
HOLEMAN &  FINCH
BRUNCH

GOOD MORNING SIDES
applewood smoked bacon 5

cut pineapple 5

marsh hen mill grits 5

small green salad 4.5

egg anyway 3.5

“libations for the dawn”
J. Wyatt’s AM Highball* 7

Mexican Coke, Espresso, Raw Sugar, Ango
(*contains no alcohol )

 H& F Bloody Mary 14
 Wheatley vodka, Hco fresh bloody mix,

pickled green tomato, 
green olive, lemon, spiced salt rim

sub gin -red snapper +$2, 
or tequila - bloody maria +$2, 
or mezcal -smoky maria +$4

add bacon +$2.5

MacGowan Morning 15
mostly pint full of  Guinness stout, irish whiskey,

 espresso, raw sugar

TN Red-eye Old Fashioned 17
Benton’s bacon fat washed TN whiskey, 
brown sugar coffee syrup, bitters, sea salt

HOUSE MIMOSAS
single  |  carafe

Orange Blossom Mimosa  11 | 39
Orange, Orange Curacao, Blanc de Blancs Sparkling

Rosy Outlook Grapefruit Mimosa  12 | 42
Grapefruit, St. Germaine, Rose, Rose Sparkling

Hurricane Mimosa  15 | 55
Orange, Orange Curacao, Chinola Passionfruit, Grenadine, 

Blanc de Blancs Sparkling

THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, 
POULTRY OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

o h ,  t h e  bacon baps!

a dish of  grapefruit supremes 5.50

toast &... 4.25
sourdough english muffin, levain or whole wheat served with banner butter, 
& housemade blueberry jam or honey

soft-boiled egg & cheese grits 12
whole wheat soldiers & crisp bacon

paris ham & cheese croissant 9
Paris ham, cheddar cheese, Buttery croissant

bacon bap with cheese 9
soft bun, bacon, english cheddar – an english classic

the abbott kinney 9
avocado, toasted levain, sprouts

buck rabbit 13
toast, saison beer, cheddar, sunny egg

fried chicken biscuit 9
crisp chicken, hot honey

cheeseburger 24
with fries

crunchy gentleman (add sunny egg on top +3.5) 24
dijon, paris ham, gruyere, with small green salad 

13 colonies rice flour waffle 9
whipped butter & cane syrup

œufs pochés á la benedick 17
two poached eggs, toasted english muffin, paris ham, hollandaise

french omelette 16
three eggs, butter & chive, green salad

shrimp & grits 28
marsh hen mill grits, benton’s bacon, holy trinity

Executive Chef Linton Hopkins | Chef de Cuisine James Wyatt



C O L O N Y  S Q U A R E  |  S E R V I N G  A T L A N T A  
S I N C E  2 0 0 8

Please ask a member of  our team to see our full list of  beverage offerings.

SPARKLING
Naveran Brut Cava      12 | 48
Penedes SP, 2020

Moillard, Cremant de Bourgogne Brut Rose     16 | 64
Burgundy, FR, nv

Icardi Moscato d’Asti    18 | 36 (½ btl)
Piemonte, IT, nv  

Champagne Telmont Reserve Brut     32 | 128
Damery Champagne FR, NV

WHITE
Nortico, Alvarinho      12 | 48
Minho PT, 2022

Les Fontenelles, Sauv Blanc     19 | 76
Sancerre, FR 2022

Damilano, Arneis     17 | 68
Langhe IT, 2022

Anne Amie, Pinot Gris      14 | 56
Willamette OR, 2022

Peter Lauer ‘Barrel X’, Riesling      15 | 60
Saar DE, 2022

Trefethen Family Vineyards, Chardonnay     16 | 64
Napa Valley CA, 2021

ORANGE & ROSÉ
AIX Rose     12 | 48
Provence FR, 2022

Gerard Bertrand Orange Gold     15 | 60
Vin de France, 2021

House of  Brown Rose     16 | 64
Lodi CA, 2022

RED        
L’Envoye Morgon, Gamay Noir     14| 56
Côtes du Py, FR, 2022 

Kate Arnold, Pinot Noir     15 | 60
Willamette Valley OR, 2021 2

Domaine de Beaurenard, GSM     16 | 64
Côtes du Rhône FR, 2022

Clos La Coutale, Malbec   13 | 52
Cahors, FR 2021

Vietti Barbera D’Asti Tre Vigne     15 | 60
Piedmont IT, 2021

Domaine de la Chevalerie ‘Diptyque’, Cab Franc    17 | 68
Loire FR, 2019

Eco Terreno, Cabernet Sauvignon        16 | 64
Sonoma CA, 2019

6 oz | btlW I N E S

COCKTAIL
Blueberry Fields Fizz    11
Blueberry, Thyme, Ginger, Lime

WINE

Leitz, Eins Zwei Zero Dry Riesling, Zero Proof    13 | 52
Rheingau DE, NV

BEER

Athletic Upside Dawn 7  
Non-Alcoholic Golden Ale, Georgia,

C O C K T A I L S

B E E R S

RESERVE POURS
sharing some of  our favorite  bott les

Turley Estate Zinfandel | Napa CA, 2021
19 ½ gl | 37gl | 143 btl

Femme Fatale     13
Earl Grey & Honey Vodka, Fresh Ginger, Lemon, Orange, Soda, Bitters.

Fish House Punch     13
Jamaican Pot Still Gold Rum, Cognac, Peach Brandy, Black Tea, Lemon Oleo

Threat of  Joy     13
Tequila, Amaro, DolaDira, Lemon, Blueberry, Thyme

Luna Ahumada     15
Mezcal, Luxardo, Lemon, Cinnamon, Grapefruit

Cadillac Steve     16
Rum, Apple Brandy, Creme de Banane, Angostura, Cherry Bark

Highway 20 Ryed      14
Rye, Ancho Reyes, Creme de Cacao, Genepy, Walnut

Up in Smoke     17
Applewood Smoked Buffalo Trace Bourbon, Blended Family Peach, Angostura

Urban Tree Cider     7
Georgia, Cide

Negra Modelo   7
Mexico, Lager

Wiseacre Tiny Bomb     7
Tennessee, Pilsner

Sweetwater 420     7  
Pale Ale, Georgia,

Saison Dupont    12
Belgium, Farmhouse Ale

Miller High Life       2 | 4
Wisconsin, Champagne of Beers, 
Draft

Creature Comforts Bigger 
Dreams    7
Georgia, Hazy IPA, Draft

Guinness     7
Ireland, Stout, Draught


