
beer
Michelob ultra $6.9

naked pig pale ale
Back Forty Beer Co., Birmingham, AL

$7.9

murphy's stout $8.9

hazy on ponce ipa
Three Taverns Brewery, Decatur, GA

$7.9

STELLA ARTOIS-draft $7.9

Tropicalia IPA-draft
Creature Comfort Brewing, Athens, GA

$8.9

wild turkey 101
wild monk
green chartreuse/sweet vermouth/angostura bitters

14.5

lavender haze
grapefruit juice/elderflower liqueur

grapefruit lavender 1821 bitters

13

the apothecary
peychauds aperitivo/blood orange bitters/angostura bitters

13.5

bourbon flights
cheap therapy
Knob Creek 9yr/Four Roses/Buffalo Trace

$25

a little further
Angel's Envy/Woodford Reserve/Eagle Rare 10yr

$30

The people upstairs
Samurai Tequila Edition/Whistle Pig 10yr

Russell's Reserve 10yr

$40

tuesday - thursday 11:30-8:00
friday & saturday 11:30-8:30

sunday BRUNCH 11:00-2:00

770-727-9188 info@bistrohilary.com

COCKTAILS
Coco Chanel
honeysuckle vodka/peach/aromatized rosé/lime juice

12.9

LA POIRE martini
grey goose pear/vanilla/lime juice/pineapple/tiki bitters

pinch of salt

13.90

elder fashioned
Michter's bourbon/elderflower liqueur/angostura bitters

14.9

Whiskey sour
whiskey/lemon juice/simple syrup

*choice of with egg white or without*

11.9

st. elder margarita
blanco tequila/lime juice/st. elder/agave

12.9

JIM'S MARGARITA
Jim's secret blend/grand marnier

*Also available in Spicy*

12.9

French quarter 75
gin/lemon juice/elderflower liqueur/champagne

12.9

LAST WORD
gin/lime juice/luxardo/green chartreuse

14

negroni
gin/campari/cocchi di torino

11.9

cold brew martini
made in house cold brew/vodka/kahlua

sweet milk/vanilla syrup

14

CHOCOLATE MARTINI
vodka/chocolate liqueur/baileys/kahlua

13

STANDARD MENU 2:00-8:00
MONDAY - CLOSED



Appetizers
Organic Wheat bread
salted butter

5.5

eggs dijon
crispy deviled eggs

9.5

beets & goat cheese
red wine vinaigrette

11.5

Burrata cheese
chef's seasonal garnish

11.5

SALMON RILLETTES SPREAD
dill/horseradish/old bay saltines

15.5

frites & ranch
housemade fries/garden herbs

7.9

MOZZARELLA PILLOWS
homemade marinara sauce

11

calamari
fried calamari/lemon/marinara sauce

11.5

Chef's Pimento Cheese Snack
seasonal pickle/toast

9.5

Salads
CAESAR SALAD
romaine/imported parmesan cheese/croutons

homemade creamy caesar dressing

add crispy or cajun chicken $5
add super lump crab cake $15

13.5

mixed spinach salad
baby spinach & romaine/garbanzo beans/feta cheese/warm

applewood smoked bacon and mustard vinaigrette dressing

add crispy or cajun chicken $5
add super lump crab cake $15

13.5

10yrs & under
OVER 10YRS ADD $5

CHICKEN TENDERS & FRIES
2 tenders/housemade fries

9.9

kids cheese burger
housemade fries

9.99

SPAGHETTI MARINARA
homemade marinara

7.5

KIDS ICE CREAM
chocolate sauce/sprinkles

5.5

lunch specials 11:30-3:00 weekdays
tuesday
chef's blt
nueskies thick bacon/lettuce/farm tomato/mayo

creamy cucumbers

13.98

Wednesday
Maryland style crab cake
super lump crab/butter sauce/squash casserole

18.98

thursday
soup salad sandwich 13.98

friday
lunch Vegetable Plate
farm inspired

18

saturday
Chicken & Waffle  11:30-2:00
fried egg/bacon/swiss cheese/crispy chicken

18.5*

mimosa 5

Saturday brunch waffles 11:30-2:00
BELGIAN WAFFLE
strawberry maple compote/chantilly cream

10.5   

BISTRO WAFFLE
fried egg/bacon/swiss cheese

13.5*

18% service charge is added to parties of 7 or more 
 20% service charge is added to tables of 8 or more



sides
Buttery Egg noodles 6

petite salad
red wine vinaigrette

8.9

chick pea fries 7.9

vegetable du jour 8.5

fries 7.5

potato gratin 8.9

bordelaise mushrooms 8.9

squash casserole 9.9

BISTRO BOWL
add crispy deviled eggs $3/add chicken $5

add super lump crab cake $15

17.9

Vegetable Plate
farm inspired

23.99

FISH FILLET SANDWICH
crispy flounder/american cheese/tartar sauce/fries

add slaw $1.5

17.5

WHITE bbq chicken SANDWICH
crispy chicken/slaw/spicy pickles/fries or petite salad

