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BY BATCH LOCAL KITCHEN N 4
4 N, CASTIRON PECAN CINNAMON 14 DEVILED EGGS 14
BUTTERMILK DROP i1 ROLLS Créme Fraiche, Whole Grain
BISCUITS Cinnamon Sugar, Whiskey Caramel, Mustard, Candied Bacon, Chives

Served with House-Made Jam,
& Chili-Thyme Honey Butter
N /

BURNT ENDS 19
Smoked Beef Brisket, H.M. Root
Beer BBQ Sauce, Crispy Onions

GRILLED PEACHES & BURRATA 16

Honey-Balsamic, Roasted Tomatoes,
Pickled Red Onion, Sourdough

BREAKFAST

Candied Pecans

PECAN WHISKEY PIG CANDY 13.5
Thick-Cut Candied Bacon
SMOKEHOUSE SALMON 175
CRISPY RICE

Smoked Fresh Salmon, Rémoulade,
Crispy Brown Rice, Pickled Fresnos,
Fresh Herbs

SPINACH ARTICHOKE DIP 16.5
Tortilla Chips, Fresh Salsa, Sour Cream

SMOKED & GRILLED WINGS 17.5
Brined, Dry Rubbed, & Smoked.
Served with Carrots, Celery,

& Blue Cheese

CRISPY HANGOVER HASH 14
BROWNS

Shredded Russets, Smoked Cheddar,
Bacon, Sour Cream, Spiced Apple
Compote

Macerated Strawberries &
Rhubarb, Vanilla Mascarpone
Whip, Thai Basil

PECAN PRALINE

Whiskey Caramel, Vanilla
Mascarpone Whip, Blackstrap
Butter

18.5

I WAFFLES & MORE Q
BELGIAN WAFFLE 16.5 CHICKEN ‘N' WAFFLES 27
Seasonal Fresh Fruit, Vanilla Sweet Tea-Brined & Fried 1/2
Mascarpone Whip Chicken, Cheddar Cornbread

Waffle, Chili-Th H B
STRAWBERRY RHUBARB 175 peirpir oot Y Ut

Bourbon-Maple Syrup
Make it Nashville Hot! +2

APPLE-CINNAMON "FRENCH 18
TOAST”

Caramelized Apple, Honey

Butter, Powdered Sugar,

Seasonal Fresh Fruit

I\- .’-
Light & Fresh

ORCHARD OVERNIGHT OATS 16 CLASSIC ACAI BOWL 16.5
Old Fashioned Oats, Almond Milk, Seasonal Fresh Fruit, Toasted
Coconut Cream, Chia Seeds, Toasted Coconut, Chia Seeds

Coconut, Apples, Pecans, Lime Zest,

Honey, Spiced Apple Compote FARMSTAND AVOCADO TOAST 17.5

GARDEN OMELET 17
3 Eggs, Mushrooms, Red Bell Pepper,
Grape Tomato, Mixed Greens, Feta,
Fresh Salsa, Seasonal Fresh Fruit
Substitute Egg White +1.5

Smashed Avocado, Applewood-
Smoked Bacon, Roasted Tomato,

Grilled Corn, Pickled Red Onion, Feta,

2 Sunny Side up Eggs, Mixed Greens,
Seasonal Fresh Fruit

Savony & Hearnly
THE BATCH BREAKFAST 18
2 Sunny Side Up Eggs, Crispy

Potatoes, Applewood-Smoked

Bacon or Andouille Sausage,

Toasted Sourdough

BREAKFAST STACK SANDWICH 17
Crispy Hash Brown, Egg Soufflé,
Candied Bacon, Smoked White
Cheddar, Seasonal Fresh Fruit

BISCUIT & GRAVY BENEDICT 19
Buttermilk Biscuit, Andouille

Sausage, Crispy Potatoes, Poached
Eggs, Sausage Gravy

SHRIMP 'N' GRITS 27

Jumbo Blackened Shrimp, Black Pepper
& Cheddar Grits, Tomato-Bacon Jus

SOUTHERN CRISPY CHICKEN 19
BREAKFAST

Fried Chicken, 2 Sunny Side Up Eggs,
Sausage Gravy, Cheddar Grits,
Applewood-Smoked Chopped Bacon

STEAK & EGGS 31
Flat Iron Steak, 2 Sunny Side Up Eggs,
Crispy Potatoes

Substitute 140z Center Cut NY Strip +12

N

7
Side Egg 2.5, Toast 4, Applewood-Smoked Bacon 5, Andouille Sausage 6, Rosemary Breakfast Potatoes 6,
Seasonal Fresh Fruit 8, Waffle 10, Loaded Steak Fries 10, Mac & Cheese 14, H.M. Hot Sauce 1

)

LUNCH

4

SALAD ADD-ONS
Buttermilk Fried Chicken 9
Grilled Chicken 7 | Grilled Shrimp 9
\ Crilled Mahi 9 | Grilled Salmon (40z.) 6.5 y

GARDEN SALAD

Mixed Greens, Chopped Bacon,
Matchstick Carrots, Smoked Cheddar,
Red Onion, Tomato, Cucumber,
Garlicky Croutons, Honey Mustard
Vinaigrette

COBB SALAD

Mixed Greens, Avocado, Grape
Tomato, Chopped Bacon, Gorgonzola,
Garlicky Croutons, Hard Boiled Egg,
Buttermilk Ranch

CAESAR SALAD
Romaine, Shaved Parm, Garlicky
Croutons

10/15

11/16

10/15

GRILLED CHICKEN SALAD 19.5
Chilled Grilled Chicken, Mixed Greens,
Crispy Tortillas, Feta, Matchstick
Carrots, Cucumber, Grape Tomato,
Red Pepper, Red Onion, Diced
Avocado, Champagne Vinaigrette

