
Housemade   
Mozzarella Sticks    7
Panko crusted whole milk 
Mozzarella Cheese. Served 
with Marinara sauce.

Hot Pretzel Sticks    7
Three freshly baked Pretzel 
Sticks served with Bacon 
Cheddar Ale and Honey 
Mustard Sauces for dipping.

Bleu Cheese  
Tavern Chips    7 
Housemade Tavern Kettle 
Chips topped with melted 
Bleu Cheese Crumbles and 
Bleu  Cheese Dressing.  
Add Bacon $1.

Buffalo Chicken Dip    8 
Tender roasted Chicken, 
melted Cream Cheese, 
Buffalo Bliss, and Cool 
Ranch served in a warm 
skillet with housemade 
Tavern Kettle Chips. 

Beer-Battered  
Shrimp    8
Eight Beer-battered 
Shrimp fried ‘til golden. 
Served with your choice of 
Buffalo Bliss or Thai Chili 
dipping sauce.

Hummus platter    9
Choice of Roasted Garlic 
& Red Pepper or Basil 
Pesto. Served with warm 
Flatbread with Celery & 
Carrot Sticks.

Brisket & Smoked  
Gouda Sliders (3)    9
Served with Dijon-Garlic 
Mayo on a mini Brioche Bun.

Thai Chicken  
Spring Rolls       7
Marinated Thai Chicken, 
Napa Slaw and Pepper 
Jack Cheese, hand rolled 
in a light crispy wrap, 
quick fried. Topped with 
sweet Asian sauce.

Smoked Fish Dip     9
Mahi, Cod and Grouper 
Smoked in house. Served 
with sliced Cucumbers & 
toasted Flatbread.

Seared Ahi Tuna*    13
Saku Grade A Tuna* rolled 
in Black & White Sesame 
Seeds, Seared. Served 
over Napa Slaw with 
Wasabi Dressing.

Grouper Fingers      9
Florida Grouper Filets 
dipped in Beer-batter and 
fried to perfection. Served 
with a creamy Remoulade 
sauce.

Chunky Housemade 
Guacamole Dip         9
Made in house with fresh 
Avocado, diced red onions 
and tomatoes. Served with 
Corn Tortilla Chips.

Hand-Cut Onion Rings    7
Jumbo, Beer-battered 
Onion Rings made in house 
with Sweetwater 420.

Avocado Fries    7
Hand-cut fresh Avocado. 
Served with Tabasco Mayo 
dipping sauce.

BBQ Chicken Nachos  10
Fresh Corn Tortilla Chips, 
topped with BBQ Chicken, 
Queso, Black Beans, Salsa 
Quemada, Jalapenos and 
Sriracha.

Brisket & Jalapeño 
Empanadas                    8
Slow cooked Beef Brisket, 
hand wrapped in a crisp 
pastry. Served with Salsa 
Quemada.

Goat Cheese  
Bruschetta    7
Grilled Baguette slices 
with Goat Cheese, Tomato 
Jam and Candied Pecans.

STARTERS

GF

GF

GF

bbq Brisket    9 
Brisket with Tomatillo  
Slaw and Chipotle Ranch 
in a double-wrapped  
warm Corn Tortilla.

Crispy Chicken    9 
Hand-breaded Chicken 
Tender, Tomatillo Slaw, 
Chipotle Ranch. Served  
in a warm Flour Tortilla.

Each order comes with three freshly prepared Tavern Tacos 
served with a side of Housemade Salsa and Black Beans.

TACOS

GF

SALADS

The Wedge    8
Crispy Bacon, Tear Drop 
Tomatoes, Bleu Cheese 
Crumbles, housemade 
Bleu Cheese dressing.

APPLE PECAN    9
Fuji Apples, Candied 
Pecans, Applewood-
Smoked Bacon, Red 
Onions over Romaine  
and Spring Lettuce.

EAST COBB    9 
Bleu cheese, Avocado, 
Hardboiled Egg, Tomato, 
Cucumber, Red Onion, and 
Bacon on top of Romaine 
and Mixed Greens. 

 

 

 

ADD-ONs 
Grilled Chicken 4

Chicken Tenders 4

Grilled Shrimp 5

Flat Iron Steak* 6

Norwegian Salmon* 6

Ahi Tuna 8

CHILI

GF

Fried Fish    10  
grilled Fish    12
Choice of Grilled Mahi or  
Beer- battered Cod with 
Tomatillo Slaw, Chipotle Ranch 
in a warm Flour Tortilla.

