
the pub
At Merry Acres INN

1500 DAWSON RD
ALBANY, GA 



P E R F E C T  P E A C H
Bourbon. Peach Schnapps. Cranberry and Orange Juice. Topped
with Ginger Beer. Garnished with Sugar Rim and Peach Slice.

G O L D E N  H O U R
Tequila. Charmante Liqueur. Pineapple and Lime Juice
with Hint of Mango Syrup.

K E Y  L I M E  P I E  M A R T I N I
Vodka, Egg Whites, Lime Juice, Vanilla Syrup and
Cinnamon Sugar Dusting 

G E O R G I A  B I R D
Our Peachy take on a classic drink - The Jungle Bird:

Dark Rum, Aperol, Pineapple Juice, Lime Juice and Peach
Syrup Garnished with Pineapple Leaf & Dehydrated Peach
Slice (Garnish varies depending on seasonal fruits)

M E R R Y  A C R E S  M A R G A R I T A
Tequila or Mezcal, Liquor 43, Lemon Juice, Demerara,
Peach Syrup. Garnished with Cinnamon Sugar Rim.

1 3 . 9 9

1 3 . 9 9

1 4 . 9 9

1 3 . 9 9

S P A N I S H  S U N S E T
Tequila or Mezcal. Aperol. Lemon Juice. Grapefruit Syrup
and Demerara Syrup. Garnished with a Dehydrated Lemon.

1 2 . 9 9

1 4 . 9 9

1 3 . 9 9C H E R R Y  S M A C K
Muddled Amaretto Cherries, Bourbon, Ginger Syrup, Lemon
and Soda. Garnished with Basil Leaf & Amaretto Cherries.

Merry Acres INN

Southern Sips

1 3 . 9 9B L U E B E R R Y  L E M O N  D R O P
Muddled Blueberries, Honey, Vodka, Limoncello and Lemon
Juice Garnished with Blueberries and Dehydrated Lemon

T R O P I C A L  C H A M P A G N E  
Tropical Fruit Juice. Vanilla Syrup. Topped with Champagne.
Garnished with Lemon and Rosemary Sprig

1 3 . 9 9

E C L I P S E  O V E R  L O N D O N
Grey Whale Gin, St. Germain Liqueur, Green Tea, Lemon, Honey
and Plum Syrup. Topped with Dashes of Cherry Bitters

1 4 . 9 9

W A T E R M E L O N  P E A C H  M A R G A R I T A
Tequila. Muddled Watermelon. Lime Juice. Peach Syrup.
Splash of Grapefruit Soda. Garnished with Mint Leaves and
Lime.

1 3 . 9 9



E S P R E S S O  M A R T I N I
Vodka, Mr. Black Coffee Liqueur and Espresso Shot.
Garnished with Espresso Beans.

S M O K E  S H O W
Burnt Star Anise/Burnt Orange Peel. Mezcal. Liquor 43.
Chile Liqueur. Grapefruit Syrup. Lemon Juice. Agave.
Topped with Blood Orange Soda.

D R E A M Y  C O C O N U T  C O K E
Coke, Coconut Cream, Lime Juice. Unsweetened
Coconut Milk. Garnished with Lime.

W A T E R M E L O N  P E A C H  R E F R E S H E R
Muddled Watermelon. Lime Juice. Peach Syrup. Splash of
Grapefruit Soda. Garnished with Mint Leaves and Lime.

R E S P O N S I B L Y  T R O P I C A L

Tropical Fruit Juice. Vanilla Syrup. Topped with Sparkling
Water. Garnished with Lemon and Rosemary Sprig

S T R A W B E R R Y  F I E L D S

Perfect Blend of Red Berries, Lemon and Vanilla
Strawberry Syrup.

