
Appetizer

Fried zucchini, tzitziki sauce  4.50

Side Salad or Caesar Salad 3.00

Mini corn dog “smokies”, honey mustard   5

*Coconut Fried Shrimp, thai chili sauce 5.50

Onion Rings, BC steak sauce  4.50

Fried Dill Pickle chips, chipotle ranch 4

Hummus, grilled pita 5

Fully loaded tater tots  5.50
bacon, jalapenos, cheddar sauce, chives, 

sour cream

*Kung Fu Chicken Wings  6.50
asian wing sauce, sesame

Bowl of 3 Bean chili, sour cream, chive 5.50

Tomato Soup (better than Campbell's)  4

Fried Green Tomatoes, cajun remoulade  5

Slider Trio  6.75
Bacon & cheddar, spicy tuna, buffalo chicken 

Salads

Chef Salad  9
onions, eggs, blue cheese, ham, turkey

tomato, cucumber, avocado, bell peppers

*Southwestern Blackened Chicken  11
pico de gallo, avocado, cheddar, tortilla chips

chipotle ranch

Caesar Salad  6
croutons, parmesan, eggless caesar dressing

*Buffalo Chicken Salad  11
bleu cheese crumbles, carrots
bacon, mixed greens, tomato

House Salad 6
onion, tomato, cucumber, sprout, croutons

Dressing choices:
caesar, herb vinaigrette, ranch

bleu cheese dressing, chipotle ranch

add the following to any salad:
grilled chicken breast 3, fried chicken fingers 3

fried shrimp 4

Sandwiches
pick one side, 

truffled fries, loaded tots, or green tomatoes 2.00 xtra

*Shrimp po boy  9
spicy mayo, lettuce, tomato

*Kosher 1/4# Dog or corn dog  6.50
add sauerkraut .50  add chili & cheese 1.00

*Chef Derek’s Buffalo Chicken sandwich 9
shaved lettuce, ranch, sliced tomato

bleu cheese crumbles

*The Burger Club Club   8.50              
Sliced Turkey, Ham, Bacon, lettuce, tomato 

avocado, wheat toast, basil mayo

*Corn Meal Fried Catfish sandwich 8
cajun tartar sauce

Grilled cheese   6
Not many adjectives necessary to describe 

this plain old grilled cheese sandwich
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Build your own Burger 
pick one side

truffled fries, loaded tots, or green tomatoes 2.00 xtra
 

Pick Your Patty
*Angus Beef  7.50

*Turkey  7.50
*Spicy Tuna   13

*Wagyu Kobe Beef Burger 15
*Crustacean   12

*Lamb   11
Black Bean Burger  7.50

*Bison Burger   14
comes with lettuce, tomato, onion, and pickle  

Toppings:
50 cent  

cheddar, provolone, american, swiss, fried jalapenos   
peppers & onions, mushrooms, fried onions  

75 cent
bleu cheese, feta, country ham, crispy bacon, 

Sean’s 3 bean chili, fried egg, avocado, pepper jack

Specialty Burgers
pick one side

truffled fries, loaded tots, or green tomatoes 2.00 xtra

*Turkey Caesar Burger  8,50
blackened turkey patty, shaved parmesan 
shaved romaine, eggless caesar dressing

*Crustacean Burger     12
shrimp & crab, lemon caper aioli

*Black Bean Burger  8.50
pico de gallo, lettuce, onion

*Spicy Tuna Burger  13
ginger mayo, daikon sprouts, black sesame

*BBQ Burger  9
beef patty braised in BCBBQ sauce

coleslaw, fried pickle

*Gastro Pub Burger  10
bacon, red onion marmalade, roquefort cheese

*The Cheesy Philly  10
peppers & onions, cheese, steak sauce, hoagie

*Surf & Turf burger 12
beef burger with fried shrimp

*Nuclear 9
fried jalapenos, spicy mayo, 
pepper jack, BC hot sauce

*My Big Fat Greek Lamb Burger 11      
tzitziki, feta cheese, julienne cucumber

sliced tomato, grilled pita

*PB & James  9.50                                 
peanut butter, grape jelly, bacon cheeseburger

served on toasted white

*The Georgia Burger  10.50
fried green tomato, grilled peaches, 
feta cheese, grainy pecan mustard

*The Artery Annihilator  9   
all beef burger patty, bacon, cheese

served on a krispy kreme donut

Burger of the day     priced daily

Sides
broccoli & cheddar!3.75  ! steamed spinach ! 3.50          
braised apples! 3.00! side house salad! 3.50
side caesar salad ! 3.50! Sean’s 3 bean chili!3.50
tomato soup  ! 3.50! mac & cheese ! 3.75
cole slaw ! 3.00! potato chips! 2.50
tater tots! 3.00! thick cut O rings !3.50
curly fries  ! 3.50! hand cut fries! 3.00
truffled parmesan fries  ! 4.00

Cool Burger Wear
t shirt   15, cap  15, tank top  15, 

work shirt 35, hoodie 30



 

