
 
 

  

  
 

CHATTAHOOCHEE BAR 
 

 

TAPAS & APPETIZERS 
 

Bayou Shrimp 
Creole Glaze 9 

 

Southern Crab Cake & Fried Green Tomato 
Herb Cream 9 

 

Stone Mountain Jalapeno Grit Fritters 
White Cheddar Dipping Sauce 8 

 

Cured Country Ham 
Flatbread, Grain Mustard, Tomato Marmalade 9 

 

Bison Sliders (2) 
White Cheddar Cheese, Fries 9 

 

Vegetable Spring Rolls (5) 
Garlic Chili Soy Sauce 9 

 

Seafood Tacos 
   Shrimp & Scallops, Tri-Tomato Relish, Cajun Remoulade 11 

 

Buffalo Chicken Wings 
Blue Cheese Dressing, Celery 9 

 
 

 

SANDWICHES 
 

Crab Cake Club 
Sourdough Bread, Fried Green Tomato, Mayonnaise, Bacon, 

Lettuce, Fries 13 
 

Fried Chicken Melt 
Caramelized Shallots, Creole Mustard Aioli,  

Swiss Cheese, Sourdough Bread, Fries 11 
 

Angus Burger 
8 oz. Black Angus, Lettuce, Tomato, Fries 10 

 

Country “Cubano” 
Country Ham, Pulled Pork, Swiss Cheese, Grain Mustard, 

Pickles, Slaw, Fries 11 
 

Blackened Catfish “po boy” 
Cajun Remoulade, Shredded Lettuce, Tomato, Red Onion 

Slaw, Fries 12 
 

 
 

 
 

CHATTAHOOCHEE BAR 
 

 

CORDIALS, COFFEE & COGNAC 
 

Cognac 
Hennessy VS, Remy Martin XO 

 

Cordial 
Baily’s, Grand Marnier, St. Germaine Elderflower Liqueur 

Cointreau, Kahlua, Amaretto 
 

Port 
Fonseca Terra Bella (organic) 

 

Quinta do Noval, 10 year Tawny 
 

Taylor Fladgate, 20 year Tawny 
 

 
Starbucks Coffee - 2 

 

Cappuccino – 4 
 

Caramel Cappuccino – 5 
 

Vanilla Cappuccino – 5 
 
 

With Godiva Chocolate Liqueur - 9 
 

Espresso - 3 

 

 

SWEETS 
 

 Black and White Chocolate Mousse Cake 
Dark, Milk, and White Chocolate Mousse, Raspberry Coulis  5 

 
Ice Cream Sandwich 

Malted Maple Cinnamon Ice Cream and Oatmeal Raisin 
Cookies, Caramel Sauce  5 

 
Monterossa Cheesecake 

Ricotta Cheesecake with Wild Berries, Raspberry and Mango 
Coulis  6 

 
Tiramisu 

Espresso and Kahlua  6 
 

Apple Pie 
Vanilla Bean Ice Cream, Caramel Sauce  6 

 

 
  
 
 

 



  
CHATTAHOOCHEE BAR 

 

WINES BY THE GLASS 
 

Chardonnay 
Walnut Crest – Chile  6 

Edna Valley – California  8 
Natura “organic” – Chile  10 

Kendall Jackson, Vintner’s Reserve – California  12 
 

Sauvignon Blanc 
Joel Gott – California  9 

Whitehaven – New Zealand  11 
 

White Zinfandel 
Sycamore Lane – California  6 

 
Merlot 

Walnut Crest – Chile  6 
McManis - California  8 

 
Pinot Noir 

Parker Station – California  10 
MacMurray Vineyards – California  13 

 
Cabernet Sauvignon 
Walnut Crest – Chile  6 

Trinity Oaks – California  7 
William Hill – California  9 

Natura “organic”  10 
Silver Palm – California  12 

 

  BEER 
 

   Draft 
Samuel Adams 

Seasonal 
Sweetwater  

420 
Miller Lite 

 
Domestic Premium 
Budweiser Sam Adams 
Bud Light Stella Artois 
Miller Lite Heineken 

Coors Light Corona 
Michelob Ultra Guinness  

Angry Orchard Cider Newcastle 
  

 

 
  

 
 

CHATTAHOOCHEE BAR 
 

COCKTAILS 

 
TRU Blue 

“Our Wyndham Signature Cocktail” 

Vodka, Orange Liquor, Lemon Juice 
Simple Syrup 10 

 

Georgia Apple 
Whiskey, Apple Pucker, Cranberry Juice  9 

 

Grey Goose ”Dirty South” Martini 
Vodka, Vermouth, Olive Juice, dash of Tabasco  10 

 

Absolut Cosmopolitan 
Vodka, Cointreau, Cranberry Juice, Lime Juice  10 

 

Sapphire Raspberry Collins 
Bombay Sapphire Gin, Lemon, Simple Syrup, 

Raspberry, Club Soda  10 
 

Georgia Sunset 
Vodka, Peach Schnapps, OJ, Grenadine, Sprite  9 

 
 
 

THE BOURBON ROOM 
 

Angel’s Envy 11 
 

Berkshire Mountain   9 
 

Breckenridge   11 
 

Jim Beam   8 
 

Beer Barrel Bourbon   9 
 

Makers Mark   9 
 

Wild Turkey   8 
 

Larceny   9 
 

Jack Daniels Whiskey   9 
 

Bernheim Wheat Whiskey   10 
 

Nikka Japanese Whisky 12year   18 
 

Bourbon Tasting  
Choose 3, ¾ oz. each  18 
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