
FRENCH ONION MAC & CHEESE V  23
BRIE, WHITE CHEDDAR, GRUYERE, CARAMELIZED
ONION, MINI GARLIC CROUTONS

ROASTED CAULIFLOWER   VE   23
KALE, CORN OKRA SALAD

GRILLED PORK CHOP GF   37
12OZ DRY AGED PORK CHOP, MASHED POTATOES, 
GARLIC GREEN BEANS, JALAPENO WHITE GRAVY

SHRIMP & GRITS   GF   33
OKRA, CHICKEN SAUSAGE, STONE GROUND GRITS, CREOLE
BUTTER

BLACKENED SNAPPER   GF   36
OKRA SALAD, BEARNAISE

T-BONE ANGUS STEAK   59
CRISPY BRUSSELS, CARAMELIZED ONIONS, BEARNAISE

CORNBREAD HUSH PUPPIES   V   9
JALAPEÑO HONEY BUTTER

DEVILED EGGS   GF   9
(4 EACH) PORK RIND CRUMBLE

CRISPY BRUSSEL SPROUTS   V    12
SORGHUM GLAZE

PIMENTO CHEESE   12
PICKLED VEGETABLES, PORK RINDS, SOURDOUGH TOAST

FRIED PICKLED VEGETABLE   V   15
PICKLED GREEN TOMATOES, RANCH DRESSING

PORK BELLY FINGERS   16
SORGHUM BARBECUE SAUCE, CRUNCHY CORN

9 MILE SALAD   V   12
GRAPE TOMATO, CUCUMBER, RANCH DRESSING,
MINI CROUTON
- ADD GRILLED CHICKEN +8
- ADD SHRIMP (4) +12

BABY KALE CAESAR SALAD   15
SHAVED PARMESAN, MINI CROUTON
- ADD GRILLED CHICKEN +8
- ADD SHRIMP (4) +12

BLT   20
THICK CUT BACON, MAYONNAISE, BARBECUE CHIPS

DOUBLE PATTY BURGER   22
AMERICAN CHEESE, PICKLES, 9MS SAUCE, BRIOCHE BUN,
HOUSE FRIES
- ADD BACON +4

MEATLOAF MELT   23
CARMELIZED ONIONS, CHEDDAR CHEESE, BARBECUE
CHIPS

SEASONAL
HAND PIE   9
SUGAR GLAZE

CHOCOLATE
MOUSSE   GF   10
GLUTEN FREE
BROWNIE BITS

BANANA CREAM
PUDDING   12
BANANA BREAD
CROUTON

BLONDIE   8
ICE CREAM
FROSTING

BUTTERMILK BISCUITS & SAUSAGE 
GRAVY   15

CHURRO WAFFLE   V   19
NUTELLA, STRAWBERRY

LEMON MERINGUE CREPES V   24
BLUEBERRY COMPOTE, GRAHAM CRUMBLE

CORNED BEEF HASH & EGGS  GF   24
BELL PEPPER, ONION

SKIRT STEAK & EGGS      39
RED CHIMICHURRI, HOUSE FRIES (SERVED MEDIUM)

PLEASE LET US KNOW ABOUT ANY
FOOD ALLERGIES OR SENSITIVITIES.

PARTIES OF 6 OR MORE WILL HAVE A 20%
GRATUITY ADDED TO THEIR CHECKS. CHECKS
CAN NOT BE SPLIT FOR PARTIES. ASK YOUR
SERVER FOR FURTHER INFORMATION ON
SPLITTING YOUR BILL THROUGH OUR QR CODE. 9
MILE IS A CASHLESS PROPERTY

STARTERS

8

12

8

MASHED POTATO & GRAVY GF,V

MAC & CHEESE   

GARLIC GREEN BEANS   V,GF

SALADS & SANDWICHES

ENTREES

BRUNCH ANYTIME

SIDES

DESSERTS

6

8

8

CORN OKRA SALAD    VE

STONE GROUND GRITS    GF, V

BRUSSEL SPROUTS

GF - GLUTEN FREE     V - VEGETARIAN    VE - VEGAN



OCHO MARGARITA   20 
TEQUILA OCHO BLANCO, LIME, AGAVE, GRAND MARNIER,
ORANGE

9 MILE OLD FASHIONED   15
(3 VARIATIONS)

WOODINVILLE BOURBON, ORANGE, ANGOSTURA1.
OLD FOURTH WARD RYE, ORANGE, ANGOSTURA2.
SIETE MISTERIOS DOBA-YEJ MEZCAL, COFFEE, MOLE,
ALLSPICE ANGOSTURA

3.

