For parties of six or more, a 20% gratuity will be added to the check.

Starters

Hot Pretzels - 1 for $4.95 OR 2 for $7.95

Served with stoneground mustard and cheese dip.

Buffalo Wings

Our famous Buffalo wings, served with celery and
blue cheese dressing.
10 pieces - $10.95 OR 20 pieces - $20.95
Or Choose: Terry Style (special house sauce),
Lemon Pepper, Teriyaki, Hickory BBQ, or Jerk
All 50¢ extra for 10 pcs./$1.00 extra for 20pcs.

Manuel’s Cheese Nachos

Tortilla chips topped with our homemade jalapeño
cheese dip, diced tomatoes, shredded lettuce,
green onions, and jalapeños.
Full Order - $7.95 OR Half Order - $6.25
Add BBQ Pork, Chicken*, Chili, or Black Beans
Full Order - $2.25 extra or Half Order - $1.75 extra
Fresh Guacamole - $4.25
Extra Sour Cream, Salsa - On Request
Order the Totchoes - $2.00 ~ Replace the tortilla
chips with tots.

Hummus - $7.95

Homemade, served with grilled panini bread,
kalamata olives, and cucumbers.

Chicken Bites - $6.95

Lightly breaded, bite-size chicken tenders served
with Bobby’s horseradish sauce.

Tomato Caprese - $8.25

Fresh milk mozzarella, tomato, basil, balsamic
reduction, and extra virgin olive oil.

Quesadillas - $9.95

Steak or Chicken*, in a grilled flour tortilla with
melted Jack and Cheddar. Lettuce, tomato, sour
cream and fresh salsa on the side.

Chicken Fingers - $9.50

Served with Bobby’s horseradish sauce and fries.

Fried Mozzarella Sticks - $7.95

Served with homemade marinara sauce.

Jalapeño Poppers - $7.25

Tortilla Chips with Homemade Salsa - $5.25 OR
Homemade Jalapeño Cheese Dip…$6.25 or
Both Salsa and Cheese Dip…$6.95
Add Fresh Guacamole-$4.25

Sweet and spicy peppers, stuffed with cream
cheese, lightly fried, with a side of raspberry
vinaigrette.

Soups & Salads

Homemade Soup or Chili: Bowl - $5.75 OR Cup - $4.75
Soup of the Day, Beef and Bean Chili.

Big Stan’s Brunswick Stew: Bowl - $6.75 OR Cup - $5.25
Our famous homemade specialty, with chicken*,
our in-house smoked pulled pork, BBQ sauce and more.

Bowl of Black Beans & Yellow Rice -$5.50
Topped with melted Jack cheese.

Chef Salad -$11.50

Turkey, Black Forest ham, Applewood bacon, chopped egg,
Jack cheese, tomatoes, cucumbers, red onions over fresh
greens.

Greek Salad - $10.95

Kalamata olives, Feta cheese, pepperoncinis, tomatoes,
cucumbers, red onions over fresh greens.
Greek vinaigrette on the side.

Side Salad - $5.95

Tomatoes, cucumbers, red onions,
homemade croutons over fresh greens.

Grilled or Fried Chicken Salad - $10.95
With tomatoes, cucumbers, red onions,
mushrooms over fresh greens.

Grilled Wild Salmon Salad - $11.50

With tomatoes, cucumbers, red onions,
mushrooms over fresh greens.

Cobb Salad - $11.25

Grilled chicken*, avocado, Applewood
bacon, blue cheese crumbles, chopped egg,
red onions, tomatoes over fresh greens.

Tuna or Chicken Salad Scoop - $7.95

One large scoop of homemade tuna salad
or chicken salad over fresh greens with
tomatoes, and dressing of your choice.

Salad Dressings
Italian, Ranch, Blue Cheese, Honey Mustard, 1000 Island, Balsamic Vinegar and Extra Virgin Olive Oil,
Fat Free Ranch, Fat Free Raspberry
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness, especially if you have certain medical conditions.

*Chicken breasts locally sourced for freshness, no hormones or steroids

Sandwiches
All sandwiches served with steak fries
Sub a Side Salad, or a Cup of Homemade Chili or Soup as your side…$2.50 extra

Low n’ Slow Pulled Pork Platter - $10.25

Crab Cake - $13.95

Christian’s Spicy Salmon Wrap - $10.95

Reuben - $10.50

Texas toast with homemade BBQ sauce, pulled
pork smoked in-house over hardwood, coleslaw,
pickle chips, and crinkle cut fries.
Grilled wild salmon, avocado, red onion,
Parmesan, romaine lettuce, and Christian’s
special blend of spices, wrapped in a flour
tortilla.

Gyro - $9.95

Sliced lamb and beef, grilled, with fresh tomato,
lettuce and tzatziki sauce on panini bread.
Add Feta cheese for .95¢ extra

Portobello Mushroom - $9.25

Marinated portobello mushroom cap, fresh
goat cheese, roasted red bell pepper, marinated
red onion, and tomato on a wheat bun.