Shrimp    10 
Grilled Gulf Shrimp with 
Tomatillo Slaw and Chipotle 
Ranch in a warm Flour Tortilla.

Jumbo Wings
Fresh, all-natural Wings – 
crispy on the outside. Juicy 
on the inside. Fused with 
your choice of WZ Flavor.

Served with your choice of Housemade Ranch or Bleu Cheese & crisp Celery Sticks.

All WZ Flavors are Gluten Free.

All Dressings are Housemade.

Six    7.5
(1 Flavor)

Ten    11
(1 Flavor)

Twenty    21
(2 Flavors)

Thirty    31
(3 Flavors)

Fifty    49
(4 Flavors)

one hundred    95
(5 Flavors)

  
Our mild mannered blend 
of buttery Buffalo spices.

  
We’ve kicked it up a 
notch  or two to take your 
Buffalo experience to the 
next level.

  
Featuring zesty Buffalo 
Flavor, Parmesan, &  a kiss 
of Pepper. 

  
You might break a sweat 
thanks to the heat of this 
bold Buffalo Flavor.

   
Aiiiiyee! Ragin’ but not too 
hot so this delivers REAL 
Louisiana-style flavor. 

  
Not for the faint of heart. 
Light the fuse & say  you 
took the ride. 

  
Try our all-new Chipotle 
BBQ, it’s a Classic BBQ 
flavor with a kick!

  
Spicy Thai meets Sweet & 
Sour in this exotic Far East 
fusion for your tastebuds.

  
Our unique sizzling 
version of the world’s 
most popular dressing.

   
BBQ smokehouse flavor 
with a serious cayenne kick 
will heighten your senses. 

  
This explosive flavor is  like 
a trip to the islands – with 
an active volcano!

Sweet Honey and Smoky 
BBQ hook up to deliver 
 great Southern flavor.

WZ Signature Dish!

WINGS

WZ FLAVORS

Boneless Wings
Tender, 100% White-Meat 
Chicken lightly breaded 
& tossed in your choice of 
WZ Flavor.

Gluten FriendlyGF

Extra dressing     
   flavor  .75OR

All Drums     Flats  
ADD $1 per 10

OR

 HEAT INDEX = HOTTEST= MILD = HOT= MEDIUM

Asian traditionalists love 
this Glaze of Soy, Honey, 
Ginger, & Teriyaki Flavor.

A unique combination  
of Honey Mustard &  
Hickory BBQ.

Pucker up to this classic 
blend of Lemon Zest and  
a touch of Pepper.

Make it cool with our savory 
blend of Ranch flavors.

  
Add a mystical sizzle to 
your Wings with the Cajun 
flavors  of New Orleans.

MEDITERRANEAN    9
Kalamata Olives, 
Cucumbers, Chickpeas, 
Tomatoes, Red Onion, and 
Feta Cheese on a bed of 
crisp Romaine and Spring 
Lettuces.

Quinoa Salad    9
Red Quinoa, Baby Greens, 
Cucumber, Tear Drop 
Tomatoes, Red Onion, 
Marinated Garbanzo Beans.

Caesar    8
Parmesan Cheese, 
Housemade Croûtons, and 
Classic Caesar dressing on 
Crispy Romaine Lettuce.

Fresh Mozzarella  
& Cherry Tomato    9 
Marinated Tear Drop 
Tomatoes & Mozzarella 
Pearls served over Romaine 
Leafs with drizzled Balsamic.

White Bean   
Chicken Chili    6
A savory combination of 
spicy, White-Meat Chicken, 
Great Northern Beans, 
Tomato, Onion, Celery,  
and a secret blend of 
Peppers and Seasonings. 

Brisket & Black  
Bean Chili    6
Brisket simmered in Shiner 
Bock with seasoned Black 
Beans, Diced Onions and 
Stewed Tomatoes. Topped 
with Sour Cream and  
sliced Jalapeño.

QUESADILLAS

CHICKEN Tender    9
Hand-breaded Chicken 
Tenders tossed in Buffalo 
Bliss with shredded Cheese 
and Tomatoes. Served with 
housemade Ranch dressing.

Char-grilled Steak   10
Tender grilled Steak, 
Chipotle BBQ sauce, 
chopped Cilantro,  
Grilled Onion, roasted 
Pepper, Mozzarella/
Provolone Blend.

