Table & Main

1028 Canton St 30075-3615 - +16788695178 - Updated: Jan 14, 2026

STARTERS

Cornbread Muffins

honey butter

Butternut Squash-Poblano Bisque

smoked Havarti crouton, caramel-apple vinaigrette, country ham

Hogs 'n Quilts

BBQ pork, chive crepe, homestyle coleslaw, Georgia vinegar sauce

Cornmeal Fried Gulf Oysters

comeback sauce, b&b pickles

Spicy Habanero Meatballs

honey-habanero spicy BBQ sauce, crusty bread

Preservation Plate

Chef's choice of house-cured goods

Radicchio & Fennel Salad

radicchio & shaved fennel, persimmon, Asher blue cheese, sesame tuille, parsley, citrus sorghum vin

MAINS

$10.00

$12.00

$15.00

$14.00

$15.00

$12.00
Marinated Shrimp: $9.00
Grilled Chicken: $8.00

Vegetable Plate

seasonal vegetables & preparations

T&m Burger

Stone Mtn. Cattle Co. beef, pimento cheese, bacon-onion jam, B&B pickles, hand-cut fries

Shrimp 'n Grits

Gulf shrimp, stone-ground grits, pork andouille, Creole brown gravy

Mkt Fish

brown butter celery root puree, turkey neck smothered field peas, baby kale, pickled beets

Catfish

blackened North GA catfish, collard greens, dirty farro, smoked tomato cream

$18.00

$18.00
Gluten-Free Bun:

$2.00

$24.00

$26.00



Pork Chop

120z bone-in chop, brown sugar skillet apples, sweet potato cornbread, charred delicata squash

Prime Wagyu NY Strip

120z Chatel Farms beef, rosemary fingerling potato, oyster mushroom, frilly mustard green, red wine demi caramel,

horseradish vin

LOCAL FAVORITE

$35.00

$65.00

Fried Chicken

please, no substitutions; Southern-fried, all-natural Springer Mtn. Farms half birdwith choice of side

$26.00
Premium Sides: $1.50

House Made Sauces $2.00
Hot Honey - Honey Mustard - Buttermilk Dressing - Pepper Gravy - Comeback Sauce - Chili Crunch

SIDES

Collard Greens $7.00
Brussels Sprouts* $8.00
Beets, Citrus, & Goat Cheese $7.50
Mac 'n Cheese* $8.50
DESSERTS

Ice Cream $7.50
guest's choice of vanilla, bourbon butter pecan blondie or seasonal sorbet

Nanner Puddin' $9.00
banana cream, 'nilla wafers, fresh banana, whipped cream

Pear Hand Pies $10.00
cranberry-ginger compote, vanilla ice cream

Pumpkin Cake Roll $11.00
cream cheese icing, candied pumpkin seeds, spiced custard

Dark Chocolate Brownie Pie $12.00
toasted cranberry marshmallow, Biscoff caramel

COCKTAILS

Paloma Spritz $12.00
Pueblo Viejo tequila, sparkling wine, grapefruit liqueur’

Table & Manhattan $16.00

Michter's rye, Hoodoo chicory liqueur, vermouth, bitters



Old Fashioned

Old Forester bourbon, brandied cherry, orange, bitters

Carmen & the Devil

bourbon, Montenegro amaro, spiced pear liqueur, black walnut bitters, anise

King Harvest

Benchmark bourbon, Elderflower liqueur, cranberry juice, citrus

Serenity

Still Pond gin, peach schnapps, pineapple juice, red wine floater

Golden Years

Still Pond vodka, spiced pear liquor, apple juice, apple butter, cinnamon rim

Cabin Coffee

Mimm's Georgia pecan cream, bourbon-infused whipped cream, coffee

NON-ALCOHOLIC

$13.00

$14.00

$12.00

$12.00

$13.00

$12.00
Take the Mug Home!: $10.00

Sugar Magnolia $7.00
strawberry-coconut purée, Oli+Ve ginger vin, lemon, ginger ale
Spiritless Old Fashioned $10.00
pour-over canned cocktail, orange zest, cane sugar
Cindy Lou $7.00
lime, pomegranate juice, ginger beer
Noughty Sparkling Wine $59.00
non-alcoholic, organic, vegan chardonnay BTB
COFFEE & TEA
Coffee or Decaf $3.50
Hot Tea $4.00
SPARKLING & ROSE
Sparkling Francois Montand Brut NV Jura, FR
$11.00
$44.00
Sparkling Rosé, the Diver Brut NV Napa, CA
$11.00

