Little Plates

Sliders & Burgers

Jeff Foxworthy’s Original Grit Chips ™
America’s favorite comedian now has his favorite chip.
Served with your choice of collard green & smoked
bacon dip, black eyed pea hummus or warm beef
& house made pimento cheese dip $8.39 GF

All burgers and sliders are served with your choice of french fries, onion
straws, or slaw and a pickle. Additional sides are available for $1 extra.

Sliders are a choice of three for $12.59
*Fresh Ground Beef Slider
with gorgonzola & vidalia onion chutney

Southern Pork Nachos - A crispy layer of
Jeff Foxworthy’s Original Grit Chips™ topped with
Irish cheddar cheese sauce, smoked pork, tossed
in our housemade BBQ jam with shredded lettuce,
diced tomatoes, jalapeños & chipotle sourcream $10.49

*Southern Sliders - beef sliders with Southern toppings:
Your choice of: house-made pimento cheese, collard
green spread or fried green tomato with melted swiss

Check out our Build Your Own Burger Menu
on Your Table or choose from one of these:

Fresh Shrimp Skewers with a Cilantro Honey & Lime Glaze 6 jumbo shrimp grilled and glazed with cilantro, lime juice, honey & bourbon.
Served on a spring mix salad & topped with fresh tomato concasse. $12.59
House Smoked Salmon Board - Salmon smoked fresh daily served with a savory
herb cream cheese, premium crackers and a lemon wedge. $10.49

*BBQ Jam Burger- 1/2 lb. burger with our house made BBQ Jam,
melted white cheddar cheese and topped with crispy onion straws on a
toasted kaiser roll with lettuce, tomato & a pickle $11.59
*Tap Burger- 1/2 lb. burger with mushrooms, bacon, jalapeño’s & smoked
gouda on a toasted kaiser roll with lettuce, tomato, onion and a pickle $11.59

Fried Pickles - Fresh kosher dill pickles, hand cut, battered and
fried to a golden brown. Served with chipotle ranch $6.29
Tap Cheesy Bread - Gooey, garlicky cheesy sticks served with housemade red
sauce. $8.39
Add pepperoni for $2.09
Smoked Pork Belly Wontons - Slow smoked pork belly tossed in our
housemade BBQ sauce , wrapped in a dumpling & fried to a golden brown.
Served with housemade chipotle ranch $8.39

Grilled Portabella Burger- Balsamic and herb marinated portabella
grilled with roasted red pepper aioli and melted feta on a toasted kaiser roll
with spinach, tomato, onion and a pickle $10.49

House Specialties

Guinness Baked Pretzels - Soft pretzels dipped in guinness, salted and baked to a
golden brown. Served with an Irish cheddar cheese sauce for dipping $7.39
Tap Sampler - 4 wings, 2 chicken fingers, 2 pork belly wontons & fried pickles
served with chipotle ranch & blue cheese. $12.59

Wings

Large, select wings fried to a crisp golden brown.
8 for $8.39, 12 for $12.59 or 16 for $16.79. Served with celery & fries.
North Side Wings - From a little south of Buffalo … Tap hot or mild sauce,
garlic, Irish butter & sea salt make these wings bold & flavorful. Served with
your choice of ranch or blue cheese

All sandwiches are served with french fries, slaw or onion straws &
a pickle, additional sides are available for $1 extra
Not Just Another Chicken Finger - We don’t use the chicken’s fingers,
just the breasts (YUM) cut into strips & dipped into a fresh batter served
with Tap hot sauce or BBQ Sauce. $10.49
Fish & Chips - The real deal! Our 1/2 pound beer battered fish, fried (or grilled)
with our house made tartar sauce, with fries & a lemon wedge
$12.59
Create your own Vegetable Plate - Choose 4 veggies from our sides listed
below to create the ultimate veggie plate!
$12.59
Tap Italian Beef - Slow roasted shaved beef sandwich with 12 herbs & spices on a hoagie
roll with sauteed mushrooms, caramelized onions, giardiniera & melted provolone $9.49

Buckhead Wings - Rosemary, chardonnay, lemon zest, sea salt &
fresh ground white pepper

Tap Toasted Turkey- Shaved turkey on herb focaccia bread with cilantro lime aioli,
roasted red peppers and Irish Cheddar, toasted, melted & oh so good $8.39

TAP Wings - Soon to be famous, our sweet & zesty sauce using Coca Cola©
that’s sure to make every Georgian proud & “thirsty” for more
Other Sauce Choices: Hot Honey Mustard, Garlic Parmesan, Sweet Thai Chili,
Bubba’s Wing Sauce, Sweet Heat & Tap Taser” Wings