Delicious, savory flavors served up in a hot Flour Tortilla. 

Stuffed VEGGIE    9
Sautéed Mushrooms and 
Onions, diced Tomatoes, 
Yellow Squash, Zucchini, 
and a Mozzarella/
Provolone Blend. Served 
with a side of housemade  
Ranch dressing.

BLACKENED CHICKEN    9
Tender Blackened Fajita 
 Chicken, shredded Cheese, 
and  diced Tomatoes. 
Served with a side of 
Chipotle Ranch.

new

new

new

new

new

new

Dressings
Ranch

Bleu Cheese

Honey Mustard

Oil & Vinegar

Citrus Vinaigrette

Balsamic Vinaigrette

 Thousand Island

 Caesar

Extra Dressing .75



WZ CLASSIC   11
Our classic American Angus 
Burger*. Fuzed with your 
choice of WZ Flavor. Add 
Cheese or Bacon for $1 
each.

BLACK & BLEU   13
Spiced up with Cajun 
seasoning and topped with 
Caramelized Onions and 
Bleu Cheese Crumbles.

The Royale   13
Applewood-Smoked Bacon, 
American Cheese and 
topped with a Fried Egg*.

WZ Tavern’s Signature Burgers* start with a 1/2 lb handcrafted Angus Beef Patty*, grilled to your liking on a toasted Brioche 
Bun with Lettuce, Tomato, and Red Onion. Served with your choice of one signature side. Add a Gluten-Free Bun for $1. 
Substitute a side salad or cup of chili for $2 extra.

FRESH BURGERS*

WZTAVERN.COMWZ TAVERN MISSION EAST COBB
3052 Shallowford Rd. Suite 200
Marietta, GA 30062
770-977-3712

= WZ Signature Dish!

Locally owned and operated with each restaurant having its own local feel is what we have engrained in everyone.

= Gluten FriendlyGF

To serve chef-inspired food in a locally-owned neighborhood sports 
tavern with friendly attentive service where everyone is welcome!

What we do. What we believe!*  THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, HAMBURGERS, SHELLFISH, POULTRY, 

FISH, OR STEAKS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU 

HAVE CERTAIN MEDICAL CONDITIONS.

Hand-breaded Chicken Tenders   11 
Three jumbo marinated Tenders with choice of two 
Signature Sides. 

CHICKEN & WAFFLES   10
Hand-breaded Chicken Tenders served on a fluffy Belgium 
Waffle. Served with choice of Maple, Cinnamon Maple or 
Sriracha Maple Syrup.

flat iron Steak*   19 
8-oz Angus Flat Iron*. Served over Mashed Potatoes and 
seasonal Fresh Vegetables.

TAVERN SPECIALTIES

   FROM THE SEA

Add a Side House Salad, Side Caesar or Side Wedge Salad for $3.

WZ Chicken Sandwich   9
Tender all-natural fresh Chicken Breast, char-grilled, and 
Flavor-Fuzed with any of our WZ Flavors. Add Cheese or 
Bacon for $1 each.

The BIG RED   9
Juicy Chicken Tenders, hand-breaded, lightly fried and  
tossed in WZ Hot Shot. Topped with Pepper Jack Cheese  
on a toasted Brioche Bun.

Turkey bacon Avocado   10
Freshly sliced Turkey Breast piled high on a toasted 
Ciabatta Roll with Bacon, Avocado, Lettuce,  
Tomato & Onion.

French dip   15
Slow-roasted Prime Rib topped with Caramelized Onions and 
melted Swiss on warm French Bread with a side of Au Jus.

Rachel Reuben   11
Smoked Turkey Breast, Thousand Island Dressing, sliced 
Swiss Cheese, Tavern-Kraut on grilled Marble Rye.

Shrimp & Penne Pasta   13
Grilled Shrimp & Mozzarella Pearls sauteed with marinated 
Tear Drop Tomatoes, chopped Garlic, Olive Oil, White Wine, 
chopped Basil tossed with Penne Pasta.

Fried Grouper Sandwich   13
Beer-battered Florida Grouper filet topped with Lettuce, 
sliced Tomato and a creamy Remoulade on a toasted 
Brioche Bun. Served with one Signature Side.