1 4 . 9 9

1 6 . 9 9

1 0 . 9 9

1 0 . 9 9

1 0 . 9 9

1 0 . 9 9

Merry Acres INN

SWEET N' SMOKEY

Mocktails

M A P L E  P E C A N  O L D  F A S H I O N E D
Bourbon. Amaretto. Maple Syrup. Pecan Bitters.
Garnished with a Pecan Half

1 3 . 9 9

S M O K E D  S A G E  M A R T I N I
Rye Bourbon. Limoncello. Sage and Lemon Syrup. Pear
Nectar. Dashes of Walnut Bitter. Garnished with Smoked
Sage

1 3 . 9 9

H O N E Y  T H Y M E  O L D  F A S H I O N E D
Basil Hayden Bourbon, Honey Thyme Syrup, Lemon and Dashes
of Aromatic Bitters. Garnished with Thyme Sprig and Dehydratd
Lemon 

1 3 . 9 9



Merry Acres INN

T E L M O N T  B R U T  R É S E R V E  C H A M P A G N E ,  F R A N C E
Elegant and complex with notes of pear, toasted brioche, and fine bubbles.
Bottle 90

Candoni Prosecco, Italy
Crisp and refreshing with notes of peach, apple, and floral hints.
Glass 13 | Bottle 40

Lemon Renegade, DallAS, Georgia, USA
100% Lemon Wine. Aromatic. Vibrant with bright citrus and a smooth finish.
Glass 13 | Bottle 40

King Estate Pinot Gris, Oregon
Bright acidity with peach, melon, and a hint of minerality.
Glass 14 | Bottle 42

Kim Crawford Sauvignon Blanc, New Zealand
Tropical fruit-forward with grapefruit, lime, and fresh herbs.
Glass 10 | Bottle 34*

Whitehaven Sauvignon Blanc, New Zealand
Vibrant and crisp with passionfruit, gooseberry, and citrus.
Glass 11 | Bottle 36

Caposaldo Moscato, Italy
Delicately sweet with honey, peach, and orange blossom.
Glass 11 | Bottle 36

Bread & Butter Chardonnay, California
Rich and creamy with vanilla oak, baked apple, and a buttery finish.
Glass 10 | Bottle 34*

Raeburn  Chardonnay, California
Lush and elegant with notes of ripe pear, golden apple and crème brûlée.
Glass 13 | Bottle 40

Pierre Sparr Riesling, France
Off-dry with floral notes, orchard fruit, and a crisp minerality.
Glass 12 | Bottle 38

Bocelli Pinot Grigio, Italy
Fresh and clean with citrus, green apple, and a hint of almond.
Glass 11 | Bottle 36*

Sparkling & Champagne

White Wine



Merry Acres INN

M E I O M I  P I N O T  N O I R ,  C A L I F O R N I A
Silky and layered with dark berries, mocha, and soft oak.
Glass 9 | Bottle 30*

King Estate Pinot Noir, Oregon
Elegant structure with cherry, earth, and a touch of spice.
Glass 16 | Bottle 44

Red Schooner by Caymus Malbec, Argentina
Lush and full-bodied with plum, fig, and velvety tannins.
Glass 20 | Bottle 90

Caymus Cabernet Sauvignon, Napa Valley
Powerful yet polished with blackberry, cocoa, and fine oak.
Bottle 120

Lote Negro Cabernet Franc, Argentina
Intense and structured with blackberry, herbs, and spice.
Bottle 120

Josh Cabernet Sauvignon, California
Approachable and bold with dark fruit, vanilla, and oak.
Glass 10 | Bottle 34

Decoy Cabernet Sauvignon, California
Complex and smooth with cassis, chocolate, and balanced tannins.
Bottle 38

Bocelli Sangiovese, Italy
Bright and savory with cherry, violet, and rustic charm.
Glass 12 | Bottle 38

Ruffino Chianti,  Italy
Classic Tuscan red with red cherry, leather, and soft tannins.
Glass 11 | Bottle 36

Bar Dog Red Blend, California
Juicy and approachable with berry jam and soft spice.
Glass 9 | Bottle 30*

Bread and butter cabernet sauvignon, california
Rich and approachable, notes of dark berries, vanilla, and toasted oak.
Glass 9 | Bottle 30*

Red Wine



M A P L E  S M O K E D  P E C A N S 4 . 7 9

Appetizers

Our Signature Slow Roasted Pecans with a Glaze
of Maple Syrup and Smoked Paprika.

