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SOUTHERN SIPS

BERRY JULEP @

Crown Royal Blackberry Whisky with muddled blueberry, raspberry,
strawberry, lemon and lime. Refreshing blend, served julep-style for

a bright, fruit-forward finish.

CARAMEL ORCHARD

Crown Royal with fresh apple juice and rich caramel syrup, lifted by
ginger ale for a smooth, cozy sip reminiscent of fall in the orchard.

BLUEBERRY LEMON DROP ® @® @

Muddled Blueberries, Honey, Vodka, Limoncello and Lemon Juice
Garnished with Blueberries and Dehydrated Lemon

GOLDEN HOUR

Tequila. Charmante Liqueur. Pineapple and Lime Juice with Hint of

Mango Syrup.

KEY LIME PIE MARTINI

Vodka, Egg Whites, Lime Juice, Vanilla Syrup and Cinnamon Sugar
Dusting

GEORGIA BIRD ® ® <

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)

MERRY ACRES MARGARITA @

Tequila or Mezcal, Liquor 43, Lemon Juice, Demerara, Peach Syrup.
Garnished with Cinnamon Sugar Rim.

SPANISH SUNSET @ @® @

Tequila or Mezcal. Aperol. Lemon Juice. Grapefruit Syrup
and Demerara Syrup. Garnished with a Dehydrated Lemon.

CHERRY SMACK

Muddled Amaretto Cherries, Bourbon, Ginger Syrup, Lemon
and Soda. Garnished with Basil Leaf & Amaretto Cherries.

PERFECT PEACH

Bourbon. Peach Schnapps. Cranberry and Orange Juice. Topped
with Ginger Beer. Garnished with Sugar Rim and Peach Slice.

SPICY TEXAS MARGARITA @ ® @

Reposado tequila shaken with lime and orange juice, sweetened
with agave and finished with muddled jalapeno for a bold
margarita with just the right heat. _*
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SWEET N SMOKEY

ESPRESSO MARTINI @ 19

Vodka, Mr. Black Coffee Liqueur and Espresso Shot.
Garnished with Espresso Beans.

MAPLE PECAN OLD FASHIONED ® @ 14

Bourbon. Amaretto. Maple Syrup. Pecan Bitters.
Garnished with a Pecan Half

SPICED OLD FASHIONED 19

Bourbon stirred with vanilla, cinnamon, and aromatic bitters—
warm, smooth, and perfectly balanced with a lingering spice.

SMOKE SHOW @ 18

Burnt Star Anise/Burnt Orange Peel. Mezcal. Liquor 43. Chile
Ligueur. Grapefruit Syrup. Lemon Juice. Agave. Topped with
Blood Orange Soda. Perfectly balanced and pairs well with our

smoked paprika maple pecans.
[LIGHTS

OLD FASHIONED MARGARITA 30
Maple Pecan Old Fashioned Merry Acres Margarita

Spiced Old Fashioned Texas Margarita _*

Honey Thymed Old Fashioned Strawberry Margarita
STRAWBERRY FIELDS - FAN FAVORITE @ @ @ 12

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

BERRY JULEP REFRESHER @ 12

A refreshing blend of blackberry, blueberry, raspberry, and
strawberry with citrus notes of lemon and lime, served julep-
style for a bright, fruit-forward finish.

SPICED CRANBERRY SPRITZ @ @ 12

Bright cranberry juice meets fresh lemon and warming cinnamon,
finished with crisp ginger beer for a lightly spiced, refreshing sparkle.

MANGO VERDE - TRUST US @ 12

Juicy mango and fresh lime muddled with cooling mint, topped
with ginger beer for a vibrant, tropical mule with a refreshing
kick. Trust us - you will forget your regular moscow mule.
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WHITE WINE

KING ESTATE PINOT GRIS, OREGON

Bright acidity with peach, melon, and a hint of minerality.
Glass 14 | Bottle 40

KIM CRAWFORD SAUVIGNON BLANC, NEW ZEALAND

Tropical fruit-forward with grapefruit, lime, and fresh herbs.
Glass 10 | Bottle 35

WHITEHAVEN SAUVIGNON BLANC, NEW ZEALAND

Vibrant and crisp with passionfruit, gooseberry, and citrus.
Glass 11 | Bottle 35

CAPOSALDO MOSCATO, ITALY @

Delicately sweet with honey, peach, and orange blossom.
Glass 11 | Bottle 35

BREAD & BUTTER CHARDONNAY, CALIFORNIA

Rich and creamy with vanilla oak, baked apple, and a buttery finish.
Glass 10 | Bottle 35

