
APPALACHIAN GRILL LUNCH
14 East Church Street Cartersville, Ga 30120

770-607-5357

SHRIMP BISQUE 4.95
CREAMY POTATO 4.95

SOUP OF THE DAY 4.95 

CHATTAHOOCHEE CHILI 4.95 
Load it up with cheese, bacon, chives .99

Load it up with cheese, sour, and jalapeño .99

SOUPS & APPETIZERS

LUNCH ENTRÉES

ROASTED PORTOBELLO 8.95

FRIED CAJUN POPCORN 10.95

PAN ROASTED MUSSELS 10.95

PAN ROASTED SHRIMP 12.95

FRIED CALAMARI 9.95

FRIED GREEN TOMATOES 8.95

PICKLES AND PUPPIES 8.95

CRAB FINGERS 9.95

Roasted portobello mushroom topped with red peppers, sautéed spinach, 
feta and mozzarella cheese

Sweet crawfish tail meat lightly breaded, quickly fried; served with cocktail and 
chipotle honey mustard

Served in a creamy saffron bisque or a white wine tomato broth

Served in a creamy saffron bisque or a white wine tomato broth

Lightly breaded, quickly fried; served with chipotle honey mustard and marinara

Sliced green tomatoes, breaded and fried; served with barbecue ranch

Fried hush puppies and dill pickle chips served with Alabama barbecue sauce

Blue crab claws, lightly breaded, quickly fried; served with cocktail and barbecue 
ranch sauces

HOUSE SALAD 7.95

MOUNTAIN SALAD 8.95

SPINACH SALAD 8.95

Fresh greens with roasted red peppers, diced tomatoes, cheddar and 
mozzarella, chopped eggs, Georgia pecans, and sun dried cranberries
Add: Grilled Marinated Chicken, Fried Chicken, Grilled Bourbon Salmon, or Pecan 
Chicken for 5.00

Fresh crisp greens topped with diced tomatoes, chopped eggs, Georgia pecans, 
and sun dried cranberries

Fresh spinach leaf, topped with a hot bacon vinaigrette, sliced portobellos, 
chopped eggs, diced tomatoes, and shallots

SALADS

CHOICE CUTS

Creamy Gorgonzola, Tomato Basil Vinaigrette, Thousand Island, 
Peppercorn Ranch, BBQ Ranch, Balsamic Honey Vinaigrette, 
Hot Bacon Vinaigrette with Honey Mustard

16oz RIBEYE MKT

8oz FILET MIGNON MKT

8oz FILET AU POIVREMKT

8oz FILET OSCAR MKT

Topped with a braised shallot reduction and served 
with mashed potatoes

8oz/14oz SLOW ROASTED PRIME RIBMKT

16oz MESQUITE SMOKED N.Y. STRIPMKT

Served with a baked potato

Mesquite smoked then slow roasted; served over chipotle sweet mashed 
potatoes with a cabernet reduction
FULL/HALF RACK OF ST LOUIS RIBSMKT 

BRAISED OX TAILMKT 

BBQ BEEF SPARERIBS MKT

Served with fried potato hash and corn on the cob

Served over garlic mashed potatoes and sautéed spinach with a bordelaise sauce

2 & 1/2lbs of mesquite smoked ribs over fried potato hash and corn on the cob

Served with a baked potato

Topped with a cognac peppercorn reduction; served with a baked potato

Topped with jumbo lump crab meat and bearnaise; served with a baked 
potato and asparagus

Rare: cool red center; Medium Rare: warm 
red center; Medium: hot red center; Medium 
Well: hot pink center; Well: done throughout

PAN ROASTED SHRIMP AND SCALLOPS 13.95

THE APPALACHIAN GRILL 16.95

CHICKEN AND SHRIMP OLIVADA 12.95

CHICKEN FRANCESE 11.95

SEAFOOD PASTA 17.95

FLORENTINE SHRIMP 12.95

Shrimp and sea scallops, pan roasted in garlic butter with prosciutto, peppers 
and onions over a spicy rigatoni alfredo

Grilled shrimp, scallops, beer brats, and Polska kielbasa over potato hash; served 
with coarse mustard hollandaise and garnished with fried spinach

