagie roll.

The Club   12
ham, turkey, bacon, lettuce, tomato, cheddar & mayo. � is is one 
club that anyone can get into, even Fonas. Served on sourdough 
bread.

Turkey Reuben 10
turkey, coleslaw, 1000 island dressing, Swiss on sourdough...
Hey Zoe & Jed, this one’s for you! 

Meatball Sub   14
house made meatballs, marinara and basil, topped w/ 
pecorino gran cru. � is one is for Ciel & Julius. Hope it’s as 
good as Grandma’s!! Served on a hoagie roll.

Italian Sausage Sub   12
we bring the sausage in from Parma Sausage Company in 
Pittsburgh. � ey have been making sausage for over 50 years, 
hot or mild. Topped with marinara, onions, sweet peppers, & 
pecorino gran cru. � is is for Brian and his family. He will love 
this. We have been best friends for over 40 years! I know what 
he likes. Served on a hoagie roll.

Grilled Hot DAWG!   7/10
all natural ¼ pound beef hot dawg...with a wood � re grill we 
had to have a dawg! T.A. likes his with cheese, bacon, onion, 
& relish. Served on a hot dawg bun.

Grilled Kielbasa   12
this one also comes from Parma Sausage Co...you don’t have 
to be from Pittsburgh or be Polish to enjoy this. IV, V & VI 
will really like this one, topped with cheddar, sauerkraut, & 
dark mustard. Served on a hoagie roll.



BLT   12
bacon, bibb lettuce, tomato, & mayo. � ere’s even enough 
bacon for “Jerky.” RAAAA! Your choice of bread.

50/50   12
when you just can’t decide, this is for all of our family back 
in Mississippi. Did you really think I would forget about you?? 
½ pastrami, ½ corned beef, Swiss, dark mustard & served on 
caraway rye.

The Veggie   10
for our veg-heads, artichoke cream cheese, grilled portabello, 
roasted red pepper, marinated eggplant, arugula, EVOO. Tricia 
has hers on gluten-free bread.

The Coma   16
this one goes out to � e Farquhar crew & all military families 
for all they do for our country. Ham, turkey, pastrami, corned 
beef, hot Italian sausage, fried egg, provolone, dark mustard 
served on a Kaiser roll.  

The Family   16
turkey, corned beef, roast beef, German bologna, pastrami, 
fried egg, lettuce, tomato, cheddar, and mayo. � is has a lot of 
character, just like my family. Love y’all!! Served on a Kaiser roll.

The “BIG W”   10
turkey, lettuce, tomato, Swiss, dark mustard. FX’s favorite. 
Served on sun� ower seed bread.

The Johnny Ski   16
pastrami, ham, turkey, corned beef, kielbasa, sauerkraut, 
fried egg, pepper jack cheese and a cherry pepper aioli. For 
everyone back in the ‘Burgh. Here’s to you Johnny. Served on 
a Kaiser roll.

Chicken Hoagie   12
your choice of Bu� alo, BBQ, Cajun topped w/ caramelized 
onions, sautéed mushrooms & provolone. Served on a hoagie 
roll. � is one is for the Barmen Crew.

Eggplant Parm   10
fresh hand-breaded eggplant topped w/marinara & pecorino 
gran cru. Served on a Kaiser roll. Another one for our veg 
head friends.

Roswell Cheese Steak   14
because we are not in Philly, fresh shaved rib eye topped with 
onions and mushrooms. Choice of cheese. Served on a hoagie. 
“Horhay” sez, “sorry no cheese whiz!”

Grilled Pimento Cheese Sandwich   8/10
pimento cheese & tomato on sourdough bread. Get yours like 
Pete’s, he likes his with bacon.

Our Turkey & Roast Beef
Yeah, it’s all In-House Roasted!

Sub Fries, Sweet Potatoes Fries   2
Sub Onion Rings   3

About our bread
our 100% all-natural fresh bread is made for us by local 
bakers. � ey supply us with: White, Sour Dough, Sun� ower 
Seed Whole Wheat and Caraway Rye. Rudi’s Gluten-Free 
breads (white, wheat, wheat bun).

Hey! Get creative and come up with your own sandwich. If 
we like it, we might just add it to the menu...named a� er you 
of course.  We will � gure out a price a� er you � gure out the 
sandwich.



Burgers & Chicken (your choice) served on a brioche or 
whole wheat bun with lettuce, tomato and pickle (priced B/C) 
All ‘BURGHERS are served with House Made Chips.

The BCB  14/12
apple wood smoked bacon, sautéed onions, pepper jack & 
cheddar topped with an O-ring. � is one started it all back in 
the 80’s with the Good Dr.  

The D. A.   16/14
sautéed onions, pepper jack, bacon and a fried egg. � is is for my 
good friend Bruce, he’s also from Zimbabwe...soon to be famous! 
Goes well with Bobby. FORE!!!!

The “Pittsburgher”   16/14
sautéed mushrooms, onions, bacon, Maytag blue cheese, fried 
egg topped with our hand cut fries. Yes, it’s that good. 

The Vail Press   14/12
choice of wing sauce, grilled fresh jalapenos, sautéed onions, 
mushrooms, bacon, and pepper jack cheese.
� is bad boy is for Daddy O & Hutchy! 

The “21”   12/10
just Swiss...Remember you can’t lose with 21. 