Wines
White!! ! ! !        Gl     Btl

Sonoma Cutrer Chardonnay! ! 12! 46
Twisted Chardonnay!! ! ! 6! 20
Covey Run Sauvignon Blanc! ! 6! 22
Corte Giara Pinot Grigio! ! ! 8.50! 32
Twisted Pinot Grigio! ! ! 6! 20
Waterbrook Riesling! ! ! 6.50! 25
Waterbrook Melange Blanc! ! 10! 38

Red

Clone 337 Lodi Cabernet Sauvignon! 9! 35
Twisted Cabernet Sauvignon! ! 6! 20
Blackstone Merlot! ! ! ! 7! 26
Estancia Pinot Noir!! ! ! 8! 30
Twisted Merlot! ! ! ! 6! 20
La Crema Monterrey Pinot Noir! ! 13! 54
XY Zinfandel Zinfandel! ! ! 10.50! 40
Twisted Zinfandel! ! ! ! 6! 20
Los Cardos Malbec!! ! ! 6.50! 24

Unleaded Milk shakes  4.50
Cherry, Chocolate, Vanilla, Strawberry, 
Banana, Peach, Blueberry
Floats 4.50
Coke, IBC Root Beer, 
IBC Cream soda, IBC Black Cherry
orange soda, grape fanta

Fountain Drinks  2.50
coke, diet coke, orange fanta, 
ginger ale, sprite

IBC “Pops”  2.50
root beer, cream soda, black cherry soda

Leaded Milk shakes & Floats  8
aka - 21 & over shakes, we ID
Margarita Milkshake
like your margarita frozen? try this!

Orange Creamsicle
orange sherbet with ice cream and vanilla vodka.

Drunken Purple Cow Float
Fanta grape float with a grape vodka zing.

Loca Mocha
chocolate and espresso vodka.

Root Beer Float
just like the classic but with a root beer vodka 
kick.

Peanut Butter Cup
peanut butter & chocolate with chocolate vodka 
and hazelnut liqueur. Wow!

Georgia Peach Push Pop
the ice cream truck classic with peach vodka and 
schnapps.

Bubble and Shake
bubblegum vodka in shake? we say, “yes.”

Banana Pudding
bananas and rum with cookies: a classic combo.

Key Lime
made with vanilla vodka and graham crackers.

Strawberry shortcake
fresh strawberries with vanilla vodka and 
amaretto and a little bit of cake.

Beer on Tap ! ! ! 14oz!    20oz
Blue Moon! ! ! ! 4.95!    7
Brooklyn Brown Ale!! ! 5.50!    7.50
Fat Tire Amber Ale! ! ! 4.95!    7
Flying Dog SnakeDog IPA! ! 5.75!    8
Franziskaner Weissbier Dunkel! 5.50!    7.50
Guinness! ! ! ! 5.75!    8
Harpoon Draft Cider! ! 5.75!    8
Magic Hat #9! ! ! 5.50!    7.50
Mighty Arrow Pale Ale! ! 5.25!    7.25
Newcastle Brown Ale! ! 5.50!    7.50
Pabst Blue Ribbon! ! ! 2.50!    3.50
Sierra Nevada! ! ! 4.95!    7
Smithwicks! ! ! ! 5.50!    7.50
Sweetwater 420! ! ! 4.95!    7
Terrapin Rye!Pale Ale! ! 4.95!    7
Warsteiner ! ! ! ! 4.95!    7
Weihenstephan Hefe Weisse! 5.50!    7.50
Yuengling Lager! ! ! 4.95!    7

High Gravity Draft
Hennepin Farmhouse Saison! 7!
! ! ! ! ! 8oz
Chimay White Triple!! ! 9.50
Tripel Karmeliet          !         9.00
! ! ! ! !
Bottled Beer
Amstel Light!! ! ! 4.95
Bud Light! ! ! ! 4
Budweiser! ! ! ! 4
Coors Light! ! ! ! 4
Corona! ! ! ! 4.95
Heineken! ! ! ! 4.95
Miller Genuine Draft 64! ! 4

ADVISORY:*THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, HAMBURGERS, SHELLFISH, POUTLTRY, FISH, AND 
STEAKS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Desserts
Banana split  5.50
Fried moonpie    5
Soft serve ice cream   2.50
 
Apple pie vanilla ice cream   5.00
! add cheddar cheese    .50

5$ cocktails
The 9th Hole-a sweet tea lemon drop martini.
Sweet Heat Margarita-blueberries and jalapenos!
Bubble 07-bubble gum & Red Bull on the rocks.
The 101-grapefruit and basil with gin, delicious!
Berri Acai Cosmo-classic cocktail with a berry blast.
The All-Nighter-our creamy espresso-tini.

paul s patio

o
n
 t
h
e

`

VININGS

VININGS

VININGS

a Chef Paul Company PH: 678-888-9036 www.greatfoodinc.com

Our Burgers...are made of 80/20 prime angus beef, 
the best grind and grade of beef to produce a juicy delicious 

burger. Our burgers are thick and are not “smashed” like those 
“other” burger joints. Please allow us the proper time to cook 

your burger perfectly. If your burger is not perfect, please let us 
make it right. We recommend medium for a tasty, juicy burger, 

longer cooking may cause the burger to become dry.

http://www.greatfoodinc.com
http://www.greatfoodinc.com