Grilled chicken and shrimp over saffron rice with olive relish, feta cheese and 
fried leeks

APPALACHIAN STYLE CRAB CAKES 14.95

KENTUCKY BOURBON SALMON 12.95

SLAMMIN’ CATFISH 13.95

SMOKY MOUNTAIN TROUT 14.95

CAROLINA SHRIMP 12.95 CRAB CAKE STUFFED SHRIMP 14.95 

MARGARITA SALMON AND SHRIMP 14.95

SALMON CROQUETTES 11.95

CATCH OF THE DAY MKT PRICE 

Jumbo lump crab cakes lightly grilled; served over a shrimp bisque with rice 
pilaf and vegetable of the day

Grilled bourbon marinated salmon over rice pilaf and vegetable of the day

Filet of catfish lightly breaded and fried, topped with an Appalachian style crab 
cake and an orange hollandaise; served over rice pilaf and vegetable of the day

Pan fried trout garnished with a smoked bacon and georgia pecan sage crust, 
topped with a lemon sage butter ; served with rice pilaf and vegetable of the day

Garlic roasted shrimp, Polska kielbasa, peppers, and onions; served over yellow 
corn cheese grits

Broiled, stuffed shrimp over a saffron bisque; served with rice pilaf and vegetable 
of the day

Blackened salmon and shrimp over chipotle sweet mashed potatoes and sautéed 
spinach; topped with a margarita buerre blanc

Fresh made salmon fritters; lightly breaded and quickly fried; over saffron rice and 
sautéed spinach; topped with coarse mustard hollandaise

Topped with tomato basil vinaigrette and fried leeks

Thinly pounded chicken, egg dipped and sautéed in lemon butter with garlic 
and capers; served over a pasta alfredo

Pan roasted mussels with grilled shrimp, scallops, salmon and fresh catch 
over linguini and spinach; tossed in a creamy bouillabaisse

Sautéed in a garlic, white wine caper sauce with spinach, sun dried tomatoes, 
peppers, and leeks; served over an angel hair alfredo

PECAN CHICKEN 11.95

FRIED CHICKEN STRIPS 9.95

FRIED JUMBO SHRIMP 12.95

ROAST OF THE DAY 11.95 

COUNTRY FRIED CHICKEN 10.95

Chicken covered in a Georgia pecan sage crust, lightly fried; served over chipotle 
sweet mashed potatoes and a bing cherry sauce

Chicken tenderloins, lightly battered then fried; served with french fries and 
chipotle honey mustard

Lightly breaded and quickly fried; served with french fries

Served with garlic roasted mashed potatoes, gravy and roasted carrot and 
onion

Pan fried chicken breast over garlic mashed potatoes and sautéed spinach; 
topped with a creamy saffron bisque

Add a house salad: mixed greens with eggs, 
tomatoes, pecans, and cranberries for 4.25

MOUNTAIN TOP BLT 9.95

MONTE CRISTO 8.95

CHARBURGER 10.95

TEXAS REUBEN 8.95

THE BEER BRAT 8.95

THE PORTOBELLO 9.95 

FRIED CATFISH 9.95

FRENCH DIP 10.95

Mounds of hickory smoked bacon strips piled high with 
mayonnaise, lettuce, tomatoes, and onions; served on texas toast

Sandwiched layers of ham, smoked turkey, swiss, and american cheese, 
lightly battered and quickly fried; topped with confectioners sugar and 
served with blackberry preserves

Fresh ground beef tenderloin grilled to your desired temperature; 
served on a toasted focaccia bun with mustard, lettuce, onion, and 
pickles

Slow roasted corn beef with sauerkraut and swiss cheese on 
texas toast; served with a side of thousand island

Grilled beer brats topped with sauerkraut and swiss cheese; 
served with course mustard on a hoagie roll

Roasted portobello mushroom topped with red 
pepper, sautéed spinach, feta and mozzarella cheese; 
served on a toasted focaccia bun

Catfish, lightly breaded and quickly fried; served on 
texas toast with lettuce, tomatoes, onions, and a 
side of tartar sauce

Thinly sliced prime rib with melted provolone cheese on top of a hoagie 
roll; served with au jus and creamy horseradish sauces
add sautéed portobellos and onions for 1.99

