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WHITES

GLASWINER white

dr.h.thanisch riesling 04" 10.
silverado, chardonnay 09" 11.
st.michael, p. bianco 09" 11.
ch. guiraud, sauv blanc 09" 13.
roederer, anderson valley NV 12.

GLASS WINES$ed

velvet devil, merlot, wa 10" 9.
domaine galevan, CDR 09" 12.
manos negras, carmenere 10.
hindsight, cab, napa 09" 13.
lincourt, pinot noir 09° 13.

CHAMPAGSIEARKLING
bugey cerdon NV
schramsberg, north coast 07’
moet chandon, imperial NV
roederer, I'ermitage 02’

louis roederer, champagne NV
veuve cliqguot champagne NV
ruinart, rose, champagne NV
louis roederer, brut rose 06

\Whites
gini soave, italy 10°

schlumberger, p. blanc, alsace 09’

bridesmaid, blend, napa 09’
champalou, vouvray 07°

edios de padrinan, ablarino 09’
pazo sefiorans, alabarifio 10’
spottswoode, sauv blanc, 09’

chardonnay
simonnet-febvre chablis 07’
lambert bridge, sonoma 08
molnar, napa 08’

lugana, russian river 09’
moreau, petit chablis 08’
adelsheim, willamette, 10’
lioco, chard, sonoma 09

fog crest rsv, russian river 08’
ramey, carneros, 08’

glass | bottle
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SNACKS

warm parker house rolls 3.5
warm pretzel, honey mustard 5.
crispy ceci peas, cumin salt 2.5
pommes frites, mayonnaise 5.5

warm beef jerky 6.

niman ranch pork rinds, house made hot sauce BG.
Coldappetizers

house prepared selection of charcuterie 20.

beets, arugula, goat cheese, marcona almonds 9.
local greens, root vegetables, ramp vinaigrette 9.
little gem lettuce, bacon, parmesan, fried egg 9.

housemade ricotta crostini, wilted brussels sprouts 6.5
local beef tartare, jalapeno, pinenuts, asian pear 12.

potted chicken liver, apple butter 8.
warmappetizers

blood sausage, blood pasta, blood orange 12.
fried chicken livers, fried pickles, spicy mustard 8.
turkey hand pie, pomegranate-pepper vinaigrette 8.

korean sticky fries, bulgogi 8.5
spicy veal sweetbreads, cabbage, celery, beef bacon 14.
smoked pork sausage, white beans, ham croquette 8.

sweet potato soup, georgia pecans 9.

Localvegetables

charred brussels sprouts 5.5
cauliflower gratin 5.5
potato mash 5.5
spicy baby carrots 5.5
selection of four 20.

ABATTOIR
CHOPROUSE
7 BEER
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entrees

wood grilled, prime ny strip, mashed potatoes 32.
C.A.B. hanger steak, bordelaise, pommes frites 24.
abattoir beef burger, cheddar, beef bacon 15.
GA chicken schnitzel, bacon jam, collard greens 21.
pork loin, spaetzle, cabbage, apple 24.

GA trout, green tomato, jerusalem artichoke 24.
fried brunswick georgia white shrimp, grits 18.
wild mushroom risotto, parmesan, mache 18.
duck soup, duck meatballs, dumplings, bok choy 22.
macaroni & cheese 8.

CHEESE

grubbeen — cow, ireland 5.5
roncal — sheep, spain 5.5
capriole o’bannon — goat, indiana 5.5
bayley hazen — blue, vermont 5.5
selection of four 21.

dessert

maple creme caramel, bacon beignet 8.
apple tarte tatin, thyme sorbet 8.
meyer lemon tart, pomegranate, honey pear 8.
chocolate chess pie, pecan brittle, creme fraiche 8.
monkey bread, streusel, rum sabayon 8.
sundae: pomegranate, spiced chocolate, vanilla, | I -

AFTER DININEFRINKS GLASS

1170 Howell Mill Road Suite 100 Atlanta, GA 30318 404.892.3335 starprovisions.com

REDS

spainlitaly laltERNATIVE reds

p. vignoso, chianti, 09

l'arco, valpolicella 04’
brancaia, tre, tuscany 09’
black slate, priorat 07’
marietta, p.sirah, alexander 07’

the offering, GSM, s.barbara 09’
lammershoek blend, s.africa 06

elyse, zinfandel, napa 07°

andrew will, cab franc, wash. 09’

wind gap, syrah, sonoma 09’

Pinot noir

luli, santa lucia 10’

pali, santa barbara county 09’
sequana, santa lucia 09
domaine carneros, napa 09’
brewer-clifton,sta. rita hills 09’
rex hill, willamette valley 09

maysara, est. cuvee, oregon 09’

littorai, les larmes, 09"
arcadian, sleepy hollow, 0%’
d.meix-foulot, mercury 0B’
stephen ross, santa maria 08’
hirsch, san andreas fault 09

Cabernet cabblendsl merlot

villa san-juliette, cab 10°
st.andre corbin, bordeaux 08’

ch. malescasse, haut-medoc 05’

powers, washington 07°
obsidian ridge, st.helena 08’
kiona, washington 04’

the sum, blend, st. helena 08’

larose de gruaud, saint-julien 08’

blue rock, blend, alexander 09’
petit batard, blend, napa 06’
I'ecole, merlot, columbia v. 08’
amizetta, complexity, napa 09
orion swift, palermo, napa 10’
chappellet, blend, napa 09
laird, jillian’s blend, napa 08’
buty, blend, columbia valley 09
ch. clos l'eglise, bordeaux 09°
napanook, napa 08

clos du val, stags leap 06’

glass | bottle
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