
 

 

 

 

Dinner Menu 

 

 

 

 

 

 

 

 

12350 Arnold Mill Rd Suite 6 

Alpharetta, GA 30004 

770.667.7456 

www.crabappletavern.com



 

STARTERS 

 

SWEET POTATO FRIES        $4.00 

SERVED WITH ASIAN CHILI AIOLI 

QUESO DIP          $5.00 

CORN TORTILLA CHIPS SERVED WITH MONTEREY JACK CHEESE AND  

JALAPENOS 

FRIED Zucchini          $5.00 

SERVED WITH RANCH 

FRIED CHEESE RAVIOLI        $5.00 

PARMESAN CHEESE CRUSTED AND SERVED WITH MARINARA SAUCE 

FRENCH ONION SOUP        $5.00 

OUR OWN RECIPE TOPPED WITH PROVOLONE AND SWISS CHEESE 

Chicken Tortilla Soup       $5.00 

Rich tomato broth topped with tortilla strips and avocado 

BLEU CHEESE CHIPS        $6.00                                                                 

HOMEMADE POTATO CHIPS DRIZZLED WITH MELTED BLEU CHEESE AND 

GARNISHED WITH CHOPPED SCALLIONS 

HUMMUS          $7.00  

SERVED WITH PITA BREAD OR CARROT AND CELERY STICKS 

QUESADILLA         $8.00                                                            

SERVED WITH MONTEREY JACK CHEESE, JALAPENOS, MUSHROOMS, SOUR 

CREAM, AND SALSA WITH YOUR CHOICE OF BEEF OR CHICKEN 

BUFFALO WINGS         $8.00 

SERVED HOT OR MILD, WITH BLEU CHEESE DRESSING AND CELERY STICKS 

FRIED CALAMARI         $8.00  

MAINE CALAMARI LIGHTLY BREADED AND SERVED WITH MARINARA SAUCE 

CHILI CHEESE NACHOS        $8.00 

CORN TORTILLA CHIPS TOPPED WITH HOMEMADE CHILI, GRATED JACK AND 

CHEDDAR CHEESE, AND JALAPEÑOS.  

BBQ CHICKEN NACHOS        $8.50 

CORN TORTILLA CHIPS TOPPED WITH BBQ CHICKEN, SPICY BLACK BEAN  

AND CORN SALSA, GRATED JACK AND CHEDDAR CHEESE, AND JALAPEÑOS 

SHRIMP & GRITS         $8.50 

GULF SHRIMP SERVED OVER GRITS WITH A RED PEPPER CREAM SAUCE 

PEEL-N-EAT SHRIMP        ¼ LB  $6.00   ½ LB  $9.50 

LARGE BOILED GULF SHRIMP SERVED COLD WITH COCKTAIL SAUCE  

           

 

TAVERN FAVORITES 

SERVED WITH COWBOY BEANS OR FRENCH FRIES 

SAN DIEGO STYLE FISH TACOS (2) $8.00 

FRIED HADDOCK, CABBAGE, ONION, CILANTRO, LIME, SALSA VERDE, AND 

CHIPOTLE MAYONNAISE WRAPPED IN A FLOUR TORTILLA 

HOFFMAN’S HOTS FROM CENTRAL NEW YORK (2) $8.00 

SYRACUSE, NEW YORK HOT DOGS SERVED ANYWAY YOU LIKE THEM 

 

 

 

Parties Of Six Or More 18% Gratuity Included 



 

