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SANDWICHES  
All sandwiches served with your choice of breakfast potatoes, Mexican street 
corn salad, or tortillas and salsa  
BREAKFAST SLIDERS (2) $8 House made buttermilk biscuits, country sausage 
patty or bacon, scrambled eggs and muenster cheese   
SHRIMP PO BOY $12 Cajun fried shrimp, roast corn and tomato tartar, lettuce 
tomato and dill pickles on a hearty sub roll
CHICKEN SALAD $11 served on sourdough bread with grapes and walnuts

SALADS 
BLUEBERRY WALNUT SALAD $10 blueberries, walnuts, red onion, fresh 
mozzarella, spinach and romaine tossed in raspberry vinaigrette 
VEGGIE CHOP SALAD $10 mixed greens, red onion, celery, tomatoes, 
pepperroncini, sun dried tomatoes, chickpeas and fresh mozzarella.  Tossed 
in spicy Italian vinaigrette

ATLAS FAVORITES 
NACHOS  $9sm $12 LG $$17 Stupid Large Melted cheese, lettuce, pico de 
gallo, avocado chimichurri, and choice of salsa, corn salad or chili 
BACON RANCH FRIES- $8waffle fries tossed with ranch seasoning topped with 
melted cheese, bacon and house ranch dressing 
BUFFALO CHICKEN DIP-$11Ranch based buffalo chicken and cheese dip with a 
pretzel, tortilla chips and veggies for dipping.
GARDEN SMORGASBORD $12 Avocado chimichurri dip, sun dried tomato dip, 
roasted garlic and leek dip, garden salsa with veggies+chips +pita for dipping
PLOUGHMAN’S LUNCH $13 A board of sliced cured meats featuring selections 
from Columbus’ own North Country Charcuterie and smoked cheeses from 
Cleveland’s own Middlefield creamery.  Also featuring fresh mozzarella, spicy 
pickled green beans, pickled onions, sweet hot pickles, Dusseldorf mustard, 
apple butter and a warm baguette

 BRUNCH COCKTAILS 
 
COMICALLY LARGE MIMOSA  $10 
Twenty ounces of Prosecco+OJ Served in our Thirty Two 
Ounce Crystal  
 
HOUSE BLOODY MARY $7 
Order Spicy or No Spice 
PINEAPPLE MOJITO $8 
Rum, Fresh Pineapple, Mint, Simple Syrup, Lime and Soda 
 
MANHATTAN   $10 
Bulleit Rye, Dolin Sweet Vermouth, Vermont Maple  
                                             

 

SHAREABLES 
SEASONAL FRUIT BEIGNETS $6 the freshest fruit we could find this week
PICKLE BACK WINGS $9 1 Pound of wings brined in pickle juice for the 
crispiest juiciest wings you’ve ever had
BOURBON BARREL WINGS $9 1 pound of wings tossed in our house made 
Bulleit bourbon bbq sauce that we then age in the same barrels we use to 
make our barrel aged old fashioned 
PANCAKES 
All pancakes are served with your choice of  pancake syrup, fruit 
compote or upgrade to real maple syrup or Sugar Bob’s smoked 
maple syrup (Vermont) for $1
BANANA CRUNCH  $9 Bananas, brown sugar and toasted oats cooked 
under our buttermilk pancake batter
CLASSIC FLAPJACKS $8 Old fashioned stack of buttermilk pancakes
NUTELLA STRAWBERRY $10 Topped with fresh strawberries and Nutella 
 
HASHES
STEAK AND EGGS $12 breakfast potatoes, sirloin steak tips, 2 eggs and a 
biscuit*
QUEEN CITY HASH $11 breakfast potatoes, goetta (Cincinnati’s famous oat 
and pork sausage), 2 eggs, sausage gravy and a biscuit*
THE FOUR TOPS VEGGIE $10 Breakfast potatoes, spinach, sun dried 
tomatoes, feta and mushrooms, 2 eggs, sourdough toast*
 
GENERAL BREAKFAST 
FRESH FRUIT PARFAIT $8 Seasonal fruit compote, vanilla greek yogurt and 
house made granola
SUGAR BOB’S CHICKEN N’ BISCUITS $12 Corn flake breaded chicken thigh 
over 2 biscuits and topped with smoked maple sriracha from Sugar Bob’s 
maple house in Vermont.  Also available in non-spicy smoked maple.
TRUCK DRIVER’S SPECIAL $12 American classic breakfast.  Three eggs any 
style, bacon, country sausage, breakfast potatoes, and toast. * 
BISCUITS AND GRAVY $9  Classic country sausage gravy on our house 
baked biscuits.  Add a cornflake chicken thigh for $3

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of foodborne illness 

 


