
STARTERS
Pork Belly Sliders  Pineapple Chutney, Jalapeño, House Pickles.............................................. 18

Burrata  Pesto, Arugula, Radish ........................................................................................................... 14

Butternut squash salad  Baby Kale, Pepitas, Tomme, Maple Thyme Vinaigrette.................. 16

Smoked Trout Croquettes  Tarragon Mint Yogurt, Pickled Red Onion, Sumac...................... 11

Beef Tenderloin Carpaccio  Truffle Oil, Garlic Aioli, Fried Capers, Arugula................... 16

Meat & Cheese  Pickled Vegetables, Mixed Nuts, Quince Jam, Violet Mustard............................... 28

bacon spinach dip  Aged Cheddar, Fried Pita................................................................................ 16

P.E.I. Mussels  White Wine, Tomatoes, Lemon, Fresh Herbs, Grilled Sourdough............................... 13

 
ENTREE S 
Cobb Salad  Grilled Chicken, Bacon, Blue Cheese, Onion, Egg, Tomato, Green Goddess Dressing ... 18

pea pesto Linguine  Sweet Peas, Pine Nuts, Parmesan, Lemon, Ricotta, Mint.............................. 21

Seared Diver Scallops  Asparagus, Confit Potatoes, Romesco, Micro Basil........................... 32

Sesame Crusted tuna  Broccolini, Onion, Red Pepper, Candied Cashew, Seasame Vinaigrette... 36

scottish salmon Crispy Skin, Succotash, Scallions, Beurre Fondue............................................ 36

Gruyere burger  Gruyère, Bacon, Caramelized Onion, Lettuce, Tomato, Garlic Aioli, Fries..... 21

Smoked Baby Back Ribs  Collard Greens, Cornbread, Jalapeño Butter........... 29 half/42 whole

Steak Frites  16oz Grilled New York Strip, House-Made Fries.......................................................... 65

SIDE S
Grilled Asparagus  Romesco.......................................................................................................... 9

House-Made Fries  Garlic, Horseradish Thousand Island............................................................. 6

Roasted Baby Carrots  Brown Butter Crème Fraiche..................................................................7 

Braised Collard Greens  Pickled Onions.................................................................................. 9

Roasted Brussel Sprouts  Balsamic Reduction, Smoked Paprika......................................... 9

CO CK TAIL S
9 Mile Old Fashioned 
(3 Variations)	 14

1.	 Woodinville Bourbon, 
Angostura, Orange

2.	 Papa’s Pilar Blonde Rum, 
Ginger, Orange 

3.	 Old Dominick Huling Station 
Bourbon, Amaro, Angostura, Orange

 
do you even tiki bro?	 14
Woodinville Bourbon, Lemon, 
Passionfruit, Orgeat, Aperol, Angostura 

OAXACA SPRITZ	 14
Del Maguey Vida Mezcal, Lemon, 
Raspberry, Fever Tree Grapefruit  

FLEX CAVANA 	 14
Teremana Blanco Tequila, Lime, Ginger, 
Gran Classico, Pineapple, Angostura

SAZERACQUIRI  	 14
Old Overholt BIB Rye, Santa Teresa Rum, 
Lime, Peychaud’s, Absinthe, Lemon

THE CITRUS TREE 	 14
Chemist American Gin, Lemon, 
Peach, Fever Tree Grapefruit 

NO VACANCY 	 14
Santa Teresa Rum, Demerara, Pineapple, 
Lime, Coconut, Sherry, Angostura 

WATERMELON NEGRONI 	 14
Old Dominick Gin, Watermelon, 
Cocchi Rosa, Gran Classico, Orange  

THIS DAIQ SLAPS 	 14
Plantation Dark Rum, Pineapple, 
Lime, Banana, Angostura  

THE SUMMER STIMMY 	 14
Belvedere Vodka, Lemon, Ginger, 
Passionfruit, Angostura  

THE SNAKE INSIDE THE 
WATERMELON 	 14
Old Grandad BIB Bourbon, 
Lemon, Watermelon, Ginger 

HOUSE FIRE  	 6
Old Grandad BIB Bourbon, Old 
Overholt BIB Rye, Cinnamon, Vanilla    

General Manager  BRAD RICHARDSON  |  Beverage Director  RANDY HAYDEN

Please let us know about any food allergies or sensitivities. Parties of 8 or more will have an 18% gratuity added to checks. In order to provide 
the best possible experience to all of our guests, we cannot provide split checks for groups larger than 7 guests. In addition, we cannot apply 
more than 4 separate payments to the same bill. For private events, please email eventsteam@slaterhospitality.com (25 or more persons only)
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Follow & tag us on Instagram: @9MILESTATION