Philly - $9.75

Grilled steak or chicken*, chopped and topped
with white American cheese, sautéed onions
and bell peppers on a hoagie roll.

Grandbobby’s Pork Chop - $9.95

Our marinated, grilled, boneless house chop
served on a brioche roll with lettuce, red onion,
and tomato.

Club - $10.25

Turkey, Black Forest ham, roast beef and
Applewood bacon with Swiss and American,
lettuce and tomato on toasted sourdough;
mayo on request.

Homemade, with crab meat, a dash of shrimp and
spices, lightly breaded and fried, on a brioche roll
with homemade jalapeño tartar sauce on the side.
Turkey or corned beef on grilled marble rye with
sauerkraut, Swiss and 1000 Island on the side.

Blackened Tuna - $13.75

Grilled tuna filet rubbed with special blackened
spices, on a wheat bun with lettuce, tomato and
onion; homemade chipotle mayo on the side.

French Dip - $10.25

Tender roast beef, dipped in hot au jus, and
served on a hoagie roll, with sides of au jus and
sour cream horseradish sauce.

Veggie Melt - $8.95

Portobello mushrooms, sautéed onions, fresh
tomatoes, bell peppers and sun sprouts topped
with melted Jack and Provolone on grilled
multigrain bread.

Megan’s Favorite - $6.75

Crunchy peanut butter, Nutella chocolate hazelnut
spread, and sliced Granny Smith apples on
sourdough.
Add Applewood Bacon $1.95

Grilled Cheese - $6.95

American cheese on sourdough.
Add Tomato 75¢
Add Applewood Bacon $1.95
Add Black Forest Ham or Turkey $1.95

Chicken* or Tuna Melt - $8.95

Homemade chicken or tuna salad on grilled
multi-grain bread, with tomato, banana peppers
and Provolone.

Dogs
Add your choice of toppings – chili, kraut, cheese, slaw 75¢ each... onion, relish on request

Manuel’s Ballpark Dog - $2.75

Dogzilla - $7.95

Loaded Ballpark Dog - $4.50

Loaded Dogzilla - $9.75

An all-beef grilled hot dog in a toasted bun.
Our ballpark dog, topped with the works – chili,
cheese, kraut, onion, relish and slaw, on a plate
with a fork.

1/2 lb. all-beef monster hot dog with fries.
1/2 lb. all-beef monster hot dog with fries,
topped with the works – chili, cheese, kraut,
onion, relish and slaw.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness, especially if you have certain medical conditions.

For parties of six or more, a 20% gratuity will be added to the check.

Burgers & Un-Burgers
All sandwiches served with steak fries
Sub a Side Salad, or a Cup of Homemade Chili or Soup as your side…$2.50 extra

Kobe Style Burger - $13.95

Ten ounces of American Kobe style beef
blended with our own spice mix, then grilled
slowly to perfection, with lettuce, tomato, and
onion on a challah roll.

McCloskey Burger - $9.50

Our 1/2 lb Angus burger patty with lettuce,
tomato, onion on a toasted bun.

Manuel’s Burger - $8.50

Our 1/3 lb Angus burger with lettuce, tomato
and white onion on a brioche roll.

J.J. Special - $9.95

Our 1/2 lb Angus burger on grilled wheat toast
with onion, Swiss and American cheese, served
with fries and onion rings.

Southwestern Chicken Grill - $10.95

Blackened chicken* breast, with avocado, Pepper
Jack cheese, Applewood bacon, and salsa on a
challah roll, with lettuce, tomato and onion.

Grilled Chicken Breast - $9.95

Marinated, grilled chicken* breast with lettuce,
tomato and onion on a challah roll.

Veggie Burger - $9.50

Black bean burger served on a wheat bun with
lettuce, tomato and onion.

Beyond Burger - $10.50

All the pomp and circumstance of beef, but without
the guilt! Gluten Free patty, soy free, and 100%
vegan.

Add To Any Sandwich:
Blue Crumbled, Cheddar, Jack, Swiss, American, Pepper Jack, or Provolone Cheese - .95¢ extra
Applewood Bacon $1.95 extra - Sautéed Mushrooms, Bell Peppers or Onions - each .50¢ extra
Add Chili or Avocado-$1.75 extra

Rare: Cool Red Throughout – Med Rare: Warm Red Throughout – Medium: Hot with Red Center
Med Well: Barely Pink Center – Well: No Pink
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness, especially if you have certain medical conditions.

