INTERCONTINENTAL.

BUCKHEAD ATLANTA

PEACHTREE
POOL

Tam - 9pm
Menu curated by The Americano’s celebrity chef, Scott Conant.
To order, call by using the phone located on the wall near the door.

COCKTAILS
Mojito 16

Bacardi Rum, lime, mint, Fever Tree soda

Rosé Sangria 17
Whispering Angel Rosé, amber peach brandy,
Cointreau, orange, respberries

Sweet Peach Tea Mule 17
Belvedere Peach Nectar, Georgia peach black
tea, peach schnapps, blood orange ginger

Grilled Pineapple Margarita 18
Cimarron Blanco, Dos Hombres Mezcal,
pineapple, lime, agave

MOCKTAILS

Summer Peach 15
Georgia peach black tea, mint, cucumber,

Daytrip Bellini 14

Clementine Prebiotic Soda, Peach Nectar

BEERS
Local Craft Domestic & International
Creature Comfort IPA 9 Stella Artois 8
Terrapin Los Bravos 9 Heineken 8
Wild Leap Local Gold 9 Modelo Especial 8
StillFire Orange Diva 9 Truly Hard Seltzer 8
Treehorn Cider 9 Run Wild IPA Zero Proof 8
BOTTLED COCKTAILS

Fire Maker Brewing Peach Lemonade 9
Fire Maker Brewing Spiked Coconut Water 9

WINES

Bubbles
Schramsberg Mirabelle Brut 18
California, USA
Lunetta Prosecco DOC 15
Veneto, Italy

White

The Four Graces Pinot Gris 14
Willamette Valley, Oregon

Albert Bichot Chardonnay 18
Maconnais, Bourgogne, France

Heinz Eifel Riesling 12
Mosel, Germany

Stoneleigh Sauvignon Blanc 14
Marlborough, New Zealand

Rosé and Orange
Whispering Angel Rosé 14
Provence, France

Orange of Gewurztraminer 12
Carneros, California

Reds

Belle Glos Balade Pinot Noir 19
Santa Rita Hills, California, USA

Starmont Cabernet Sauvignon 16
North Coast, California, USA