AHI TUNA* WRAP    14
Seared Saku Grade A Tuna*, Avocado, Baby Greens, 
Cucumbers, housemade Wasabi Dressing wrapped in  
a Flour Tortilla. Served with one Signature Side. 

Salmon* B.L.T   12
Dijon-Roasted Mayo, sliced Tomato, Arugula & Bacon  
on a Brioche Bun. Served with one Signature Side.

GRILLED SALMON*   17
8-oz Norwegian Salmon* served with Mashed Potatoes  
and seasonal fresh Vegetables

2-piece Fish & Chips    9    3-piece Fish & Chips    11
Beer-battered Cod with Tartar Sauce & Wedge Fries.

SANDWICHES & WRAPS

Served with your choice of one signature side. Add a Gluten Free Bun or Bread for $1. Substitute a side salad or cup of chili for $2 extra. 

SMOKEHOUSE   13
Topped with Applewood-
Smoked Bacon, crispy 
Onion Ring, Cheddar 
Cheese, and sweet & smoky 
Honey-Q Sauce.

Southwest avocado   14
Avocado, Pepper Jack 
Cheese, Bacon, and 
crispy Fried Onions.

MUSHROOM & SWISS   13
Sautéed cremini 
Mushrooms with melted 
Swiss Cheese.

Black Bean Burger   11
Housemade Black Bean 
Burger topped with 
Cheddar Cheese, and  
your choice of WZ Flavor. 

Wine and Cheese   14
Smoked Gouda with a  
Merlot-BBQ sauce.

Brisket Burger*   14
8-oz Angus Burger*, BBQ 
Brisket, Bacon, Cheddar 
Cheese, Tabasco Aioli.

Chicken Burger   11
Fresh Ground Chicken 
with Caramelized Onions, 
Cilantro, Smoked Chillies, 
topped with Chipotle BBQ 
& Pepper Jack Cheese on  
a buttered Brioche Bun.

Patty Melt   13
Two 4-oz Angus Patties*,  
Thousand Island Dressing, 
Caramelized Onions, and 
melted Swiss Cheese on 
grilled marbled Rye Bread.

East Cobb Melt   11
Sliced Avocado & melted Havarti Cheese with Applewood 
Smoked Bacon on Grilled Sourdough.

Cuban Sandwich   10
Marinated Pork Loin and sliced Ham with Swiss Cheese, 
Sliced Pickles, and Yellow Mustard in a crispy Cuban Bread.

Hand-breaded tender BUFFALO WRAP   10   
Battered Shrimp Buffalo Wrap   11   
Hand-breaded Tenders or Fried Shrimp tossed in your 
choice of WZ Flavor with Cheddar Cheese, Onion, Tomato, 
and shredded Lettuce all wrapped in a Flour Tortilla. 

Grilled chicken Caesar Wrap   10 
Grilled shrimp Caesar Wrap   11 
Grilled Chicken or Shrimp with Romaine Lettuce,  
Parmesan Cheese & Bacon in a soft Flour Tortilla.

Crinkle Cut  
Wedge Fries  3

Straight Cut Fries  3

Sweet Potato   
Waffle Fries   4

Crispy Tater Tots   3

TAVERN Kettle Chips   3

Fresh vegetable   4

Mclane’s  
Mac N Cheese   4

Housemade Coleslaw   3

Redskin Mashed 
Potatoes   4

SIGNATURE SIDES

SIDE SALADS & CHILI

Cup of Chili   4 Side House Salad   5

FLATBREADS

Mediterranean    9 
Kalamata Olives, Feta 
Cheese, Roasted Pepper, 
Red Onion, Mozzarella/
Provolone blend topped 
with Arugula and 
Balsamic.

Chicken Bruschetta  10 
Dijon Garlic Mayo, Grilled 
Chicken, Marinated 
Tomatoes, thin Red Onion, 
Basil, Mozzarella/Provolone 
blend, Parmesan Cheese, 
and Arugula.

Made in-house and topped with the freshest ingredients.

Black & Bleu    10 
Marinated grilled Steak, 
Caramelized Onions, 
Rosemary Oil, Mozzarella/
Provolone blend and Bleu 
Cheese Crumbles topped 
with Arugula.

BBQ Chicken    9 
Fresh roasted Pulled 
Chicken topped with 
Chipotle BBQ sauce, 
Applewood-Smoked Bacon, 
Red Onion, Mozzarella/
Provolone blend.

new

new

new

new

new

new


