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AVAILABLE FROM 5 PM - 9 PM
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Choose 3.................... 19              
Choose 5................... 30    
Grand Board...............75

CHEESE
• �Shakerag Blue, Sequatchie Cove Creamery, TN
• �Grilled Haloumi, Kryssos, Greece
• �Smokey Mountain Round, Goat Lady Dairy, NC
• �Schellen Bell Alpine, Switzerland
• �Manchego, Spain

MEAT
• �Soppressata, Creminelli Meats, Salt Lake City, UT
• �Cured Chorizo, Palacios, Spain
• �Southern Smash, Spotted Trotter Meat Co, Atlanta, GA**
• �Prosciutto De Parma, Italy
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ASSORTED CHOCOLATE TRUFFLES ......................................... 11

FRENCH MACAROONS................................................................. 12

• NEAT Bottle Shop is open from 12:00 p.m. – 10:00 p.m. Tuesday – Saturday with limited 

capacity due to COVID-19 guidelines.  •  NEAT Tasting Room is open from 2:00 p.m. – 10:00 p.m. 

Tuesday – Saturday with limited capacity due to COVID-19 guidelines. Outdoor seating available. 

11 North Castle Harbour Drive   |   850.213.5711   |   neat@alysbeach.com

NIGHTCAPS:

Komos Anejo Cristalino......................................................... 35

Balcones Rye............................................................................  14

*Consuming raw or uncooked fish, shellfish, eggs, or meat increases the risk of food borne illness.
**Contains nuts.



AVAILABLE FROM 5 PM - 9 PM

GREEN WITH ENVY......................................................................... 13
LIV Vodka, Dolin Genepy, Lime Juice, Kiwi-Mint-Matcha Simple, 
Topo Chico

ORANGE YOU GLAD....................................................................... 13
House-Made Blood Orange Cordial, Ginger, Orange Juice, 
Orange Bitters, Champagne

BANANA REPUBLIC........................................................................ 13
Plantation Original Dark Rum, Giffard Banane Du Bresil, 
Molasses Simple, El Guapo Chicory Pecan Bitters, Smoked Glass

SPIRIT OF MEDINA.......................................................................... 15
Pinhook 5yr Vertical Bourbon, Lemon Juice, 
Blueberry-Basil Simple, Ginger Ale

DEATH OF A STRAWBERRY.......................................................... 15
Rives Strawberry Gin, Strawberry Infused Campari, 
Dolin Vermouth Rouge, Dolin Vermouth Dry, Aquafaba, 
Peychaud’s Bitters, Orange Bitters

TEACHES OF PEACHES.................................................................. 16
Milagro Anejo Tequila, Dolin Vermouth Dry, Peach Puree, 
Bittermen’s Hopped Grapefruit Bitters, Angostura’s Bitters
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CAVA..................................................................................................12
Cava Musso de Casa Rojo Brut, Cava, Spain

ROSÉ..................................................................................................13
Domaine de la Solitude Cotes du Rhone, Rhone, France

SAUVIGNON BLANC........................................................................ 11
Cannonball, Sonoma County, California

CHARDONNAY.................................................................................. 11
De Morgenzon, Western Cape, South Africa

PINOT NOIR.......................................................................................14
Cru, Santa Lucia Highlands, California

BORDEAUX BLEND..........................................................................14
Comtesse De Malet Roquefort, Bordeaux, France

• Rosemary citrus olive medley  

• Marcona almonds

• Hummus stuffed peppadew peppers 

• Balsamic marinated cippolini onions

• Spring berries

• �Gluten free seeded flatbread

• Zapp’s chips

SNACKS

$4 per selection

OFFERED ALL DAY

DEVILED EGGS.................................................................................. 7 
Chef’s whim, ask you server about today’s preparation 
 
WHIPPED FETA ................................................................................ 9
Pomodoro, cucumber relish, served with naan

ROASTED GARLIC HUMMUS .......................................................... 9
Espelette, organic olive oil, served with naan

BABAGANOUSH ............................................................................... 9
Charred lemon, served with toasted crostini 

CAROLINA PIM’ CHEESE ................................................................. 9
Pepper jelly, served with toasted crostini
 
MISO ROASTED EGGPLANT TARTARE.........................................16
Shallots, parsley, capers, cipollini onion, sweety drops, 
lemon tahini, offered with crostini

SIRACHA CHICKEN AND STICKY RICE MEATBALLS..................18 
Thai sweet chili, edamame puree

BURRATA ROMESCO**....................................................................14
Roasted capsicum and toasted almond tapenade,
fresh fennel relish 

BLANC FRUIT DE MER FLATBREAD.............................................17
3 cheese bechamel, garlic confit, citrus poached shrimp, 
grilled calamari, smoked bacon, mozzarella 

PROSCIUTTO DE PARMA FLATBREAD ........................................16
Dried figs, garlic confit, arugula, grated manchego, vino cotto
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3 ROTATING SEASONAL TAPPED BEERS

REGIONAL CAN AND BOTTLE SELECTION ALSO AVAILABLE

Please ask your server about selection.
Take out orders available based on volume of business.

*Consuming raw or uncooked fish, shellfish, eggs, or meat increases the risk of food borne illness.
**Contains nuts.


