Iron Works Coffee

295 E. Dougherty St Athens GA 30601 - +17065497020 - Updated: Jan 14, 2026

SIGNATURE HOT DRINKS

Regular & Decaf

Small: $2.50

Large: $3.00
Cappuccino

Small: $3.50

Large: $4.00
Espresso $2.25
#34 (Four Shot Espresso) $4.00
Latte

Small: $3.50

Large: $4.00
Double-Barrel Mocha Latte

Small: $4.50

Large: $5.00
Chai Latte

Small: $4.50

Large: $5.00
Cafe Au Lait

Small: $3.00

Large: $3.50
M&M Hot Chocolate

Small: $3.50

Large: $4.00
Hot Tea

Small: $2.00

Large: $2.50
SIGNATURE COLD DRINKS
Cold Brew Coffee $3.00
La Colombe "Draft Latte" $5.50

CRISP, COLD DRINKS




Soda $1.75
Mineral Water $3.00
Bottled Water $1.75
Orange Juice $1.75
Naked Juice Smoothies $5.00
BEER

Bud Light $4.00
Miller Lite $4.00
Stella Artois $4.50
Terrapin Golden Ale $5.00
Terrapin Rye Ale $5.00
Creature Comf. Tropicalia $5.50
WINE

Grand Cru Chardonnay $5.00
Grand Cru Sauvignon Blanc $5.00
Grand Cru Cabernet Sauvignon $5.00
Grand Cru Pinot Noir $5.00
EARLY RISERS, BAKED SELECTION & SNACKS

Fried Chicken Biscuit $5.00
Toasted Bagel $2.50
Daily Muffin $2.50
Warm Cinnamon Roll $3.00
Fresh Baked Cookie $2.00
Oatmeal Cup $4.50
Chobani Greek Yogurt $3.00
Potato Chips $2.00
Candy $2.00



Gluten Free Muffin

$2.50

Biscuit $2.00
IRON WORKS BISCUIT WITH EGG
Iron Works Biscuit With Egg $3.00
SANDWICHES
Turkey on Sundried Tomato Wrap $7.00
Chicken Salad on Sourdough $7.00
Club Sandwich on Wheat $7.00
COCKTAILS
Cuba Libre $7.00
rum, Mexican Coca Cola, Fee Brothers Bitters, lime
Fashionably Late $6.00
bourbon, grapefruit juice, orange bitters, ginger beer
Opening Act $7.00
tequila, liquor 43, pineapple juice, lime Juice
Bulldawg $6.00
vodka, Peach Schnapps, cranberry juice, Grenadine
Peach Mule $7.00
house infused peach vodka, lime juice, ginger beer
WHITES
House Sparkling White
$5.00
$20.00
Grand Cru Chardonnay
$5.00
$20.00
Grand Cru White Zinfandel
$5.00
$20.00
Grand Cru Pinot Grigio
$5.00

$20.00



Jacob's Creek Moscato

$6.00
$24.00
Graton Chardonnay
$6.00
$24.00
Nollen Erben Riesling
$7.00
$28.00
Ponga Sauvignon Blanc
$7.50
$30.00
Luna Nuda Pinot Grigio
$8.00
$32.00
Matchbook Chardonnay
$9.00
$36.00
REDS
Grand Cru Cabernet
$5.00
$20.00
Grand Cru Merlot
$5.00
$20.00
Grand Cru Pinot Noir
$5.00
$20.00
Graton Cabernet
$6.00
$24.00
Graton Merlot
$6.00
$24.00
Lucky Star Pinot Noir
$7.00

$26.00



Bodini Malbec

$7.00
$28.00
Bliss Merlot
$7.50
$30.00
Ramsay Cabernet
$9.00
$36.00
ON DRAFT
Foundry Ale $3.50
Yuengling Lager $4.00
Bud Light $4.00
Shocktop $4.00
Goose Island IPA $4.00
Terrapin Sound Czech $4.50
Terrapin (Rotating Selection) $4.50
SBC Ironmaker Kélsch $5.00
Guinness Stout $5.00
SBC (Rotating Selection) $5.00
Creature Comforts Tropicalia $5.50
BOTTLES
Pabst Blue Ribbon, High Life $3.00
Budweiser, Bud Light $4.00
Miller Lite, Coors Light $4.00
Michelob Ultra $4.00
O'Douls $4.00
Blue Moon $4.50
Amstel Light $4.50
Heineken $4.50



Stella Artois $4.50

Sam Adams Boston Lager $4.50
Newcastle $4.50
Corona $4.50
Sweetwater 420 $4.50
Star Hill $4.50
Crispin Cider $5.00
Terrapin Golden $5.00
Terrapin Rye $5.00
Terrapin Hopsecutioner $5.00
New Belgium Fat Tire $5.00
New Belgium Ranger IPA $5.00
Sierra Nevada Pale Ale $5.00
Creature Comforts Athena $5.50
Creature Comforts Tropicalia $5.50
STARTERS

Pimiento Cheese Fritters $7.00

house made pimiento cheese, battered & breaded with raspberry pepper jelly

Corn Elote $7.00

Cotija cheese, jalapefio, spicy mayo

Corn Dawg Lollipops $8.00

Andouille sausage, sweet corn batter, spicy mustard, ketchup

The Board $9.00

house made pimiento cheese, black eyed pea & jalapeiio hummus, raspberry pepper jelly, buttery crackers

Big Bang Shrimp $9.00

fried to perfection and tossed with honey Sriracha sauce

Loaded Fries $9.00

pulled pork, beer cheese, pickled peppers

Foundry Smoked Wings $12.00

ten chicken wings, choice of sauces: buffalo, Jamaican Orange or Georgia peach BBQ, blue cheese dressing and celery



House Brined Chicken Tenders

Plain or buffalo

SOUPS & SALADS

$6.00

Classic Caesar

hearts of romaine, Caesar dressing, croutons, parmesan

Foundry Cobb Salad

mixed greens, tomatoes, avocado, deviled egg, Bleu cheese, grilled chicken, buttermilk dressing

Soup of the Day

BURGERS YOUR WAY

$7.00
Add Chicken: $4.00
Add Shrimp: $5.00

$12.00

Cup: $5.00
Bowl: $8.00

Graduate

8 0z hand pattied, brioche bun, lettuce, tomato

Graduate Pulled Pork Sandwich

house rubbed and smoked pork, Georgia peach BBQ, brioche bun

Black Bean Burger

house formed black bean patty, brioche bun, lettuce, tomato, onion

Portobello Mushroom Burger

house seasoned Portobello mushroom, brioche bun, lettuce, tomato, onion

SIDE DISHES

$12.00

$12.00

$12.00

$12.00

Red Mule Grits

Squash Casserole

Succotash

Mac & Cheese

ENTREES

Daily BBQ Selection

fresh from our smoker, Betty Jo, served with squash casserole & succotash

Bistro Steak

caramelized onion & mushroom grits, vegetable of the day

Buttermilk Brined Chicken

fried chicken, squash casserole, vegetable of the day

$14.00

$16.00

$13.00



Shrimp & Grits $15.00

Red Mule grits, Andouille sausage, caramelized onion, jalapefios & roasted red peppers

Country Fried Eggplant $12.00

crispy breaded eggplant, tomato-onion jam, succotash, vegetable of the day

DESSERTS

Flourless Chocolate torte $7.00

caramel & berry sauce

N.Y. Cheesecake $6.00

Raspberry pepper jelly, whipped cream

Buttermilk Pie $7.00

Lemon curd, whipped cream
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