
APPETIZERS 

8.20.19 

SALADS 
 

COMMONS HOUSE SALAD  10 
spring mix, shredded carrots, red onions, heirloom tomato, 

 shredded cheese, house made croutons 
 

SOUTHERN TOMATO SALAD  10 
arugula, cucumbers, onions, mozzarella cheese, 
 sorghum-balsamic glaze, lemon-basil vinaigrette 

 

BABY ARUGULA SALAD  10 
georgia strawberries, goat cheese, red onions, candied pecans, 

 vidalia onion vinaigrette 
 

COMMONS CAESAR SALAD  10 
romaine lettuce, shaved asiago cheese, 
 caesar dressing, house made croutons 

 

SANDWICHES  
Sandwiches come with choice of one side item 

 
BUTTERMILK GROUPER SANDWICH  14 
fried, lettuce, tomato, onion, comeback sauce, 

 brioche bun, southern slaw 
 

GRILLED CHICKEN BREAST    12 
lettuce, tomato, onion, Havarti cheese, 

 lusty monk mustard, brioche bun 
 

COMMONS BURGER*  13 
angus 7 oz, beef patty, lettuce, tomato, onion, 

 bacon,  white cheddar, brioche bun choice of one side item 
 

IMPOSSIBLE BURGER  15 
lettuce, tomato, onion, pickle, whole wheat brioche bun 

 

 

ENTREES 

 
SHRIMP & GRITS  21 

logan turnpike grits, sweet bacon, atlanta trinity  
preserved peach, scented red-eye jus 

choice of one side item 
 

BLACKENED LOCH DUART SALMON*  22 
corn and smoked pork belly succotash 

 

MAINE DIVER SCALLOP PASTA  21 
linguini, lemon, capers, roasted heirloom tomatoes 

 

ROASTED SPRINGER FARMS ½ CHICKEN  21 
carolina gold rice hoppin’ john, chicken au jus  

 

 

 
FRIED COUNTRY STYLE PORK RIBS  18 

buttermilk aioli, black-eyed pea caviar, 
macaroni and cheese 

 

TASSO SPICED TOMAHAWK PORK CHOP  24 
macaroni and cheese, green beans, 

 sorghum-balsamic glaze 
 

SMOKED-BRAISED 
BRONTOSAURUS SHORT RIBS 

1 FOR 28       2 FOR  50 
sweet onion & balsamic jus, logan turnpike grits 

 

EVERGREEN GA STRIP   14 0z.   32 
lusty monk mustard jus, jo jo potatoes, asparagus 

 
SIDES 

   

   southern slaw  -   seasoned fries – jo jo potatoes  -  macaroni and cheese     6 

logan turnpike grits -  grilled asparagus  -  seasonal vegetables                            

 
 

FRIDAY and SATURDAY NIGHT SPECIALS! 
COFFEE RUBBED PRIME RIB* 

10 oz.     24                     16 oz.     30 
jo jo potatoes, asparagus  

 
Please let us know of any dietary preferences or food allergies that we should be aware of in the preparation of your meal. 

*Cooked to order, advisory: consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk 

 of foodborne illness, especially if you have certain medical conditions. 

 

The Commons Restaurant | Atlanta Evergreen Marriott Conference Resort 

1145 Stonewall Jackson Dr, Stone Mountain, GA 30083 

(770) 465-3260 

 
CHEF’S DAILY SOUP  7 

 

FRIED GREEN TOMATOES   8 
comeback sauce, buttermilk aoli, scallion vinaigrette 

 

MINI CRAB CAKE  11 
rémoulade sauce, green tomato jam 

 

MAIN DIVER SCALLOPS  11 
corn puree, grit croutons, bacon jam 

 

 
THE DEVILED EGG  6 

 

FRIED CHICKEN WINGS  11 
mountain dry rub, buffalo, BBQ, plain 

 

GEORGIA CHEESE PLATE  12 
selection of artisanal cheeses, 

 local honey,  commons mustard, 
 sea salt flatbread, local pickles 

 


