ATKINS

Starters

Bacon wrapped dates blue cheese 6
Deviled eggs house bacon, fresh jalapefio 6
Fried brussels horseradish cream sauce 6
House made onion rings spicy remoulade 6
Guinness dipped pretzels stout mustard 7.5

Big green egg smoked wings spicy BBQ sauce, carrots, celery
with blue cheese or buttermilk ranch 16

Atkins Park Wings confit slow fried in duck fat, tossed in sweet
chili-garlic sauce or Atkins Park wing sauce with veggies and blue
cheese or buttermilk ranch 16

Atkins Park Nachos poblano queso, jalapefios, black beans, let-
tuce, salsa, and sour cream 12

+ chicken 6, birria 7, steak 8, shrimp 6

Birria quesadilla mozzarella, cilantro, onions and side of spicy
birria sauce for dipping 15

Black bean quesadilla pepper jack cheese, cheddar cheese, roast-
ed poblano, salsa and sour cream 10

+ chicken 6, *steak 8, *salmon 7, shrimp 6
Crispy chicken tenders hand cut fries, honey mustard & ranch 17
Sliders two short-rib sliders with cheddar & onion jam 9

Fried chicken sliders with spicy remoulade & pickle 7

Entrees

Steak frites* parmesan truffle fries, arugula citrus salad,
chimichurri sauce 23

Pan sautéed Georgia trout mashed potatoes, green beans,
bourbon brown butter apples 21

Southern fried chicken Joyce farms airline chicken breast,
cream gravy, macaroni & cheese, garlic green beans 18

Pesto salmon* roasted tomatoes, aspargus, mashed potatoes 19

Short rib pot roast with mashed potatoes, carrots, celery,
sautéed mushrooms and a house made brown gravy 22

Chicken and dumplings a southern classic, shredded chicken,
onions, carrots, celery, in a house made broth with freshly prepared
dumplings 14

Burgers
& Sandwiches

All burgers and sandwiches are served with your choice:

Hand cut fries, fried pickles, house made onion rings, sweet potato
fries, green beans, or a house salad

Bruno burger® certified angus beef burger, sautéed sherry
mushrooms & onions, provolone cheese with lettuce, tomato,
onions 15

Smashburger 2 flat top grilled certified angus beef patties, sautéed
onions, american cheese, pickles and Atkins special sauce 15

Impossible burger plant based burger, lettuce, tomato, onion 15

Park burger® angus beef, lettuce, tomato, onion 12

Build your burger with the options below

Add for $.50 Add for $1
Fresh jalapenos American Goat cheese

. Cheddar -
Sautéed mushrooms Sunny side egg

- . Blue cheese
Fried onions Applewood
. . Provolone
Caramelized onions Pepper iack Smoked bacon
BBQ Sauce pber) Avocado
Gruyere

Pickle chips

French dip shaved big green egg smoked prime rib, gruyere
cheese, caramelized onions, horseradish cream sauce, on a hoagie
bun served with a side of au jus 18

Chicken Parm sandwich melted mozzarella cheese, house
made marinara on a hoagie bun 17

Meatloaf sandwich served open faced on grilled sourdough
with house made meatloaf, melted cheddar cheese, mashed

potatoes and topped with bbq sauce 18

Spicy Texas chicken sandwich lettuce, tomato, Atkins park
wing sauce & side of blue cheese or buttermilk ranch on brioche
bun 16

Salmon BLT* applewood smoked bacon, mixed greens, tomato,
pesto on toasted sourdough 16

Grouper sandwich grilled, blackened or fried. Lettuce, tomato,
red onion, and spicy remoulade sauce on a brioche bun 17

Smoked turkey melt sliced thin, pepper jack cheese, apple-
wood smoked bacon, avocado, arugula, tomato, spicy remoulade on
a hoagie bun 16

The grilled cheese applewood smoked bacon, tomato, cheddar,
& gruyere cheese on toasted sourdough 11

Salads & Soups

Add to any salad: Chicken 6, Steak* 8, Salmon* 7, Shimp 6

House field greens fresh herbs, spiced pecans, goat cheese, red
wine vinaigrette 8.5

Caesar romaine, shaved parmesan, croutons 8

Iceberg wedge tomato, applewood smoked bacon,
blue cheese 9.5

Grilled steak* salad, romaine, roasted portobello mushroom,
fried onions, tomato, blue cheese crumbles, blue cheese dressing 17

Soup of the day ask your server for details - cup 5 | bowl 8

Tomato basil soup creamy tomato basil soup with
garlic croutons - cup 3 | bowl 6

Atkins Park Bar & Restaurant
794 N. Highlands Ave NE
Atlanta, GA 30306

@ atkinspark.com
@atkinspark

*CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOOD-BOURNE ILLNESS
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Saturday & Sunday Brunch

Breakfast Burrito

Two eggs scrambled, andouille sausage,
mixed cheese, black beans, side of
salsa & sour cream

$13

Fried chicken pancake
sandwich

Fried chicken, bacon, buttermilk pancakes,
maple syrup

$15

Bacon egg & cheese sandwich

House bacon, sunnyside egg, gruyer cheese,
avocado, bacon aioli on croissant

$13

Avocado Toast

Arugula, tomato, red onion, everything bagel
seasoning, sunflower seeds, olive oil, toasted
sourdough

$12

Noon - 3pm

Food

Shortrib and eggs

Two poached eggs, braised shortribs,
mushrooms, pesto over creamy grits

$19

Country fried steak biscuits

Country fried steak, 2 eggs any style, house
made sausage gravy

$19

Fried chicken biscuits

Scrambled eggs, cheddar, house made
sausage gravy

$16

| A la cart |

| Applewood bacon 3 |
Stone ground grits 3
\ Cheddar cheese grits 3.5 \
Slice of toasted sourdough 1
| Skillet potatoes 2 |
| Two eggs 4 |
One pancake 2
\ biscuits & sausage gravy 6 |

Drinks

AP Bloody Mary | $10

Mimosa | $8

Champgne, orange juice

Poinsettia | $8
Champagne, cranberry juice

mix pepper, dash of hot sauce

AP Bellini | $10

titos Vodka, cutwater spicy bloody mary
mix pepper, dash of hot sauce

AP Bloody Mary | $10

titos Vodka, cutwater spicy bloody mary

AP Brunch Bomb | $12
Deep eddy ruby red grapefruit dropped
in half of a pint of cider with a splash of

pineapple juice

AP Ranch Water | $12

Bottle of topo chico mineral water with

Prosecco, peach nectar

AP Dark & Stormy | $7

Goslings dark rum, ginger beer

AP Salty Dog | $8

Titos vodka, grapefruit juice, salted rim

AP Manmosa | $10

Titos Vodka, champagne, orange juice

AP Greyhound | $9
Titos Vodka, grapefruit juice

AP French 75 | $9
Bombay Sapphire, champagne, fresh
lemon juice, simple syrup

a shot of el jimadore tequila and a lime

Long walk in the park | $13
Shot of house gin with long drink
(gin, grapefruit seltzer) in a pint glass
with ice