Tap Chicken Sandwich - Garlic herb marinated chicken breast grilled with rosemary
bacon & aged gouda on a toasted kaiser roll with mixed greens, onion & tomato $9.49

Salads Dressings: fat free raspberry vinaigrette, balsamic vinaigrette,

Beer Bratwurst - Locally made bratwurst grilled & topped with caramelized
shallots & diced tomato. Choose from our Cheddar Beer Brat or the Spicy
Vidalia Onion. Served with a Tap Steak Sauce or fresh made mustard
found only here at the Tap! $8.39

house vinaigrette, caesar, bleu cheese, ranch, chipotle ranch, honey mustard

Add Grilled Chicken $3.19, Grilled Salmon (4oz) $4.19,
Strip Steak (6oz) $4.19, Chicken Tenders $3.69, or Fried or Grilled Fish $3.19,
to any salad (excluding the Pittsburgh Salad)
The House - A house salad mix with caramelized pecans, dried cranberries,
feta, shaved red onions, cucumbers & tomato. $7.39

Not so little 14’’ pizzas

Our crust isn’t frozen….. our dough is made fresh daily & guaranteed to make any
New Yorker proud. Check out our Build Your Own Pizza Menu on Your Table!

The Caesar - Hearts of romaine with garlic croutons, fresh parmesan &
home-made low fat caesar dressing $7.39
The Pittsburgh Salad - Romaine salad mix served with sea salt crusted steak
(prepared your way) crispy french fries, cucumbers, grape tomatoes & house
made light ranch dressing with blue cheese crumbles upon request $10.49
Traditional Caprese Salad - Slices of ripe tomato, buffalo mozzarella,
roasted red peppers & fresh basil with a balsamic reduction. $8.49

The Artless Picasso - Our house made marinara, mozzarella,
fresh basil & tomatoes $14.69
The Tough Guy - Double pepperoni & double cheese,
This is one fantastic old school pizza! $14.69
Tap Supreme - Pepperoni, onion, green pepper, ground beef,
Italian sausage & sauteed mushrooms $18.89

Chili & Soups

The Harvey - Sausage, pepperoni & onions cut Chicago style $15.79

Soup of the Day - Ask your server for details

Tap Veggie Pizza: Veggie lovers, this one is for you!
Roasted garlic base with, red onions, green peppers, mushrooms,
tomatoes, spinach, feta cheese and toasted pine nuts. $14.69

Tap Special - Angus beef, fresh ground sausage, pepperoni &
rosemary bacon with marinara & fresh mozzarella. We bought
the farm & put it on this pizza! $17.89

Chili - Our signature beanless chili! Add to burgers or dogs for $.59 cents.
Want more? Get a cup (8oz) for $3.19 or a bowl (12oz) for $5.29

Sides:
French Fries $2.09

Vinegar Slaw $2.09

Garlic Parmesan French Fries $4.19

Side Salad $3.19

Battered Onion Straws $2.09

Green Beans $3.19

Spinach $3.19

Portobello Mushrooms $3.19

1090 Alpharetta Street

desserts

Be sure to ask your server about
our AMAZING home made dessert selections as they change daily.
Zeppoles - fried pizza dough drizzled with chocolate
& honey and then rolled in cinnamon & sugar. $6.29

be seen. be heard. be fed.

•

Roswell

•

770-992-9206 •

w w w.t h e r o s w e l l t a p.c o m

* The consumption of raw or undercooked foods such as meat, poultry, fish, shellfish, and eggs which contain harmful bacteria, may cause serious illness or death.
G F = Gluten Free
= vegetarian

house favorites
Tap Tea of the Month:
Tap 357 Maple Rye Whiskey $9
Tap Maple Rye Whiskey, a touch
of Maple syrup, lemonade, and
unsweetened tea garnished with
housemade “Pig Candy”
Tap Tea, $6 - Our signature drink.
5 times distilled Pinnacle Vodka,
lemonade & unsweetened iced tea
served all day, every day, Southern
style in a mason jar.
Peach Tap Tea, $6 - Our signature
drink with peach vodka
Boiler Maker, $9
Jigger of Clontarf & Miller Lite Draft
Steel Worker, $9 - Jigger of Jameson & Guinness
Tap Irish Coffee, $7 - Clontarf Irish Whiskey,
fresh brewed coffee & whipped cream

