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Menu is slightly abridged for Pride. Come back soon for more from Einstein’s!

SMALL

P L AT ES

Brunch

p l at es

Salt & pepper calamari
with thai chili pesto, ginger aioli 10

egg dishes include choice of side

Manchego fritters
with garlic-chili honey 8

Complimentary freshly baked brunch
breads provided by our award-winning
metrotainment bakery!

Fried green tomatoes
fresh goat cheese, cherry tomatoes,
red pepper aioli 8
Buttermilk fried chicken tenders
honey-smoked chili glaze,
choice of side 13
Shrimp cocktail
traditional favorite 13
Soup of the day ...cup 4 ...bowl 5

f resh

gr e e n s

Add or sub on any salad:
chicken 6, jumbo shrimp 12,
salmon* 8, ahi tuna* 8, coulotte* 9
Caesar salad
romaine leaves, house-made caesar
dressing, herb croutons, roland anchovies,
parmesan shavings...sm 5 ...lg 7
Beet salad
frisee, arugula, poached beets,
julienned carrots, goat cheese, candied
walnuts, balsamic vinaigrette, bacon
apricot jam (GF) ...sm 7 ...lg 9
The e salad
mixed greens, red grapes, almonds, feta,
sherry vinaigrette (GF) ...sm 5 ...lg 7
Sesame tuna*
mixed greens, sprouts, mango, avocado,
wasabi, sesame seeds, sriracha, soy-ginger
vinaigrette (GF) 15

Blueberry buttermilk pancakes
blueberry-ginger preserves,
toasted almonds, warm maple syrup 10
Bourbon & banana french toast
peanut butter glaze, white chocolate
curls, warm maple syrup 11
Smoked salmon platter
capers, tomato, red onion, cream
cheese, toasted bagel 12
Smoked turkey & egg white omelette
asparagus, red peppers, tomato,
mozzarella (GF) 11
Ixtapa scramble
three eggs, house-made chorizo sausage,
tomato, peppers, jack cheese, chipotle
tortilla 11
Fried green tomato benedict
poached eggs, goat cheese,
basil aioli, red pepper puree 10
Spinach & feta omelette
herb-roasted mushrooms (GF) 11
Classic eggs benedict
house-cured canadian bacon,
english muffin, hollandaise 11
Veranda platter
three eggs scrambled
applewood-smoked bacon (GF) 10
Spicy jumbo shrimp & grits
cream sauce, green beans, peppers and
onions, patak’s andouille sausage,
sambal 24
Steak & eggs*
three eggs any style, and
choice of steak (GF):

Burgers
all burgers served with a white or
wheat bun and choice of side
We try to locally source from the highest
quality farms to provide the most
tasteful dining experience.
a)Choose your meat or meat-less patty:
Angus beef ground chuck* 12
House-made turkey burger 11
All-natural grilled chicken breast 10
Edamame, lentil & chickpea veggie burger 9
b)Choose one of our signature toppings
or build your own:
Double Stack Cheeseburger
two 4oz patties, american cheese,
house-made bread and butter pickles,
brioche bun add 2
E=mc2
roasted red pepper, pesto, pepper
jack, add 2
Veg-out
fuji apple, tzatziki, avocado, add 2
Red eye
fried egg, ham, applewood-smoked bacon,
american cheese, english muffin, add 2
Hillbilly
applewood-smoked bacon, pimento cheese,
vidalia onion rings, bbq sauce, add 2
Toppings, add 1 each:
swiss, american, bleu cheese, cheddar,
pepper jack, brie, mushrooms,
applewood-smoked bacon, caramelized
onions, roasted red peppers, avocado,
pickled jalapeños, onion straws

Coulotte 18
Ribeye 28

sa nd wiches
choice of side
Grilled chicken & avocado
sprouts, caramelized onions, basil
aioli, ciabatta 12
Einstein’s grill
smoked turkey, tomato, swiss, cheddar,
applewood-smoked bacon, raspberry
sauce, sourdough french toast 12

GF: GLUTEN FREE; PRODUCTS DO NOT CONTAIN GLUTEN, BUT MAY COME INTO CONTACT
WITH GLUTEN DURING COOKING PROCEDURES.
*ADVISORY: HAMBURGERS, STEAKS, SALMON & TUNA MAY BE COOKED TO ORDER.
CONSUMING RAW OR UNDERCOOKED FOODS SUCH AS MEAT, POULTRY, FISH, SHELLFISH
& EGGS MAY INCREASE THE RISK OF FOODBORNE ILLNESS. WE PROUDLY USE BUNGE
TRANS-FAT FREE OIL.

sides
- Einstein’s original -

Bloody
Mary Bar

Pepper jack grits (GF) 3
Brown sugar oatmeal 3
Fruit (GF) 3
House-made biscuit 3

~

Roasted mushrooms (GF) 3

Nothing says brunch more than einstein’s
original bloody mary bar! You choose
your favorite spirit to pair with our
extensive selection of both house-made
and hard to find mary mixes!
Hot sauces from around the globe to
spice things up and eclectic pickled
vegetables and an assortment of toppings!