NASHVILLE CHICKEN SANDWICH 19

Crispy Thigh, Fire & Ice Pickles,
Slaw, Pickled Fresno Chilis

v N,
BACKYARD BBQ PROTEIN BOWL
Brown Rice, Garbanzo & Black
Beans, Roasted Corn, Fresh
Tomato, Fresno Chilis, Fresh
Herbs

CHOOSE YOUR PROTEIN CHOOSE ONE
Grilled Chicken 23 Root Beer BBQ
Smoked Brisket 27 Carolina BBQ
Grilled Shrimp 25 Blackened
Roasted Mushrooms 21

A _I'

BATCH BURGER

Lettuce, Beefsteak Tomato,
Whiskey-Caramelized Onion,
"B1" Aioli

Smoked White Cheddar +1.5
Pecan-Whiskey Candied Bacon +2.5

THE DIRTY SOUTH 22
8oz Burger Blend, Smoked Gouda &
Cheddar Sauce, Caramelized Onion,
Candied Bacon, Fire & Ice Pickles,
"B1" Aioli, Crispy Onions

BLACKENED MAHI SANDWICH 22
L.T.O., Fire & Ice Pickles, Rémoulade

BBQ JACKFRUIT SANDWICH 18.5

Organic Shredded Jackfruit, Carolina
BBQ Sauce, Slaw, Fire & Ice Pickles,
Crispy Onions

18.5

Handhelds Served With Fries, House
Salad, or Loaded Steak Fries +3
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Handcerafled Eals & Pourns

ROOTED IN THE NEIGHBORHOOD. MADE FOR THE TABLE.

Batch Local Kitchen is a neighborhood scratch kitchen built on quality
ingredients, honest craftsmanship, and genuine hospitality. Every dish, pour,
and detail is thoughtfully made with care, so what reaches your table is
something we're proud to serve.

- The Batch Family

BY BATCH LOCAL KITCHEN

7 CRAFT COFFEE =

Cocoa Dust
A FRESH START i
MATCHA LATTE 8
GINGER SHOT 5 THE GREEN RESET 85 Matcha, Frothed Milk or Cold
Juiced Ginger, Fresh Citrus, Supergreens, Cold Pressed Apple, Foam
Cayenne Fresh Lemon Juice (120z glass)
/
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Available hot or iced, with
milk or almond milk

CARAMEL LATTE 8

Espresso, Caramel, Frothed Milk or
Cold Foam

SKINNY VANILLA LATTE 8
Espresso, Sugar Free Vanilla,
Frothed Milk or Cold Foam,

BOUGIE BRUNCH

— Kk kKX

FLORIDA ORANGE JUICE

90

& SANGRIA

MIMOSA
Sparkling Wine, Florida
Orange Juice 12.5

BELLINI
Sparkling Wine, Fresh Peach
Purée 12.5

SUNSET SPRITZ

Aperol, Leopold Bros.
Maraschino Cherry, Sparkling
Wine 13.5

HUGO SPRITZ

St-Germain, Cucumber-Mint
Syrup, Lime Juice, Sparkling
Wine 13.5

RED SANGRIA

Cherry Brandy, Cold-Pressed
Unfiltered Apple Juice, Florida
Orange Juice 12.5

WHITE SANGRIA
Fresh Ginger Root, Peach
Nectar 12.5

7~ SPARKLING, SPRITZ, =¢

‘Cheers lo. you!

WWW.BATCHLOCALKITCHEN.COM

BATCH BLOODY MARY 14
St. George Green Chile Vodka,
Ancho Reyes, House Bloody Mix,
Spicy Rim

SPIKED COLD BREW 14
Nitro Cold Brew, House-Made
Pecan-Infused Whiskey,
Bailey's Irish Cream

' NITRO COLD BREW 165 =2

BRUNCH COCKTAILS

THE HEARTLAND MARY 14
Bacon-Infused Jim Beam

Bourbon, House Bloody Mix,

Bacon

BREAKFAST OLD FASHIONED 14
WhistlePig PiggyBack Bourbon,
WhistlePig Barrel Aged Maple
Syrup, H.M. Spiced Bitters

HOUSE-MADE SODAS,

FRESH JUICE, ETC.

ROOT BEER 5

Wintergreen, Honey, Tahitian
Vanilla Bean

BLACKSTRAP MOLASSES S5
GINGER BEER

Blackstrap Molasses, Spicy
Ginger Root

TEA & FOUNTAIN 4
(BOTTOMLESS)

Hibiscus Sweet Tea
Unsweetened Black Tea

Pepsi, Pepsi Zero Sugar,
Lemon-Lime, Orange Crush,
Ginger Ale, Lemonade

- Fresh Juices

Kennesaw Florida Orange 6
Kennesaw Florida Grapefruit 6
Unfiltered Apple Juice 6

L.

BLACKBERRY LEMONADE 6
Muddled Blackberries,
Fresh Lemon Juice, Mint

AGUA FRESCA 6

Cucumber, Mint, Fresh Lime

BOTTOMLESS

Choose your own bottomless.
Mix, match & switch anytime.
(Limit: 90 minutes) | 30

MIMOSAS

BELLINIS

SUNSET SPRITZ

HUGO SPRITZ

SANGRIAS

BLOODY MARYS

BATCH BLACK BARREL BEER

During brunch service, an automatic 18% service charge is added to all checks, which goes exclusively to your service team.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
We respectfully will not guarantee any meats or items ordered “medium well” or above, and cannot remove items from a

bill that are properly made.