MAKE IT A BOWL $2.5

15.5

BISTRO BURGER
two smash patties/bistro sauce/lettuce/american cheese

housemade bun & fries/add bacon $2.5

MAKE IT A BOWL $2.5

16.5

POMODORO'S LASAGNA
pork & beef bolognese/garlic focaccia bread

19.5

Chicken Parmesan
side of spaghetti marinara

24.9

cajun chicken
butter sauce/ choice of vegetable du jour or fries

22

Pan Roasted Joyce Farm Chicken breast
rigatoni pasta/porcini cream/mushrooms

24.99

coquilles st. jacques
scallop casserole

28.99

pan roasted branzino
vegetable du jour/sauce vierge

31.5

Maryland style crab cakes
super lump crab/butter sauce/squash casserole

34.99

braised lamb risotto
braised lamb/multi grains/zucchini/squash

33.99

BEEF BOURGUIGNON
braised boneless beef short rib pieces/buttery egg noodles

31.99

*8oz filet
potato gratin/jus

add bordelaise mushrooms $4 add gorgonzola crust $5
add crab cake $15

56.99

*14oz ribeye
fries/maître d' butter

add bordelaise mushrooms $4 add gorgonzola crust $5
add crab cake $15

49.99

*12oz ny strip
sauteed spinach/B1 sauce

add bordelaise mushrooms $4 add gorgonzola crust $5
add crab cake $15

42.99

MAINS

dessert
chocolate mousse
whipped cream/peanut butter cookie

12.9

BANANA PUDDING 8.9

ice cream du jour 10.9

Lemon cheesecake
biscoff crust/chef's garnish

12.9

*ITEMS MAY BE COOKED TO ORDER, CONSUMING RAW OR UNDER-COOKED MEATS, 
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY 
INCREASE YOUR RISK OF FOOD-BOURN ILLNESS.



b
Chenin Blanc, Crémant De Loire
Loire Valley, France

$11-6oz $45-bTL

Cab Franc Rosé, Crémant De Loire
Loire Valley, France

$11-6OZ $45-BTL

Champagne, Veuve Clicquot Brut
Reims, France

$22-6oz $89-bTL

Champagne, Veuve clicquot ROSÉ
Reims, France

$85-bTL

Cantine Maschio prosecco
Italy

$10.5 - 187ml bTL

R
Pinot Noir, La Foule
Languedoc, France

$10-6oz $15-9oz $36-bTL

Gamay, Domaine Roche Guillon Fleurie
Beaujolais, France

$12-6oz $18-9oz $44-bTL

Cabernet blend, Château Musar Jeune
Bekaa Valley, Lebanon

$11-6oz $16-9oz $40-bTL

Malbec, Kermit lynch clos la coutale
Cahors, France

$14-6oz $21-9oz $52-bTL

Bordeaux, Thomas-Laurent
Bordeaux, France

$11-6oz $16-9oz $40-bTL

cabernet sauvignon, Pedroncelli
Sonoma County, California

$14-6oz $21-9oz $52-btl

Pinot Noir, Chorey-lès-Beaune
Bourgogne, France

$58- bottle

ricossa barbera appassimento
Piemonte, Italy

$55 - bottle

Domaine du Vieux Télégraphe
Telegramme Châteauneuf-du-Pape
Rhone Valley, France

$96-bottle

Cabernet, Pauillac
Bordeaux, France

$69-bottle

Cabernet Sauvignon, Cliff lede
Stags Leap District, California

$138-bottle

Cabernet sauvignon, Frank family
Napa Valley, California

$99-bottle

Silver Oak
Napa Valley, California

$240 bottle

w
Sauvignon Blanc, Second Wind
Marlborough, New Zealand

$12-6oz $18-9oz $44-bTL

Lucien Albrecht, gewurztraminer
Orschwihr, France

$10-6oz $15-9oz $36-BTL

Chenin Blanc, Sauvion Vouvray
Loire Valley, France

$11-6oz $16-9oz $40-bTL

pinot grigio, la fiera
Veneto, Italy

$10-6oz $15-9oz $36-bTL

Chardonnay, Les Alliés
Côtes de Gascogne, France

$9-6oz $13-9oz $32-bTL

Chardonnay, DIATOM
Lompoc, California

$11-6oz $16-9oz $40-bTL

Sancerre, Ines lauverjat
Appellation  France

$70-bottle

chenin blanc, champalou vouvray
Loire Valley, France

$58-bottle

Pouilly-Fuissé, Bouchard Aîné & Fils
Burgundy, France

$79-bottle

2018 meursault, Olivier Leflaive
Puligny-Montrachet, Burgundy, France

$145-bottle

r
Alpes de haute provence, Lavender
Provence, France

$10-6oz $15-9oz $36-bTL