SANDWICHES



APPALACHIAN GRILL DINNER
14 East Church Street Cartersville, Ga 30120

770-607-5357

SHRIMP BISQUE 4.95
CREAMY POTATO 4.95

SOUP OF THE DAY 4.95 

CHATTAHOOCHEE CHILI 4.95 
Load it up with cheese, bacon, chives .99

Load it up with cheese, sour, and jalapeño .99

SOUPS & APPETIZERS

DINNER ENTRÉES

ROASTED PORTOBELLO 8.95

FRIED CAJUN POPCORN 10.95

PAN ROASTED MUSSELS 10.95

PAN ROASTED SHRIMP 12.95

FRIED CALAMARI 9.95

FRIED GREEN TOMATOES 8.95

PICKLES AND PUPPIES 8.95

CRAB FINGERS 9.95

Roasted portobello mushroom topped with red peppers, sautéed spinach, 
feta and mozzarella cheese

Sweet crawfish tail meat lightly breaded, quickly fried; served with cocktail and 
chipotle honey mustard

Served in a creamy saffron bisque or a white wine tomato broth

Served in a creamy saffron bisque or a white wine tomato broth

Lightly breaded, quickly fried; served with chipotle honey mustard and marinara

Sliced green tomatoes, breaded and fried; served with barbecue ranch

Fried hush puppies and dill pickle chips served with Alabama barbecue sauce

Blue crab claws, lightly breaded, quickly fried; served with cocktail and barbecue 
ranch sauces

HOUSE SALAD 7.95

MOUNTAIN SALAD 8.95

SPINACH SALAD 8.95

Fresh greens with roasted red peppers, diced tomatoes, cheddar and 
mozzarella, chopped eggs, Georgia pecans, and sun dried cranberries
Add: Grilled Marinated Chicken, Fried Chicken, Grilled Bourbon Salmon, or Pecan 
Chicken for 5.00

Fresh crisp greens topped with diced tomatoes, chopped eggs, Georgia pecans, 
and sun dried cranberries

Fresh spinach leaf, topped with a hot bacon vinaigrette, sliced portobellos, 
chopped eggs, diced tomatoes, and shallots

SALADS

CHOICE CUTS

Creamy Gorgonzola, Tomato Basil Vinaigrette, Thousand Island, 
Peppercorn Ranch, BBQ Ranch, Balsamic Honey Vinaigrette, 
Hot Bacon Vinaigrette with Honey Mustard

16oz RIBEYE MKT

8oz FILET MIGNON MKT

8oz FILET AU POIVREMKT

8oz FILET OSCAR MKT

Topped with a braised shallot reduction and served 
with mashed potatoes

8oz/14oz SLOW ROASTED PRIME RIBMKT

16oz MESQUITE SMOKED N.Y. STRIPMKT

Served with a baked potato

Mesquite smoked then slow roasted; served over chipotle sweet mashed 
potatoes with a cabernet reduction
FULL/HALF RACK OF ST LOUIS RIBSMKT 

BRAISED OX TAILMKT 

BBQ BEEF SPARERIBS MKT

Served with fried potato hash and corn on the cob

Served over garlic mashed potatoes and sautéed spinach with a bordelaise sauce

2 & 1/2lbs of mesquite smoked ribs over fried potato hash and corn on the cob

Served with a baked potato

Topped with a cognac peppercorn reduction; served with a baked potato

Topped with jumbo lump crab meat and bearnaise; served with a baked 
potato and asparagus

Rare: cool red center; Medium Rare: warm 
red center; Medium: hot red center; Medium 
Well: hot pink center; Well: done throughout

PAN ROASTED SHRIMP AND SCALLOPS 18.95

THE APPALACHIAN GRILL 21.95

CHICKEN AND SHRIMP OLIVADA 18.95

CHICKEN FRANCESE 16.95

SEAFOOD PASTA 24.95

FLORENTINE SHRIMP 18.95

Shrimp and sea scallops, pan roasted in garlic butter with prosciutto, peppers 
and onions over a spicy rigatoni alfredo

Grilled shrimp, scallops, beer brats, and Polska kielbasa over potato hash; served 
with coarse mustard hollandaise and garnished with fried spinach

