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PRIVATE RYES…(WATCHING YOU) .................................. 18
When you’re making a scene
Old Soul High Rye Bourbon, Orgeat, Mint, Lemon, 
& Grapefruit Soda 

CARIBBEAN QUEEN ............................................................. 16
The tiger you want to tame 
Campesino Rum, Chinola Passionfruit, Campari, & Pineapple

RICH GIRL ............................................................................. 20
If you’re trying to live for the thrill of it all
Ocho Anejo Tequila, Blue Curaçao, Orange, Lime, 
Cucumber, Agave, & Topo Chico 

SAILING .................................................................................. 18
Herbal with a citrus bite…if the wind is right 
Gin Mare Capri, Lazzaroni Limoncello, & Basil Shrub

CROCODILE ROCK ............................................................... 15
The biggest kick you’ll ever get 
Mutiny Vodka, Cedilla Acai, Lime, Peychauds, 
Angostura, & Soda 

KISS IS ON MY LIST .............................................................. 15 
I can’t resist! 
Macchu Pisco, Soursop, Amaretto, 
Pomp & Whimpsy Gin Liqueur, Lime, & Bubbles
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SPARKLING 
Argyle Blanc de Noir - Willamette, Oregon ...........................16

SAUVIGNON BLANC
Les Pierres Blanches - Loire, France ......................................... 15

VIOGNIER  
Les Alexandrins - Coteaux d’Ardèche, France ......................14

ROSÉ
Les Freres Bastards - Vin de France ......................................... 12

CABERNET SAUVIGNON 
Mathew Fritz - Sonoma, California ............................................14 
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3 ROTATING SEASONAL TAPPED BEERS
Regional can and bottle selection also available
Please ask your server about selection.

WHISKEY
Rittenhouse Rye..................................................................................11

Redwood Empire Rye......................................................................12

Wilderness Trail Rye........................................................................ 18

Old Settler Bourbon..........................................................................15

Field & Sound Bottled In Bond Bourbon..................................15

LAWS Four Grain Bonded Bourbon..........................................22

Paul Sutton Bourbon ...................................................................... 18

Kentucky Owl “The Wiseman” Bourbon...................................15

Town Branch True Cask Bourbon...............................................15

Kentucky Par 12yr ........................................................................... 35

VODKA
TLC...........................................................................................................9

Tito’s ......................................................................................................12

30A Vodka.............................................................................................11

Kástra Elión..........................................................................................17

GIN
Hendrick’s ........................................................................................... 13

Hayman’s Royal Dock .................................................................... 10

Uncle Val’s ............................................................................................11

Gin Mare Capri....................................................................................15

TEQUILA
Tapatio Blanco................................................................................... 14

Hiatus Reposado............................................................................... 18

Ocho “Puntas” Blanco..................................................................... 18

Komos Rosa....................................................................................... 35

Komos Anejo Cristalino................................................................. 35
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NEAT Bottle Shop is open from 12:00 p.m. – 10:00 p.m. Tuesday – Saturday  •   

NEAT Tasting Room is open from 2:00 p.m. – 10:00 p.m. Tuesday – Saturday

NEAT BARREL PICKS:

Old Soul (Jackson MS).................................................................... 18

Ocho Anejo (Jalisco MEX)........................................................... 20

A voluntary 1% fee is included in your purchase today to go toward an 

Arts and Entertainment Fund that provides cultural, educational, and 

entertainment activities for the community.
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• Rosemary citrus olive medley  

• Hummus stuffed peppadew peppers 

• Balsamic marinated cippolini onions

• �Gluten free seeded flatbread crackers

• Marcona almonds

• Fresh berries

• Zapp’s chipsSNACKS
$4 per selection

OFFERED ALL DAY

AVAILABLE FROM 5 PM - 9 PM

DEVILED EGGS....................................................................... 7 
Chef’s whim, ask you server about today’s preparation

SHE CRAB SOUP....................................................................10
Aged sherry, fish fumet, mirepoix, cream

ARTISAN SAUSAGE SAMPLER ...........................................16
Braised and seared selection of curated sausages and 
wurst, whole grain mustard, cornichons

SIRACHA CHICKEN AND STICKY RICE MEATBALLS.......18 
Gochujang honey, edamame puree

BURRATA ARRABBIATA......................................................14
Zesty tomato ragout, grated pecorino, fresh micro basil

WINE POACHED PEAR, CURED GRAPE AND
GORGONZOLA FLATBREAD...............................................17
3 cheese bechamel, garlic confit, smoked bacon, 
mozzarella 

PROSCIUTTO DE PARMA FLATBREAD .............................16
Dried figs, garlic confit, arugula, grated manchego, 
vino cotto
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Choose 3....................23              
Choose 5....................35    
Grand Board.............. 80

CHEESE
• �Shropshire, Nottinghamshire, UK
• �Grillled Haloumi, Kryssos, Greece
• �Belle Chevre, Elkmont, AL
• �Aged Gouda, Beemster, Holland
• �Manchego, Spain
• �Buratta, Bel Gioioso, Wisconsin 

MEAT
• �Toscano, Framani, Berkley, CA
• �Cured Chorizo, Palacios, Spain
• �Capocollo, Smoking Goose, Indianapolis, IN
• �Smoked Salmon, Norway
• �Prosciutto De Parma, Italy
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BAKE SHED GF DARK CHOCOLATE BROWNIE............... 15
Dark Chocolate Ice Cream, High Road Creamery, 
Marietta, GA

BANANA PECAN BREAD PUDDING**................................ 15
Fresh Whipped Cream, Corn Liquor Caramel

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

Maximum of two forms of payment per table.  
Take out orders available based on volume of business.  

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

HOUSE MADE MEZZE 
$9 per selection
Offered with crisp vegetables and warm naan  

• Whipped Feta  |  pomodoro relish

• Roasted Garlic Hummus  |  espelette, organic olive oil 

• Black-Eyed Pea Hummus  |  pickled green tomato

• Carolina Pim’ Cheese  |  pepper jelly