The KCMO   14/12
your choice of BBQ sauce, bacon, sautéed onions, cheddar 
cheese. Only Joe can get his with a side of broccoli. No, I’m 
not kidding. 

‘Burghers
The FRANK!   12
fresh, all-natural ground turkey, sliced avocado, sautéed 
mushrooms, swiss and sweet onion marmalade. For my 
favorite turkey!

Black Bean Burger   10
topped with caramelized onions, sautéed mushrooms, 
provolone, and cherry pepper aioli

The Fat Farm   25
2- (hyphen) ½ pound burger patties, fried egg, sautéed 
mushrooms & onions, bacon, hot sausage, swiss & cheddar cheese. 
� is might even give Kevin a run for his money. It’s a shout out to 
all our south Georgia Peeps!! Served on a brioche bun.

Don’t like what you see? Feel free to create your own from any 
items on our menu. We will � gure out a price a� er you are 
done choosing.   MP 
Yes! We will put it on the menu if we like it!

Sub Fries, Sweet Potatoes Fries   2
Sub Onion Rings   3

Don’t want the bread? Just ask to make it “Lesley-style.” 
Served in a lettuce wrap...for our carb-conscious friends!



Bone in Duroc Pork Chop - 12 oz.   28
cumin roasted � ngerling potatoes, toasted pine nuts, sautéed 
spinach, bourbon-peach chutney.

Southern Fried Chicken   19
whipped sweet potatoes, grilled asparagus, topped with 
gingered apples & pecans.

Smoked Maple Leaf Farms Duck Breast   26
corn succotash, pancetta, crispy brussels sprouts, arugula, � g.

Wood Fire Grilled Filet - 7 oz.   32
whipped Yukon Gold potatoes, haricot vert , roasted pearl 
onions, veal jus.

Seared Jumbo Scallops   28
cauli� ower puree, duck fat haricot vert, toasted pecans, 
golden raisin vinaigrette.

Braised Beef Short Rib   28
ricotta risotto, roasted baby heirloom carrots, crispy sage, 
maple vinaigrette. 
 
Bone-In Cowboy Rib Eye - 20 oz.   42
herb roasted red bliss potatoes, sautéed spinach, black garlic 
butter...this is for Lana & Ben!

Blackened Grouper   26
roasted root vegetables, fennel, whipped avocado, red curry oil.

SIDES
Smoked Cheddar Mac    6                                                                     

Sautéed Wild Mushrooms    6
Grilled Asparagus    6

Sautéed Seasonal Veggies    5
Sweet Potato Mash    5                                                                                    

Yukon Gold Mash    5
Haricot Vert    5                                                                                         
Side Salad    5

Sweet Potato Fries    4
House Cut Fries    4

Coleslaw    4

Entrees
Spaghetti & Meatballs   17
garlic, shallots, tomatoes, scallions, white wine, herbed 
butter and lemon. Hey Carrie & Eric, I think Dreddy J 
would approve!

Grilled Salmon   18
sautéed seasonal vegetables, pickled cherry tomatoes, 
cilantro-lime oil.

Fish & Chips   17
local beer battered grouper, house fries, Tabasco® peach tarter.

Herbed Gnocchi   18
lemongrass broth, caramelized onions, wild mushrooms, 
wilted spinach, walnut, brown butter and thyme. 

All of our meats are cut in-house



Coke, Diet Coke, Coke Zero, Sprite, Sprite Zero, Ginger Ale, 
Root Beer, Orange   2.5
Fresh Brewed Blue Durango Sweet or Unsweet Tea   2.5
Mighty Leaf Organic Hot Tea   2.5
Lakehouse Co� ee- Tippacanoe or Sun Down Decaf
Roasted in Atlanta   2.5
Aqua Panna Still   3
San Pellegrino Sparkling   3

JUICES
Fresh Squeezed OJ   3
Grapefruit, Cranberry, Pineapple, Apple   2.5
Sweet Leaf Organic, Fresh Squeezed Lemonade   2.5

what’s your fancy?

Desserts
All of our ice creams are made by High Road Cra�  Ice Cream, 
in good ol’Lanta, Georgia!

MariAnna’s Homemade Dessert   6
ask your server what MariAnna has for us today! 

Espresso Crème Brûlée   7
toasted coconut, shaved white chocolate 

Pecan Pie Cheesecake   8
bourbon burnt sugar ice cream

Warm Peach Brownie   8
Jack Daniels® honey ice cream

Apple Galette   8
maple and bacon ice cream, vanilla sauce

Peanut Butter Pie   8
chocolate sauce, grape jelly whip cream

Adult
milkshakes

The JD Shake   10
Jack & Honey Ice Cream with Jack Daniel’s, of course!

Cherries & Cream   10
Grey Goose Cherry Vodka with Cherries & Cream Ice Cream

Sweet Georgia Peach   10
Georgia Peach Bourbon with Bourbon Burnt Sugar Ice Cream

Choc-Zilla   12
Godiva Chocolate Liqueur and Van Gogh Vanilla Vodka over 
good ole Chocolate Ice Cream 

The Salty Pig   10
Salted Caramel Ice Cream with BAKON Infused Vodka

Other Special Libations:
Ellen’s Red Sangria   10

Our House Margarita   10
Patron Silver, Cointreau, fresh lime juice with a Grand 
Marnier � oat (Alyssa approved)

All desserts are made in-house by Megan Trax, unless otherwise stated.