Grilled chicken and shrimp over saffron rice with olive relish, feta cheese and 
fried leeks

APPALACHIAN STYLE CRAB CAKES 21.95

KENTUCKY BOURBON SALMON 19.95

SLAMMIN’ CATFISH 19.95

SMOKY MOUNTAIN TROUT 19.95

CAROLINA SHRIMP 16.95 CRAB CAKE STUFFED SHRIMP 19.95 

MARGARITA SALMON AND SHRIMP 20.95

SALMON CROQUETTES 17.95

CATCH OF THE DAY MKT PRICE 

Jumbo lump crab cakes lightly grilled; served over a shrimp bisque with rice 
pilaf and vegetable of the day

Grilled bourbon marinated salmon over rice pilaf and vegetable of the day

Filet of catfish lightly breaded and fried, topped with an Appalachian style crab 
cake and an orange hollandaise; served over rice pilaf and vegetable of the day

Pan fried trout garnished with a smoked bacon and georgia pecan sage crust, 
topped with a lemon sage butter ; served with rice pilaf and vegetable of the day

Garlic roasted shrimp, Polska kielbasa, peppers, and onions; served over yellow 
corn cheese grits

Broiled, stuffed shrimp over a saffron bisque; served with rice pilaf and vegetable 
of the day

Blackened salmon and shrimp over chipotle sweet mashed potatoes and sautéed 
spinach; topped with a margarita buerre blanc

Fresh made salmon fritters; lightly breaded and quickly fried; over saffron rice and 
sautéed spinach; topped with coarse mustard hollandaise

Topped with tomato basil vinaigrette and fried leeks

Thinly pounded chicken, egg dipped and sautéed in lemon butter with garlic 
and capers; served over a pasta alfredo

Pan roasted mussels with grilled shrimp, scallops, salmon and fresh catch 
over linguini and spinach; tossed in a creamy bouillabaisse

Sautéed in a garlic, white wine caper sauce with spinach, sun dried tomatoes, 
peppers, and leeks; served over an angel hair alfredo

PECAN CHICKEN 17.95

FRIED CHICKEN STRIPS 12.95

FRIED JUMBO SHRIMP 17.95

ROAST OF THE DAY 15.95 

COUNTRY FRIED CHICKEN 16.95

Chicken covered in a Georgia pecan sage crust, lightly fried; served over chipotle 
sweet mashed potatoes and a bing cherry sauce

Chicken tenderloins, lightly battered then fried; served with french fries and 
chipotle honey mustard

Lightly breaded and quickly fried; served with french fries

Served with garlic roasted mashed potatoes, gravy and roasted carrot and 
onion

Pan fried chicken breast over garlic mashed potatoes and sautéed spinach; 
topped with a creamy saffron bisque

Served with a house salad

MOUNTAIN TOP BLT 9.95

MONTE CRISTO 8.95

CHARBURGER 10.95

TEXAS REUBEN 8.95

THE BEER BRAT 8.95

THE PORTOBELLO 9.95 

FRIED CATFISH 9.95

FRENCH DIP 10.95

Mounds of hickory smoked bacon strips piled high with 
mayonnaise, lettuce, tomatoes, and onions; served on texas toast

Sandwiched layers of ham, smoked turkey, swiss, and american cheese, 
lightly battered and quickly fried; topped with confectioners sugar and 
served with blackberry preserves

Fresh ground beef tenderloin grilled to your desired temperature; 
served on a toasted focaccia bun with mustard, lettuce, onion, and 
pickles

Slow roasted corn beef with sauerkraut and swiss cheese on 
texas toast; served with a side of thousand island

Grilled beer brats topped with sauerkraut and swiss cheese; 
served with course mustard on a hoagie roll

Roasted portobello mushroom topped with red 
pepper, sautéed spinach, feta and mozzarella cheese; 
served on a toasted focaccia bun

Catfish, lightly breaded and quickly fried; served on 
texas toast with lettuce, tomatoes, onions, and a 
side of tartar sauce

Thinly sliced prime rib with melted provolone cheese on top of a hoagie 
roll; served with au jus and creamy horseradish sauces
add sautéed portobellos and onions for 1.99

SANDWICHES
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