$44.00



Westmount Rosé 2022 Willamette, OR

$11.00

$44.00
Hecht & Bannier Cotes de Provence Rosé 2022 Provence, FR

$17.00

$68.00
Champagne, Emile Paris Brut NV, FR

$20.00

$80.00
WHITE
Chardonnay, Chamisal 2021 San Luiz Obispo, CA

$13.00

$52.00
Chardonnay, Bravium 2021 Russian River, CA

$15.00

$60.00
Chardonnay, Miner 2022 Napa, CA

$18.00

$72.00
Sauvignon Blanc, Villa Maria 2022 Marlborough, NZ

$14.00

$56.00
Pinot Gris, Westmount 2022 Willamette, OR

$11.00

$44.00
Pinot Grigio, Tiefenbrunner 2022 Alto Adige, IT

$13.00

$52.00
Alvarinho, Nortico 2022 Vinho Verde, PT

$10.00

$40.00
Riesling, Washington Hills 2021 Columbia, WA

$10.00

$40.00
RED
Cabernet, Grayson Cellars 2021 Napa, CA

$15.00

$60.00



Cabernet, Square, Plum, And Level 2019 Sonoma, CA

$20.00

$80.00
Pinot Noir, Angeline Vineyards 2022 Mendocino, CA

$12.00

$48.00
Pinot Noir, Montinore Estate 2019 Willamette Valley, OR

$17.00

$68.00
Red Blend, Seven Falls 2016 Columbia Valley, WA

$13.00

$52.00
Malbec, High Note 2021 Mendoza, AR

$12.00

$48.00
Cotes du Rhone, Famille Perrin, 2020 Orange, FR

$10.00

$40.00
SPARKLING
Non-Alcoholic, Noughty Chardonnay NV Southern, Spain $59.00
Schramsberg Blanc de Blancs 2020 North Coast, CA $59.00
Palmer and Co. Brut Reserve 2018 Reims, FR $80.00
Iron Horse, Wedding Cuvée 2018 Russian River, CA $110.00
CHARDONNAY
Jean Jacques Girard 2022 Bourgogne, FR $84.00
Crossbarn 2021 Sonoma, CA $96.00
Stonestreet 2018 Alexander Valley, CA $100.00
INTERESTING WHITES
Riesling, Trefethen 2021 Napa, CA $49.00
Sauvignon Blanc, Lapostolle 2021 Rapel Valley, CH $49.00
Pinot Gris, Anne Amis 2022 Willamette Valley, OR $56.00
Sauvignon Blanc, Mason Cellars 2022 Napa, CA $60.00

CABERNET SAUVIGNON




Emblem 2019 Napa, CA $72.00

Kith and Kin 2021 Napa, CA $79.00
Cold Creek 2019 Woodenville, WA $99.00
Jordan 2018 Alexander Valley, CA $155.00
Heitz Cellar 2018 Napa, CA $180.00
Caymus 2020 Napa, CA $185.00
PINOT NOIR

Calera 2021 Central Coast, CA $70.00
Drouhin 2020 Bourgogne, FR $90.00
AU Bon Climat 2018 Sata Maria Valley, CA $99.00
Chehalem Chehalem Mountains 2016 Willamette Valley, OR $125.00

INTERESTING REDS

Zinfandel, Mettler Epicenter 2019 Lodi Valley, CA $48.00
Merlot, Whitehall Lane Tre Leoni 2019 Napa, CA $59.00
Red Blend, Ancient Peaks Renegade 2020 Paso Robles, CA $60.00
Syrah, Qupe 2020 Central Coast, CA $65.00
Sangiovese, Campinuovi Montecucco Rosso 2018 Tuscany, IT $76.00
DRAFT

Gate City, Seasonal $6.50
Variant, Seasonal $7.50
Seasonal Tap $7.00
PACKAGED

Cigar City, Brown Ale $7.00
Creature Comforts, Tropicalia $7.00
Sierra Nevada, Sunny Citrus Wheat $7.00
Oskar Blues, Dale's Pale Ale $7.00

Pretoria, Walker Station Stout $7.50



Miller, High Life $4.50

Atl Hard Cider $7.00
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