
Served With Your Choice of Fries, Slaw or Black Beans

 

GRILLED SWORDFISH
Center Cut In-House, Fingerling Potatoes 

Asparagus, Heirloom Tomatoes, Lemon Pesto -36*

 BONE-IN NEW YORK STRIP
Manhattan Cut, Herb Basted, Asparagus, 

Roasted Garlic Fingerlings -48

 
WILD BOAR OSSOBUCO

Chianti Braised, Heirloom Tomato 
Reduction, Crispy Proscuitto, Fresh Pappardelle -46

 
SEAFOOD RISOTTO

PEI Mussels, Shrimp, Swordfish, 
Blistered Tomatoes, Parmesan Risotto -42

 

 

VEGETABLE RISOTTO (V)
Asparagus, Artichoke, Portobello, Carmalized 

Onion, Parmesan Risotto -19
 

CORN FLAKE CRUSTED COD
Fresh Fried Cod, Kohlrabi Slaw, 

Dirty South Aioli, Fries -24
 

 

SPRINGER MOUNTAIN CHICKEN
Roasted Airline Breast, Creamed Corn 

Maque Choux, Mirepoux, Blistered Gnocchi -28
 

 

Warning; Eating Raw or Under-Cooked  Meat, Seafood,  Eggs And Shellfish Might Increase the Risk Of Foodborne Illness    
 (V) = Vegetarian  *=Gluten Free (Ask Server For More Details) Automatic Gratuity Of 20% Will be Applied To Parties of 6 Or More  - Split Entree Fee of $8 

 

3000 Heritage Walk, Suite 200 Milton GA 30004   679-404-7304 - www.Suite 200grille.com  Instagram @Suite200grille 
 

PEI MUSSELS
Garlic, Onion, Calabrian Chili  -16*

 

FRENCH ONION SOUP
Broiled Gruyere, Herbs, Croutons -12

 

DIRTY SOUTH SHRIMP
Lightly Breaded, Crispy Fried, 

Spicy Dirty South Sauce -16
 

JUMBO LUMP CRAB CAKE
Pan Seared, Creamed Corn Maque Choux -19

 

CHARRED EDAMAME
Serrano Chili, Garlic, Ginger, Soy -15

 
SPINACH AND ARTICHOKE FONDUE 

Mornay, Crispy Nann Pieces -14

SUITE 200 BURGER
Tri-Blend, Mornay, Carmelized Onions, 

Housemade Pickles, Brioche -18
 

RIBEYE STEAK SANDWICH
Sous Vide, Sear Finished, Carmelized Onions, 

Horseradish Cream, Chives, Milano Roll, -17
 

BLACK BEAN BURGER (V)
Arugula, Tomato, 

Chipotle Mayo, Brioche -15
 

CHICKEN SANDWICH
Grilled or Fried, 24hr Brine, Kohlrabi Slaw, 

Housemade Pickles, Brioche -16
 

SHRIMP ROLL
Shrimp, Horseradish Mayo, Celery,

Herbs, Arugula, Potato Roll -17
 

CHICKEN TENDERS
24hr Brine, Corn Flake Crusted -15
Served w/ Honey Mustard or Homemade BBQ

 

PORTOBELLO CARPACCIO (V)
Miso Marinated, Arugula, 

Blistered Tomato, Lemon Zest -13
 

SIGNATURE  WINGS  
Six -13      Twelve -19      Twenty -26 

CHOPPED CAESAR
Shaved Parmesean, Homemade Coutons -13

Add Chicken or Grilled Shrimp $5

 CRAB LOUIE SALAD
Seasoned Lump Crab, Marinated

Tomatoes, Mediterranean Dressing -18*

 CHARCUTERIE
Chef Selection of Meat and Cheese -21

 

PANE FRITTO
Puffed Bread & Cheese, Table Dressed -17

Until Sold Out

Available After 4pm