RAEBURN CHARDONNAY, CALIFORNIAN @ @

Lush & elegant with notes of ripe pear, golden apple and creme brulée.
Glass 13 | Bottle 40

PIERRE SPARR RIESLING, FRANCE

Off-dry with floral notes, orchard fruit, and a crisp minerality.
Glass 12 | Bottle 40

BOCGELLI PINOT GRIGIO, ITALY @

Fresh and clean with citrus, green apple, and a hint of almond.
Glass 11 | Bottle 35

BOCELLI PINOT GRIGIO, ITALY

Fresh and clean with citrus, green apple, and a hint of almond.
Glass 11 | Bottle 35

DARK HORSE PINOT GRIGIO, CALIFORNIA

Crisp & refreshing — pear, green apple, citrus, clean finish.
GClass 9 | Bottle 30

LA CREMA CHARDONNAY, CALIFORNIA "

Rich & creamy — apple, pear, citrus, hints of vanilla and butter.
Glass 13 | Bottle 40
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RED WIN
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MEIOMI PINOT NOIR, CALIFORNIA

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 45

MOROKI PINOT NOIR — NEW ZEALAND @

Elegant & smooth — red cherry, plum, subtle spice, silky finish.
Glass 12 | Bottle 40

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.
Glass 25 | Bottle 120

JOSH CABERNET SAUVIGNON, CALIFORNIA

Approachable and bold with dark fruit, vanilla, and oak.
Glass 10 | Bottle 35

DECOY CABERNET SAUVIGNON, CALIFORNIA @ @

Complex and smooth with cassis, chocolate, and balanced tannins.
Glass 15 | Bottle 40

BREAD AND BUTTER CABERNET SAUVIGNON, CALIFORNIA

Rich and approachable, notes of dark berries, vanilla, and toasted oak.
Glass 9 | Bottle 30

L

SPARKLING & CHAMPAGIE

TELMONT BRUT RESERVE CHAMPAGNE, FRANCE @

Elegant & 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
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APPETIZERS

MAPLE SMOKED PECANS @ @

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

MANOR HOUSE SEASONAL DIP

Chef's seasonal dip selection, made fresh and served for sharing.
Ask your server for today’'s combinations

CHARCUTERIE BOARD

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

BEER CHEESE AND PRETZEL BITES

The Ultimate Comfort Food Pairing.

HOMEMADE PUB CHIPS @ @

Seasoned to perfection, Side of Ranch Dressing

SIGHATURE SALADS AND SANDWICHES

13

18

HOUSE SPECIAL QUINOA SALAD @ ® @

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

CHEF SALAD

Romaine lettuce, tomatoes, cucumbers, ham, turkey, hard-boiled
eggs, cheddar cheese
Choice of dressing: ranch, apple cider vinegar, honey mustard

CITY CLUB SANDWICH

Three Slices of Toasted Bread Stacked with Delicious
Combination of Turkey, Apple Wood Bacon, Ham, Lettuce,
Tomatoes, Cheese and Mayonnaise

BLT SANDWICH (WITH SOURTHERN PIMENTO0) @

Apple Wood Smoked Bacon, Lettuce, Tomatoes, Garlic Aioli,
Served on Toasted White Bread

SMOKED TURKEY SANDWICH OR WRAP

Apple Wood Smoked Bacon, Lettuce, Tomatoes with home made
honey mustard. Served on Toasted White Bread
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CULINARY TUSIONS

GOLDEN CREAM CHICKEN ® @

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)

TAHITIAN COCONUT SALMON @ ® @

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)

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

PUB FAVORITES

CHICKEN WINGS

Garlic Parmesan, Asian Zing,
Buffalo (Hot or Mild), Lemmon Pepper.

PERSONAL PIZZA (WOODFIRED WEDNESDAY)

Cheese, Pepperoni, Meat Lovers or Veggie

VEGGIE BURGER @

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

THE PUB BURGER ® @ @

Chef Frank's Special: The Perfect beef burger with smoked
gouda cheese, bacon, lettuce, tomato, onion and house
special chipotle mayonnaise. Served on Sesame Brioche Bun.

LOADED STEAK FRIES @® @ @

Thick-cut, golden steak fries layered with melted cheddar,
smoky bacon, and fresh green onions, finished with a drizzle
of house sauce

Chef’'s add: Jalapenos or sour cream
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