Merry Acres INN

M A N O R  H O U S E  D I P  T R I O 1 2 . 4 9
Chicken Salad Dip, Wicked Pimento Cheese Dip and Hummus

C H A R C U T E R I E  B O A R D  1 7 . 9 9

B E E R  C H E E S E  A N D  P R E T Z E L  B I T E S 7 . 9 9
The Ultimate Comfort Food Pairing.

Elegant Assortment of Cured Meat, Artisanal Cheeses,
Seasonal Preserves and Varieties of Accompaniments.

Signature Salads and Sandwiches

H O U S E  S P E C I A L  Q U I N O A  S A L A D
Quinoa & Chick Peas Seasoned with Smoked Paprika Topped with 
Apple, Feta, Our Homemade Maple Smoked Pecans, Cranberries, and
Special Cider Dressing.
Salmon $9.99 Chicken $5.99

1 3 . 9 9

9 . 9 5B Y O B  B U R G E R
6 oz Beef patty, Lettuce, Tomatoes, Onion
Add for $1 From: 

Caramelized Onions and/or Sauteed Mushrooms
Smoked Gouda, Swiss or American Cheese
Chipotle Mayo, Garlic Mayo or Spicy Ketchup

1 4 . 4 9C I T Y  C L U B  S A N D W I C H
Three Slices of Toasted Bread Stacked with Delicious
Combination of Turkey, Apple Wood Bacon, Lettuce,
Tomatoes, Cheese and Mayonnaise

S P I N A C H  S A L A D
1 3 . 9 9Spinach, Our Homemade Maple Smoked Pecans, Cranberries, Feta,

and Strawberry Vinaigrette.
Salmon $9.99 Chicken $5.99

1 4 . 4 9
B L T  S A N D W I C H
Apple Wood Smoked Bacon, Lettuce, Tomatoes, Garlic Aioli,
Served on Toasted White Bread

H O M E M A D E  P U B  C H I P S 2 . 9 9
Side of Ranch Dressing



S M O K Y  R E C H E A D O  S H R I M P  

G O L D E N  C R E A M  C H I C K E N

2 3 . 9 9

Culinary FUsions

Smoky, Tangy and Subtly Spicy! 

A Goan-Portuguese Inspired BOLD SMOKY Recheado
Marinade, a Blend of Roasted Chilies, Smoked Tomatoes and
Vinegar with Notes of Garlic, Clove and Peppercorn Served
with Marinated Jumbo Shrimp (5 Pieces).

Inspired from Hungarian Chicken Paprikash, 

Our Take on Traditional International Flavors. Creamy Tomato
Sauce Made with Caraway Seeds, Aromatic Paprika, Roasted
Garlic and Sweet Onions. Served with Marinated Chicken (7-8 0z)

1 9 . 9 9

T A H I T I A N  C O C O N U T  S A L M O N  

Indian-Peruvian Fusion

A Harmonious Blend of Tropical Flavors Featuring Coconut Milk,
Nutmeg, Fenugreek, Mustard Seeds and Black Pepper Sauce
Topped with Marinated Salmon (8 Oz)

2 2 . 9 9

For All Culinary Fusion Entrees:
Choose Base/Side: Mashed Potatoes or Grilled Veggies 

Substitute (Optional) 
Marinated Charcoal Grilled Chicken (7-8oz)
Jumbo Shrimp (5 pieces) ($3) 
Salmon (8 OZ) ($5)

Merry Acres INN

Pub favorites 
C H I C K E N  W I N G S 1 2 . 4 9

Flavors: Garlic Parmesan, Honey Garlic, Asian Zing

P E R S O N A L  P I Z Z A 1 1 . 9 5
Cheese, Pepperoni or Veggies

V E G G I E  B U R G E R 1 3 . 4 9

For our veggie lovers, try our veggie burger with chipotle
mayonnaise (Ask for more details)

T H E  P U B  B U R G E R 1 5 . 4 9

Perfect beef burger with smoked  gouda cheese, bacon,
lettuce, tomato, onion and house special chipotle
mayonnaise.



Merry Acres INN

1500 DAWSON RD
ALBANY, GA 

MERRYACRES.COM


