
SNACKS FLAT BREADS

DESSERTS
BITES

BOARDS

$7

$6

Warm, in-house Chocolate Chip Cookies
**add a shot of Bourbon Milk Punch for 
"Grown Up" Milk and Cookies
**Make it an Ice Cream Sammie
Dark Chocolate Brownie 
bacon caramel, vanilla crème
Cheesecake in a Jar 
season's fruit compote, brown butter 
graham crumble

just horsing around




$13

$11

$15

Southeastern  Cheese 
rotating selection, house made crackers, local
jam, season's pickles, vidalia relish

Local Cured Meat
rotating selection, house made crackers, olive
tapenade, season's pickles, vidalia relish
Cheese and Meat
rotating selection, house made crackers, olive
tapenade, season's pickles, local jam
The Catch 
in-house salmon pastrami, GA white shrimp,
smoked whitefish dip, tuna poke, house
seasonal cocktail sauce

Dips and Veggie
pimento cheese, sea island pea hummus,
tapenade, vidalia onion dip. today's veggies,
house pickles, scratch crackers

Smoked Salmon 
house smoked, whipped fromage, lemon, crispy
caper, local herbs
Marinated Local Mushroom 
caramelized onion, green hill, garlic chips
Pork Belly 
bahn mi style, jalapeño, carrot, radish, cilantro,
and lime aioli
BBQ Smoked Chicken 
local cheddar, cider bbq sauce, crispy onions,
pickled jalapeño
Philly Beef 
aged provolone, caramelized onions,
mushrooms, & peppers

$15

$14

$14

$14

$15

$6

The Smorgas-board
laying it all out

$100

consuming raw or undercooked meats, poultry, shellfish or eggs 
may increase your risk of food-born illness, and possibly  ruin a really good time 

$15/$28

$24/$44

$23/$42

$18/$32

$16/$30

Sweet & Salty Popcorn 
red heirloom mix of everything & caramel

Marinated Olives 
mixed, chef's marinade

Bacon Wrapped Dates 
parmesan stuffed, local bacon

Pigs in a Blanket 
local sausage, spicy mustard

Deviled Farm Eggs 
chives, crispy garlic

$4

$5

$8

$8

$9

Roasted Beet Salad 
apple, pistachio, whipped goat cheese,
shishito peppers, honey gastrique
Thai Lettuce Wraps 
thai spiced chicken, ginger aioli, fresnos,
benne seeds, peanuts, and furikake
Today's Tartare 
house made kimchi, miso aioli, 
crispy puffed rice, and radish
Grass Fed Georgia Beef Meatballs
fresh, local cheese curds, pistachios 

$13

$4

Prime Rib Dinner 

 Every Sunday $28

$4



$9



$7



  $9



$7

$9/34
$10/38
 $10/38
$12/46



$20/80

 
$34  



$95

Grandial Brut NV, FR          
Luna Nuda Rose Prosecco, Veneto, IT
The Palm, Rosé, Provence, FR
Charles and Charles Rosé,
Columbia Valley, WA
Nicolas Feuillatte, Champagne Brut,
Chouilly, FR 
Laurent Perrier La Cuvèe Brut,
375ml, Tour-Sur Marne, FR
Pol Roger Réserve Brut, Epernay, FR

Loosen, "Dr. L", Riesling, Mosel, DE 
Sortesele Pinot Grigio, Valdadige, IT
Saint-Bris, Sauvignon Blanc, 
Saint-Bris, FR
Four Vines, Naked Chardonnay, 
Central Coast, CA
Sean Minor, 4B Chardonnay, 
Central Coast, CA 
Talbott, Kali Hart Chardonnay,
Monterey, CA
Cakebread Cellars, Chardonnay, 
Napa, CA

Carmel Road, Pinot Noir, CA
Benton Lane, Pinot Noir, 
Willamette Valley, OR
Three Finger Jack, East Side Ridge 
Cabernet Sauvignon, Lodi, CA
Altocedro, Año Cero, Malbec, 
Mendoza, Argentina
Route Stock, Cabernet Sauvignon, 
Napa Valley, CA
Orin Swift, Abstract "Red Blend, CA
Robert Mondavi, 2018 Maestro, Napa
Valley, CA
Penner-Ash, 2019 Pinot Noir, 
Williamette Valley, OR

$12/46
$11/42
$11/42



$9/34



$11/42



$12/46



$18/$78

$10/36
$13/52



$14/54



$15/58



$15/58



$18/78
$20/80



$35/105




Bar{n} Brown Cocktails

Drafty Kilt Scotch Ale,
monday night brewing
Broken Coast BC Lager, sweetwater
brewing 
Double Jeopardy Double IPA, scofflaw
brewing
Hopry Hazy IPA, yazoo brewing

BUBBLES & ROSÉ 

WHITE WINES 

RED WINES 

ON TAP 

BOTTLES & CANS
Ruby Red American Ale, 16 oz
Gotta Get Up to Get Down Coffee Milk
Stout, wiseacre brewing
Frostproof Belgian White, cigar city 
Automatic Pale Ale, creature comforts
Good Supply Double IPA, sweetwater 
Howell Millionaire Sparkling Ale, 
atlanta brewing company
Stella Artois, belgium
Miller Lite, st. louis, mo
Miller Hi Life, st. louis, mo
Kava CBD Sparkling Water, cirrus
Black Cherry Hard Seltzer, scofflaw
Prince of Pils, three taverns brewery
Ellie's Brown Ale, avery brewing
New Wave Radical Blonde Ale, pontoon
brewing

The Perfect
shortbarrel small batch rye, dolin sweet red vermouth, 
dolin dry vermouth, angostura bitters
Shut Your Mouth
shot of 1792 small batch bourbon with a pint of draft beer
Dunwoody ATM
whistlepig piggyback 6yo rye, blended family raspberry
liqueur, lemon
The Ashford & Dunwoody
old forester 86, doulin rouge sweet vermouth, aperol
Noble Roman Old Fashioned
old overholt rye, amaro di angostura liqueur, 
fee brother's orange bitters, luxardo cherry
Urgent Care
george dickel #1 sm batch white corn whiskey, 
ginger-honey syrup, lemon, cannonborough ginger beer $7

$7



$7
$7

 $11
$7



$6
$5
$4
$6
$6
$7
$6
$7

Midnight Sparkler
grandial brut, blended family raspberry liqueur, lemon
Springtime Anytime
martin miller gin, merlet crème de cassis, lemon, 
cannonborogh grapefruit elderflower soda
The Donkey
pelligroso silver tequila, illegal mezcal joven, fee brother's orange
bitters, lime, cannonborough ginger beer
The Modern Hemmingway
pusser's british navy rum, luxardo maraschino liqueur, lime,
blood orange 
Elijay Mule
thirteenth colony southern vodka, fall spice cider, ginger beer

just horsing around

$11



$11





$12





$13





$11

$18





$16





$15





$12



$12





$12

BAR{N} BOOZY DRINKS

barndunwoody
thevillagedunwoody.com