 Entrees 

Grilled Chicken Breast       $12.00 

Mashed potatoes and green beans 

Chicken Paillard        $12.50 

Thinly pounded breast topped with a tomato and  

arugula salad 

Grilled Pork Chop        $15.50 

Caramelized onion mashed potatoes and Collard greens 

Fried Shrimp         $15.50 

Fresh Gulf shrimp with French fries and cole slaw 

Sesame Crusted Salmon       $15.50 

Jasmine rice and sugar snap peas 

Shrimp Scampi         $16.50 

Sautéed Gulf shrimp in white wine and garlic with jasmine  

rice and broccoli 

Chili Rubbed Flat Iron Steak      $16.50 

Bleu cheese mashed potatoes and sugar snap peas 

Crab Crusted Tilapia       $17.50 

Tilapia baked and topped with lump crab, served with mashed  

Potatoes and flipped corn 

Seared Sea Scallops        $18.50 

Port wine buerre blanc with mashed potatoes and  

gingered carrots 

Grilled Lamb Chops        $18.50 

Smashed red skin potatoes and broccoli  

New York Strip  -12oz       $19.50 

Smashed red skin potatoes and green beans 

Baby Back Ribs              ½ Rack $15.50   Full Rack $19.50 

Served with French fries and cole slaw 

Filet Mignon -8oz        $22.50 

Smashed red skins and asparagus with a Cognac sauce 

 

Blue Plates  

Chicken Pot Pie : White Meat and Fresh Vegetables  $10.00    

Homemade Meatloaf: Over Mashed Potatoes with Gravy $10.00 

Chicken Livers: Bacon Onion Gravy & Mashed Potatoes $10.00 

Cheese Ravioli: Tossed in A Pink Tomato & Basil Sauce $12.00 

Fish Fry: Served With French Fries and Cole Slaw          $12.00 

Vegetable Plate: Choose Any Four Sides            $10.00 

 

SIDES $2.50

French Fries, Sweet Potato Fries, Onion Rings, Cheese Grits,  

Cowboy Beans, Mashed Potatoes, Smashed Red Skins, Jasmine Rice,  

Brown Rice, Flipped Corn, Cole Slaw, Broccoli, Gingered Carrots,  

Green Beans, Sugar Snaps, Asparagus, Collard Greens 



SALADS 

TAVERN           $6.50 

MIXED GREENS WITH TOMATOES, CUCUMBERS, CARROTS, BLACK OLIVES,  

AND RED ONIONS, TOSSED IN A MISO VINAIGRETTE 

CAESAR           $6.50 

ROMAINE LETTUCE TOSSED IN OUR HOMEMADE DRESSING, WITH GRATED  

PARMESAN CHEESE AND CROUTONS 

GREEK          $9.00                                                                               

MIXED GREENS, FETA CHEESE, PEPPERONCINI, KALAMATA OLIVES, AND 

MARINATED LAMB KABOBS WITH CUCUMBER DRESSING 

THAI CHICKEN         $9.00 

MIXED GREENS, MANDARIN ORANGES, CILANTRO, CHOPPED PEANUTS,  

RED ONIONS, AND PEANUT GLAZED CHICKEN WITH A MANGO-LIME  

VINAIGRETTE 

DEEP SOUTH         $9.00                                                                       

MIXED GREENS, BACON, CHOPPED EGG, TOMATOES, AND CUCUMBERS, 

TOPPED WITH FRIED CHICKEN TENDERS WITH BUTTERMILK RANCH 

SOUTHWESTERN BBQ        $9.00 

MIXED GREENS, TOMATO, CORN AND BLACK BEAN SALSA, CILANTRO, RED  

ONION, AND HOUSE SMOKED PULLED PORK, WITH BUTTERMILK RANCH  

ADD YOUR FAVORITES TO ANY SALAD: CHICKEN $3, STEAK $6, SALMON $6, SHRIMP $6 

CRUMBLED BLEU CHEESE OR FETA CHEESE $1 

DRESSINGS: MISO VINAIGRETTE, BALSAMIC VINAIGRETTE, BLEU CHEESE, RANCH, 

HONEY MUSTARD, THOUSAND ISLAND 

 

