
STARTERS
Meant to share

PRETZEL
Hungarian pretzel, beer

mustard and house queso, 9

SPINACH ARTICHOKE DIP 
White corn chips, 10

JALAPENO POPPERS
7 poppers, 10

HOMEMADE CIABATTA
Toasted, smoked salmon, 

avocado, with red pepper

jam, 12

WINGS & TENDERS
Tossed in mild, hot sauce, BBQ,

lemon pepper, or sweet chili

Served with celery

and choice of a side

10 wings, 12

Hand breaded chicken tenders, 

choice of side, grilled toast,

tender sauce, 12

SUNSET SALADS
 Grilled/fried chicken, 8 

Grilled shrimp/grilled salmon, 10

ARTISAN SALAD

Lollo Rosso lettuce, barrel aged

feta, candied pecans, mandarin

oranges, dried cranberries,

citrus vinaigrette

Small, 10 l Full, 14

CAPRESE SALAD

Cherry heirloom tomaotes,

fried basil leaves, mozzarella

balls, avocado, hint of arugula,

balsamic glaze

Small, 10 l Full, 14

HAND HELD
Served with a choice of side

OVERLOOK BURGER
8oz short rib and brisket blend patty, 

provolone, smoked bacon, lettuce,

tomato, caramelized onions,

Overlook sauce, homemade

brioche bun, 17

 LOBSTER ROLL
Classic lobster salad, 

 house brioche bun, 18

CHICKEN GYRO
Marinated gilled chicken, Tzatziki 

sauce, aged feta, tomato 

cucumber salad, 14

SALMON PO’ BOY
Blackened salmon, creole aioli,

LTO, toasted French roll, 15

SHRIMP BURGER
6oz shrimp patty, LTO, creole

aioli, homemade brioche bun, 16

MAINS

CRAB CAKE
Honey slaw, balsamic glaze, 16

CATFISH FILET
Blackened or fried, shrimp etoufeé,

saffron rice, 18

TROUT
Grilled, sauteed asparagus, 

lemon vinaigrette, 18

PORK CHOP
Grilled bourbon, sweet potato

puree, sauteed asparagus,

berry gastrique, 19

CRISPY CHICKEN 
Griddled mac, sweet chili

brussels, 18

RISOTTO 
English pea and mushroom, 15

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness, especially if you have a medical condition.

ON THE SIDE
Griddled Mac  l  Sweet Chili Brussels

Asparagus  l  Saffron Rice  l  Honey Slaw    

French Fries  l  Sweet Potato Fries  l  Side Salad

Beer Battered Rings  l  A la carte sides, 6 each



LAKE BURTON 
PIZZA PIES

All pizzas are 8 slices and 12”

Choose three toppings, 17
Additional toppings, 1.50 each

Toppings:

Black Olives l  Baby Tomatoes l Bell Peppers

Onions l  Bacon l Pepperoni l Mushrooms

 Italian Sausage l Mozzarella 

Shredded Provolone l Jalapenos 

Base Sauces:

House marinara or BBQ

WE DELIVER ANYWHERE ON

CAMPUS, OR CATER TO YOUR

DOCK!

CALL 706-212-4000

DRINK SELECTION
Coke l Diet Coke 

Sprite l Pibb l Fanta, 3

BEER SELECTION
                                  

Domestic, 3.5

Bud Light l Miller Lite 

Michelob Ultra 

Craft and Import, 5
Hopsecutioner l Corona Light

Sweetwater 420 l Stella Artois

Voodoo Ranger

SEASONAL DRAFTS
Ask your server for details

COCKTAIL SELECTION
Lake Breeze

Malibu, cranberry, pineapple

Blackberry Bramble
Bulleit, blackberries, simple

syrup, lemon juice

Aperol Spritz
Prosecco, Aperol, club soda

Paloma
Espolon, grapefruit, lime

juice, club soda

Passion Fruit Margarita
Espolon, passion fruit

puree, lime juice

Piña Colada
Bacardi, pineapple juice, cream

of coconut

SPIRITS SELECTION
                                  

Vodka
Grey Goose l Ketel One l Chopin  

 Stolichnaya l Titos

Gin
Aviation l Beefeaters l Bols Genever

Bombay Sapphire

Hendricks l Tanqueray l Deaths Door

Rum
Bacardi l Captain Morgan

Mount Gay

Tequila
Avion Anejo l Avion Reposado

Casamigo Blanco l Casamigos Anejo

Espolon Blanco l Deleon Reposado

Herradura Anejo l Patron Silver

Bourbon
1792 l Angels Envy l Basil Hayden

Blantons l Bulleit l Buffalo Trace

Burning Chair l Four Roses l Virgil Kaine 

Knob Creek l Makers Mark

Revival High Wire l Straight Edge

James Henry-Moonrise

Woodford Reserve l Old Forrester

Scotch
Balvenie l Bowmore 12 

Cragganmore

Dalwhinnie l Dewars 12

Dimple Pinch l Famous Grouse

Oban 14 l MaCallan 12 & 15

Johnnie Walker-Black, Red

Rye
Bulleit l Virgil Kaine l Woodford

James Henry-Moonrise

More beer, draught, and 
specialty cocktails available daily