THE MEDICINE   15
COMPASS BOX BLENDED SCOTCH, LEMON, HONEY, GINGER,
BROVO FORREST, ANGOSTURA, BUBBLES

ROSEMARY TEQUILA MULE   15
REJON BLANCO TEQUILA, LEMON, ROSEMARY, VIOLETTE,
L’APERITIVO NONINO, ANGOSTURA, GINGER

BELTLINE PUNCH #4   15
BELVEDERE VODKA, LIME, MINT, PEAR, GRAPEFRUIT

PINEAPPLE SIDECAR   15
PLANTATION PINEAPPLE RUM, LEMON, DRY CURACAO,
CHERRY

TIKI GARDEN  15
CITADELLE GIN JARDIN D’ÉTÉ, LEMON, HONEY, APPLE,
COCONUT, FERNET BRANCA

BE MY VALENTINA   15
SIETE MISTERIOS DOBA-YEJ MEZCAL, LIME, ALOE,
CUCUMBER, VALENTINA

FOR THE BROS      15
WOODINVILLE BOURBON, LIME, GINGER, AMARO
MONTENEGRO, ANGOSTURA

ALL GAS NO BRAKES     15
COFFEE INFUSED BELVEDERE VODKA, HERENCIA ESPRESSO
LIQUEUR, CHICORY

M & N SHOT 8
SIETE MISTERIOS DOBA-YEJ MEZCAL, L’APERITIVO NONINO

BUBBLES

WINE COCKTAILS

BOTTLES & CANS

DRAFTS
SCAN THE QR CODE TO
VIEW OUR DRAFT LIST

ZARDETTO PROSECCO   13  48
(ITALY) ELEGANT AND REFINED;
ORANGE BLOSSOM AND STONE FRUITS

PIPER SONOMA BRUT   17  64 
(CALIFORNIA) BRIGHT CITRUS, CRISP APPLE, FRESH
ORANGE BLOSSOM

LOVO MOSCATO   13  48
(ITALY) BEAUTIFUL FRUIT, TROPICAL NOTES,
BALANCED, FRESH

MOET & CHANDON IMPERIAL BRUT   110
(FRANCE) ELEGANT & PRECISE TRUE CHAMPAGNE 

VELANTE PINOT GRIS   14  52 
(ITALY) LIGHT, CRISP, FLORAL, MINERAL, CLEAN

WEINKELLER ERBACH REISLING   15  56
(GERMANY) ROUND AND REFRESHING, SLIGHTLY SWEET
WITH JUICY AND FRUITY FLAVORS

PATRICIA RAQUIN BOURGOGNE BLANC  
18  68
(FRANCE) ELEGANT FRENCH CHARDONNAY

ROSE ALL DAY   13  48
(FRANCE) CRISP, DRIED STRAWBERRY, ROSE PETAL,
CITRUS 

ALAIN DE LA TREILLE PINOT NOIR   14  52
(FRANCE) BLACK CHERRIES AND EARTHY NOTES

FOGSCAPE PINOT NOIR   16  60
(CALIFORNIA) SILKY WINE WITH LUSH FRUIT AND A
CLASSIC STRUCTURE

LOCATIONS CALIFORNIA   15  56
(CALIFORNIA) FRUIT FORWARD, SPICE, JAM, LEATHER

ROTH CABERNET   20  76
(CALIFORNIA) BOLD, FULL-BODIED, & RICH

JAINE SAUVIGNON BLANC   14  52 
(WASHINGTON) SALTED GOOSEBERRY, ORANGE
BLOSSOM, STONY MINERALS

ACINUM PROSECCO ROSE   13  48 
(ITALY) SOFT NOTES OF RED FRUIT, GOOD ACIDITY WITH
FRESHNESS

MONTCONTOUR CREMANT DE LOIRE       
15  56 
(FRANCE) DRIED STRAWBERRY, TOAST, CRISP, ROUND,
AND CREAMY

CHEMISTRY CHARDONNAY   15  56
(OREGON) TOASTED HAZELNUTS & VANILLA

CREATURE COMFORTS TROPICALIA  8 
12OZ CAN, 6.6% | BRIGHT AND TROPICAL LOCAL IPA

MONDAY NIGHT DR. ROBOT  8 
12OZ CAN, 5.0% | BERRY LEMON SOUR

DELIRIUM TREMENS ALE 12
16OZ CAN, 8.5% | STRONG BELGIAN ALE 

CONVENE PINOT NOIR (2019)         90
(CALIFORNIA) VELVETY CHERRY AND COCOA AROMAS
WITH HINTS OF SASSAFRAS AND VANILLA

CREATURE COMFORTS CLASSIC CITY
LAGER 6
12OZ CAN, 4.2% | CRISP DRINKING LAGER

GULDEN DRAAK 12
11.2OZ BOTTLE, 10.5% | DARK BELGIAN TRIPEL

VEUVE CLICQUOT  BRUT CHAMPAGNE 100
(FRANCE) SILKY TEXTURE, AROMATIC RICHNESS

ALLAGASH WHITE 8
12OZ CAN, 5.2% | BELGIAN INSPIRED WITBIER

CAP ROYAL VIN DE BORDEAUX   15  56
(FRANCE) RED BLEND WITH RED FRUIT & HINTS OF
VANILLA

MILL KEEPER
CABERNET SAUVIGNON  15  56
(CALIFORNIA) BLACK CHERRY, RED CURRANT, VANILLA,
TOASTED OAK

LUCIEN ALBRECHT BLANC DE BLANC     
16  60 
(FRANCE) CLEAN, FRESH, ROUND, STONE FRUIT, FINE
BUBBLES