CREATURE COMFORTS TROPICALIA	 8 
12oz can, 6.6% | Bright And Tropical Local IPA

3 TAVERNS PRINCE OF PILSEN	 8 
12oz can, 5% | Crisp, Lightly Hopped Local Pilsner  

DELIRIUM TREMENS	 13 
16oz can, 8.5% | Iconic Belgian Pale Ale

3 TAVERNS SOUR ROTATOR	 9 
12oz can | Seasonal Local Sour Ale  

AYINGER CELEBRATOR	 10 
12oz btl, 6.7% | Rich, Malty and Robust Bock Beer

ALLAGASH WHITE	 8 
12oz can, 5.2% | Belgian Inspired Witbier

BOLD MONK INDOMINUS QUAD	 9 
12oz can, 10.1% | Belgian Inspired Quadruple Ale

Duvel	 12 
11.2oz btl, 8.5% | Belgian Golden Ale

BOT TLE S & C ANS

WINE
Fess Parker Riesling	 12	 44 
(California) Bright, Tropical, Passionfruit, Balanced Acidity 

Pavao Vinho Verde	 12	 44 
(Portugal) Fresh, Effervescent, Citrus, Pear, and Apple 

Gio Pinot Grigio	 12	 44 
(Italy) Clean, Crisp, Dry, Notes of Lemon and Honey 

Fess parker CHARDONNAY	 13	 48 
(California) A Touch of Oak, Creamy, Citrus, Beautiful Finish 

sandy cove SAUVIGNON BLANC	 13	 48 
(New Zealand) Fresh, Grapefruit, Beautiful Acidity, Elderflower  

Lola Pinot Noir	 13	 48 
(California) Beautiful, Fresh, Elegant, Bright 

Bibi graetz red blend	 13	 48 
(Italy) Cherry, Raspberry, Balanced Acidity, Dry

la plage ROSE	 13	 48 
(France) Soft, Gorgeous, Bright, Fresh

the 75 wine co cabernet sauvignon	 14	 52 
(California) Gorgeous, Rich, Smooth, Decadent 

casa rojo cl-98 tempranillo	 15	 56 
(Spain) Deep Red Fruit, Medium Body, Long Peppery Finish

Domaine sylvaine norman Chardonnay	 15	 56 
(France) Crisp, Clean Minerality, Beautiful Finish 

Chronology Red blend	 15	 56 
(California) Big, Jammy, Juicy, Deep   

Corazon del Sol Malbec 	 15	 56 
(Argentina) Dark Berries, Coffee, Earthy, Dry                                      

le duc Pinot Noir	 17	 64 
(California) Balanced, Rich, Smooth, Fresh, Dark Cherry

salvestrin cabernet sauvignon                                   18	        68   
(California) Elegant, Rich, Balanced, Smooth, Blackberry  

The prisoner red blend		  89
(California) Juicy, Bold, Iconic Red Blend

stag’s leap winery oakville cabernet		  100
(California) Huge, Bold, Luscious

BUBBLE S
Francois Montand Rosé	 13	 48
(France) Intense Cherries, Crisp, Dry & Round; Pleasant Finish

Zardetto Prosecco	 13	 48
(Italy) Elegant And Refined; Orange Blossom And Stone Fruits

Gran Castillo Cava	 13	 48
(Spain) Clean, Fresh, Bursting Fruit, Beautiful

ALBERT BICHOT CREMANT BRUT 	 15	 56
(France) Fine Bubbles, Precise, Lime, Grapefruit 

ALBERT BICHOT CREMANT BRUT ROSE 	 15	 56
(France) Fresh, Bright, Citrus, Gorgeous Rose

j vineyards brut 	 17	 64
(California) Crisp, Rich, Round, Elegant but Powerful

Moët Impérial 	 	 100
(France) Rich, Nutty With Precise Bubbles

Taittinger Brut 	 	 120
(France) Bready, Decadent With A Clean Finish

DR AF T BEERS 

1	 founders rubaeus nitro	 8
11oz, 5.7% | Belgian Inspired Raspberry Ale

2	 bold Monk the way tripel  	 10
11oz, 8.8% | Belgian Inspired Tripel Ale from West Atlanta

Up Next- Bell’s Double Two Hearted Ale, 11oz, 11%, $10

3	 Halfway crooks radix pilsner	 8
16oz, 4.8% | Atlanta’s Hottest New Brewery gives us A True German Pilsner

4	 Bavik Super Pils	 8
18oz, 5.2% | Belgian Pilsner

5	 Atlanta hard cider	 8
16oz, 5.75% | Perfectly Balanced Apple Cider

6	 creature comforts Athena paradiso	 8
11oz, 4.5% | Sour Ale Brewed w/ Passionfruit & Guava

7	 Rooftop IPA (Exclusive)	 8
16oz, 5.5% | Collaboration IPA With Scofflaw Brewery

8	 bavik super wit	 8
16oz, 5% | Belgian Witbier w/ Coriander, Dried Flowers, Citrus Peel

9	 Gulden Draak (House Favorite)	 12
10oz, 10.5% | Dark Tripel

10	 creature comforts many voices 	 10
11oz, 4.7% | Kolsch Style Brew w/ Big Citrus Notes

11	 	Aslin Saule BALTIC PORTER                                         9
11oz, 9.4% | Rich, Decadent Porter w/ a Long Dry Finish 

12	 THREE taverns saporous	 8
11oz, 5% | Passionfruit and Guava Sour Ale

Up Next- Jester King Blackberry Sour, 8oz, 5.8%, $12


