SHARED
PIMENTO CHEESE 9

toasted Holman & Finch bread, Emily G’s jam

DEVILED EGGS 8

smoked short rib

SMOKED GRILLED WINGS 11

Springer MT, honeyed hot sauce, celery, buttermilk dressing

GRILLED AUTUMN PEAR & ARUGULA 11

fromage blanc, pimento, okra, Vidalia onion, pear vinaigrette

CHARRED KALE CAESAR 9

grilled & raw kale, parmesan vinaigrette, lemon, crouton

GRILLED SALMON 15

sweet potato puree, romano bean, autumn greens

SMOKED GRILLED RIBS 10

TRACE bbq sauce, whole grain mustard slaw

SEARED SCALLOPS 17

parsnip puree, UGA Sturgeon caviar, fennel, frissee

CHARCUTERIE & CHEESE

2 for 20, 4 for 26, 6 for 32

Served with H&F bread, savory pecans
and Emily G’s jam

Thomasville tome black pepper sorghum salami

Nickajack chorizo
Shake rag Bleu breseola

TRACE MISSION

CRAFTED
ROASTED BUTTERNUT SQUASH SOUP 6
brioche crouton, chive oil
TRACE BURGER 16

brisket, short rib & chuck patty, fried onions, clothbound cheddar
choice of chips, fruit, or fries

CAROLINA RICE BURGER 15

Carolina rice, black eyed pea & kale patty, spinach, tomato, spicy aioli
choice of chips, fruit, or fries

SHRIMP & GRITS 18

Nora Mill grits, red & green stewed tomato, andouille, creme fraiche

TIR/AC 5

TRACE 188 14" STREET NE. ATLANTA, GA 30361 @TRACE ATLANTA
HUNTED
HERB ROASTED SPRINGER MT CHICKEN 19
smoked collards, fingerling sweet potatoes, brown butter
GULF GROUPER 25

butternut squash Carolina Gold risotto, swiss chard, charred lemon vinaigrette

GRASS FED GRILLED RIBEYE 36

charred broccoli, hand cut steak fries

TRACE Atlanta is dedicated to creating an updated Southern dining experience in the heart of the South by celebrating fresh,
seasonal ingredients sourced and foraged from local farms to form healthy, signature dishes. At TRACE, we invite you in to

experience new southern traditional foods in a warm and comfortable setting. We value Southern hospitality and

high-quality cuisine, which can be transparently traced back to its natural origins

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. MENU UPDATED

1/28/17
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ANDREW THOMS , CHEF DE CUISINE

SIDES
COLLARD GREENS

smoked Springer MT chicken

CHARRED BROCCOLI

herb oil

PIMENTO MAC & CHEESE

cavatappi pasta, pimento cheese, toasted bread crumb

HAND CUT FRIES
spicy ketchup

DESSERT

CHOCOLATE MOUSSE CAKE

raspberry sauce

WARM BREAD PUDDING

salted caramel gelato

RED VELVET CHEESECAKE

gluten free cheesecake, chocolate sauce

ASSORTED GELATO

seasonal flavors