“Skinny”
house
favorites
Made with low calorie Voli Vodka
(avg. 50 calories per ounce) $7
Skinny Tap Tea - Voli Vodka, sugar free
lemonade & unsweetened iced tea
Skinny Tap Martini - Voli Vodka,
splash of dry vermouth & 2 olives
Skinny Cosmo - Voli Citron Vodka,
lime juice & a splash of cranberry juice
Skinny Dreamsicle - Voli Orange
Cream Vodka, splash of O.J. Shaken,
not stirred

FOUNTAIN Drinks
Coke, Coke Zero, Diet Coke, Sprite, Ginger Ale,
Mr. Pibb, Lemonade, Diet Lemonade - $2.25
Coffee (regular or decaf) - $2.00
Sweet or Unsweet Tea - $2.00

“THE TOP OF THE TAP”

is the perfect space for private parties
such as business meetings,
rehearsal dinners, graduation parties,
birthdays and other special events.
Ask your server for details!

Skinny Espresso Martini - Voli
Espresso Vanilla Vodka, chilled &
served with 2 espresso beans

Follow us on
Facebook!

Irish Car Bomb, $8 - 1/2 pint Guinness®,
1/2 shot Bailey’s® & 1/2 shot Jameson® Irish whiskey.

DAILY EVENTS . . .

Mondays: Open at 5 p.m. - Darts Upstairs
Tuesdays: Ladies Day with seasonal food & “skinny” drink specials.

Singer / Songwriter Open Mic Night at 7 p.m.

Check out
our Website
www.theroswelltap.com

Wednesdays: .75 cent Wings. Pint Night (buy the new craft beer of the week & get a free pint glass).
Tap Trivia starts at 7:30 p.m.

Thursdays: Family Night with Buy One Get One Free Kids Meals! It’s also Thirsty
Thursday with $5 “Tap” Teas & LIVE Music with Teenage performers starting at 7:00p.

Fridays: LIVE Music at 8p. Dinner & drink specials
Saturdays: LIVE Music Jam Session 9p. NBA & College Basketball Coverage on 7 HDTV’s
Sundays: Bloody Mary, Mimosa & Irish Coffee specials. NBA & College Basketball Coverage on 7 HDTV’s

Stay informed of music
& food specials by
joining our mailing list!

What the Heck is a Grit Chip ™ ?

After a handful of like-minded friends and business partners put together the concept of The Roswell Tap and began construction
and remodeling, the proprietor and former Sleep Diagnostics professional Sean McDonough began his search for unique but
simple bar snacks to go with his menu. At a creative meeting with the chef who suggested “tortilla chips and salsa would be
good”, Sean replied “not in my place ... no salsa, no fish tacos, no bull*#@!, I want American snacks from all over with a focus on
the South” and so the story of the grit chips began.
With that direction, the chef and her mother went home and made tortilla chips anyway but added GRITS to the tortilla dough
and fried them according to plan. What resulted will be forever know as the first Grit Chip in the history of the world. The
chips were then accessorized with a Black Eyed Pea Hummus dip and a collard greens and smoky bacon dip and were served at
several parties prior to the Roswell Tap opening. What occurred next is nothing short of the American Dream. The chips began
to garner a “cult like” following even months before the June 2011 opening of The Tap. Once The Tap opened in June, the chips
and dips sold out on a nightly basis and for the remainder of the summer, the Grit Chips and Dips became the flagship item on
the menu and were called Roswell Tap’s Original Grit Chips.
While The Tap was finding its way and going through the growing pains of a new restaurant, Sean was asked by a physician that he’d
worked with for years to consult on a sleep diagnostic case for Atlanta’s own and America’s #1 selling comedian; Jeff Foxworthy. Talk
about Divine Intervention! After spending some time together, McDonough suggested that Foxworthy come to the Roswell Tap and
“do a gig”. To this Jeff responded that his fee for nightly “gigs” was pricey but suggested Sean leave a menu and Jeff would think about it.
“What the heck is a Grit Chip?” Foxworthy asked after reading the first item on the menu. “Its a chip made of grits that we invented and is
really doing well,” McDonough replied. “You have got to bring me some, I love grits!” Jeff responded. A few days later, at the island in Jeff’s
kitchen, he and his wife tasted the chips and dips and were unable to stop until all chips and dips were gone. This was the birth of Jeff
Foxworthy’s Southern Creations brand which was created as a result of the Grit Chip.
Today, the Roswell Food Group manufactures Jeff Foxworthy’s Grit Chips in 4 flavors and is on its way to becoming
a national “player” in the food industry launching its 5th and 6th products in the Spring of 2013. With a decade
long agreement with Foxworthy, a manufacturing plant producing Grit Chips and with several additional food
and beverage products in development, there seems to be no end in sight for McDonough and his team.
And it all began with one simple statement ...

What the heck is a Grit Chip™?