Sides
Veg of the Day, Smashed Potatoes,
Black Beans & Yellow Rice,
Coleslaw, Collards,
Macaroni and Cheese, Broccoli,
Yellow Rice, Tater Tots, Steak Fries,
Fresh-Cooked Potato Chips, Sweet Potato Tots

Substitutions…For Any Side Dish…
Onion Rings $2.75 extra
Side Salad $2.50 extra
Cup of Homemade Chili or Soup $2.75 extra
Cup of Brunswick Stew $3.25 extra

Desserts

Big Stan’s Homemade Bread Pudding - $4.95

Ghirardelli Double Chocolate Brownie with Vanilla Ice Cream - $4.95

Make it a “Margie’s Sunday Morning”... Whipped cream and chocolate sauce for $7.25

Apple, Blueberry or Pecan Pie with Vanilla Ice Cream - $5.50
NY Style Plain Cheesecake... Thick, rich and creamy. $5.25
Add chocolate or strawberry sauce for $0.75

*Chicken breasts locally sourced for freshness, no hormones or steroids

House Specialties
NY Strip -$19.50

Hand cut 10oz aged NY strip steak, seasoned and grilled
to perfection. Served with a loaded baked potato,
broccoli, and a side salad.
Only available after 6 pm.

Manuel’s Ribs: Half slab - $15.95 OR Full slab - $22.95

Low n’ Slow in-house cooked baby back pork ribs, coated
with our homemade BBQ sauce, served with Texas toast,
steak fries and slaw.

House Pork Chops - $10.95

Two marinated, grilled boneless pork chops served with
smashed potatoes, veggie of the day and dinner roll on
the side.

Jerk Chicken - $10.25

Spicy chicken* breast, with dinner roll, black beans and
yellow rice.

Chicken Parmesan - $11.95

Chicken* breast baked with homemade marinara,
Mozzarella, and Parmesan, served with penne noodles,
garlic toast and a side salad.

Grilled Blackened Tuna Steak - $14.95

Topped with homemade Southwestern mango
salsa, with veg of the day and yellow rice and
dinner roll on the side.

Old Fashioned Meatloaf Plate - $10.25

A generous slice of our homemade meatloaf,
topped with tomato-onion gravy, with a dinner
roll, smashed potatoes and collard greens.

Lasagna - $11.95

Our homemade 3-cheese lasagna, with Italian
sausage, served with a side salad and a slice of
garlic toast.

Grilled Wild Salmon Filet - $12.95

Topped with pineapple jalapeño salsa with veg of
the day and yellow rice and dinner roll.

Catfish Filet - $13.25

Breaded to order, an 8 oz filet of farm-raised
catfish sourced from Appalachian North Carolina,
served with hush puppies, crinkle-cut fries, and
tartar sauce.

Drinks
Soft Drinks: Coke, Diet Coke, Coke Zero, Root Beer, Sprite, Ginger Ale, Mr. Pibb, Water
Juices (12 oz): Orange, Cranberry, Grapefruit, Pineapple
Brews: Coffee, Hot Chocolate, Hot Black Tea, Hot Green Tea
San Pellegrino Mineral Water - $3.50 A non-caffeinated, sugar and calorie free option

Assorted Craft Sodas
Red Hare Grapefruit, Red Hare Root Beer,
18.21 Ginger Beer,
Electric Monkey Energy Drink

Come and join us for brunch!
Saturday & Sunday
9:30am-2:00pm

Manuel's Tavern
Proudly offers
organuc eggs from
our very own organic
hen farm

For parties of six or more, a 20% gratuity will be added to the check.

Check out our website at www.
manuelstavern.com for catering
information and updated menus!

Call us at 404-526-0733
to schedule catering.

R

During high volume hours, take out
orders may be delayed.

Policies
1. All customers seat themselves and all food is cooked to order: During our peak serving times, food may take
a few extra minutes. We appreciate your patronage and your understanding!
2. Any employee may refuse service: To anyone for any reason what-so-ever.
3. We don’t serve ground beef rare.
4. Separate Checks: To improve service, we ask for one check per group. However, when settling the tab,
we are always happy to accept individual payments to accommodate your need to pay separately.
Because of this policy, we can boast of loyal, hard-working employees who can make a living wage. 		
We appreciate your understanding.
5. Credit Cards: We accept MasterCard, Visa, Discover and Diner’s Club. No personal checks, please.
An ATM is available outside.
It’s the Law ...
The drinking age in the State of Georgia is 21.
Valid ID with proof of age is required for all patrons. The City of Atlanta prohibits the sale of a pitcher to
an individual drinking alone. Additionally, only one portion of alcohol is allowed per individual at a time.
Transportation
Do not hesitate to ask one of our employees to assist you in obtaining a ride home.
Catering ... at the Tavern
We will gladly cater the special events in your life here at the Tavern – standing monthly get-togethers,
rehearsal dinners, wedding receptions, birthdays, retirement parties, etc. Any reason to gather together
we can do it! We have ample free parking and do not charge a room reservation fee!
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness, especially if you have certain medical conditions.

Think of Manuel’s Tavern for your next event!

Our prices are great, we have ample free parking and do not charge a room reservation fee!
602 North Highland Avenue NE, Atlanta, Ga, 30307 • 404-526-0733
www.manuelstavern.com
*Chicken breasts locally sourced for freshness, no hormones or steroids