SANDWICHES 

ALL SANDWICHES ARE SERVED WITH YOUR CHOICE OF  

FRENCH FRIES OR COLE SLAW 

TAVERN BURGER         $9.00 

YOUR CHOICE OF, PROVOLONE, CHEDDAR, AMERICAN,  

SWISS, OR BLEU CHEESE 

PULLED BBQ PORK        $8.50 

HOUSE SMOKED PULLED PORK WITH HOMEMADE BBQ SAUCE ON A  

TOASTED BUN 

PHILLY STEAK         $9.00  

THINLY SLICED SIRLOIN WITH MELTED PROVOLONE, SAUTÉED ONIONS  

AND PEPPERS SERVED ON A FRENCH ROLL 

BUFFALO CHICKEN        $9.00 

GRILLED CHICKEN BREAST TOSSED IN OUR BUFFALO SAUCE, ON A  

TOASTED BUN WITH  A SIDE OF BLEU CHEESE DRESSING 

Reuben          $9.00 

SLICED CORNED BEEF, SWISS CHEESE, SAUERKRAUT, AND 1000 ISLAND  

DRESSING ON GRILLED RYE BREAD 

FRENCH DIP         $9.00 

THINLY SLICED ROAST BEEF SERVED ON A TOASTED HOAGIE ROLL  

WITH AU JUS 

YELLOWTAIL TUNA        $10.00 

GRILLED TUNA SERVED ON A CIABATTA ROLL WITH GINGER SLAW AND   

SRIRACHA MAYONNAISE 

Shrimp Po’Boy         $10.00  

Lightly breaded and fried Gulf shrimp with shredded  

lettuce, tartar sauce and tomato on a toasted hoagie roll 



 

 
 

                                              KID’S MENU 

COMES WITH A KID DRINK  

FRIED SHRIMP, GRILLED CHEESE, CHICKEN TENDERS,  

QUESADILLA, HOT DOG 

DESSERTS 

CRÈME BRULEE               $5.00 

KEY LIME PIE         $5.50 

FUDGE BROWNIE SUNDAE       $5.50 

HOT APPLE CRISP A LA MODE       $6.50 

CARROT CAKE         $6.50 

DRAFT BEER

DOS EQUIS AMBER 

STELLA ARTOIS 

Sweet Water IPA 

GUINNESS 

BASS ALE 

SWEET WATER 420 

BLUE MOON 

SMITHWICKS 

MILLER LITE 

BUD 

BUD LIGHT 

MICHELOB ULTRA 

Molson Canadian 

YUENGLING AMBER 

HARP 

Fat Tire 

BLACK & TAN 

BLACK & WHITE 

BLACK SMITH 

HALF & HALF 

BOTTLED BEER 

BUD 

BUD LIGHT 

COORS LIGHT 

MICHELOB LIGHT 

MICHELOB ULTRA 

MILLER LITE 

BUD SELECT 

YUENGLING AMBER 

CORONA, CORONA LT 

AMSTEL LIGHT 

HEINEKEN 

KILLIAN’S RED 

Flat Tire 

HEINEKEN LIGHT 

WOODCHUCK AMBER 

YUENGLING LT        

                       

BEVERAGES 

COKE, DIET COKE, SPRITE, ROOT BEER, LEMONADE, GINGER ALE, ICED TEA, 

COFFEE, AND MILK, $2.00 

PELLEGRINO SPARKLING WATER $3.75 

PANNA NATURAL SPRING WATER $3.75 

Crabapple Tavern Gift Certificates Available.  

Please Visit Our Website At www.crabappletavern.com 



Brunch Menu 
Served Saturdays And Sundays 11 To 3 

 

 

$3.50 Drink Specials 

Bloody Marys, Screwdrivers, Mimosas 

 

Fresh Fruit  $2.50                   Beignets (4)  $3.00 

 

Tavern Breakfast  

2 Eggs any style, Home Fries or Cheese Grits,  

Sausage or Bacon, and Toast    $5.25 

 

Tavern Omelets 

3 Eggs With Home Fries or Cheese Grits And Toast $6.50 

*Spinach and Goat Cheese* 

*Broccoli, Sausage, and Mozzarella* 

*Ham, Peppers, Onions, and Cheddar* 

 

Traditional Eggs Benedict 
(Served with your choice of Home Fries or Cheese Grits) 

Grilled Canadian Bacon, Poached Eggs, Toasted English Muffin, 

Topped With Homemade Hollandaise $7.50 

 

Pancakes w/ Apple Butter 

Homemade Buttermilk Oatmeal Pancakes $4.50 

With Sausage or Bacon $6.50 

Bananas Foster French Toast 

Bananas Glazed With a caramel Rum Sauce  

Served over French Toast $6.50 

With Sausage or Bacon $8.50 

 

Side Items 

 

$1.00 

English Muffin 

Toast 

 

$2.00 

Home Fries 

Cheese Grits 

 

$3.00 

Sausage Links 

Applewood 

Smoked Bacon 



 