Brunch potatoes 3
Applewood-smoked bacon (GF) 4
Toasted bagel, cream cheese 4
House-made biscuit, sausage gravy 4
Two eggs any style* (GF) 4
Chicken sausage (GF) 4
Buttermilk pancakes 4
Grilled asparagus (GF) 4

einstein's laboratory

According to chemistry,

WIN ES
r eds
Bogle pinot noir, russian river valley
& clarksburg, california 10/38
Casa mateo cabernet sauvignon,
california 6/24

D r i n ks
*Pouring at 9am on saturdays
& 12:30pm on sundays*

Draft

brews

Blue moon belgian white 5.4% 7

Full sail blood orange 5.2% 8
Stella artois 5.2% 8

{ Local}

Castello de poggio sweet rosé,
puglia, italy 8/32

Monday night eyepatch ipa 6.2% 8

Decoy by duckhorn merlot, sonoma 48

Reformation providence 9.2% 9

Duckhorn goldeneye pinot noir,
anderson valley 125

Sweetwater 420 5.7% 7

Four virtues barrel aged zinfandel,
lodi, california 12/46
Hedges independent producers
cabernet, columbia valley 10/38
Joseph phelps cabernet, napa valley 140
Kaiken malbec reserva, mendoza 9/34
La crema pinot noir, monterey 10/38
Storypoint cabernet, california 9/36
Terrazas reserva malbec, mendoza 11/44
Woodwork pinot noir, california 9/36

whites
Barone fini pinot grigio, trentino-alto
adige, italy 10/38
Black stallion chardonnay,
napa valley 8/32

Concoctions
Our hand-crafted libations feature
fresh-squeezed juices, special infusions,
clever syrups and our own house-made
sour mix.

Bud light 4.2% 6

Casa mateo merlot, california 6/24
Castillo de monseran garnacha, spain 7/26

alcohol is a solution.

Three taverns night on ponce 7.5% 8
Wild heaven white blackbird 6% 8

Albert’s oldie
american spirit whiskey, fiddler bourbon,
simple syrup, angostura bitters,
orange peel garnish

1.21 Jigawatts!
old fourth vodka, lemon juice,
st. germain elderflower, agave syrup, mint

Lemon-berry fusion
deep eddy lemon, fresh
blueberries, sugar rim

Wicked weed pernicious 7.3% 8
Warsaw mule
belvedere, angostura bitters, 1821
ginger beer

Bottled brews
Angry orchard cider 5% 6
Bell’s two hearted 7% 6

Southern scientist
deep eddy peach, pineapple juice,
lime juice, grenadine

Budweiser 5% 5
Bud light 4.2% 5
Corona extra 4.2% 6
Crispin cider 5% 6

Tequila fusion
herradura silver, cointreau, blood
orange juice, lime juice, agave

Dogfish head 60 minute ipa 6% 6
Guinness 4.2% 6
Heineken 5% 6

Uncle al’s nephew
herradura reposado tequila,
grapefruit juice, agave, jalapeño

Michelob ultra 4.2% 5
Miller lite 4.2% 5

Cape mentelle sauvignon blanc,
margaret river 9/36

Not your father’s root beer 5.9% 6

Casa mateo chardonnay, california 6/24

O’doul’s (NA) 4

Parties

Ferrari-carano fume blanc, sonoma 10/38
Firestone riesling, cental coast 7/28
Frei brothers chardonnay, sonoma 9/34
H & G Rose, france 8/32
Kim crawford sauvignon blanc,
new zealand 10/38
Sonoma-cutrer chardonnay, russian
river valley 12/46

{ Local}
Jailhouse slammer wheat 5% 6
Jekyll hop dang diggity 6.7% 6
Monday night drafty kilt 7.2% 6
Sweetwater blue 4.6% 6
Wild heaven white blackbird 6% 6

Stellina de notte pinot grigio, italy 7/26

bubbles
Cuvee mousseux blanc de bleu splits 11
Chandon brut split 12
Domaine bousquet sparkling rosé,
mendoza, argentina 8/32
Domaine chandon brut/rosé 12
Veuve clicquot champagne 100
Zonin prosecco, veneto, italy split 9
Zonin prosecco, veneto, italy 38

Einstein’s is here to deliver the best
party in atlanta! Our dining room gives
you plenty of reasons to host your next
business meeting, bar/bat mitzvah,
rehearsal dinner or birthday
celebration here.

Hand-craft ed
lemonades
& Teas
Blood orange lemonade
Sparkling watermelon lemonade
Raspberry ginger lemonade
Lavender iced tea
Strawberry basil iced tea

"A bartender is just
a pharmacist with a
limited inventory."
-A. Einstein

