
PIMENTO CHEESE pimento cheese, peppered jelly,
pickled jalapeño, fried naan, toasted sourdough

CAPRESE mozzarella, sliced tomato, basil-almond
pesto, balsamic reduction

SWEET FRITES sweet potato fries, warm bleu cheese
cream, balsamic reduction, basil

16

12

12

DINNER MENU
496 2nd Street

 Downtown Macon, GA

TUNA TARTARE ahi tuna, cucumber, scallion, lemon,
avocado, eel sauce, wasabi whipped cream, wontons

18

TEMPURA CAULIFLOWER tempura fried cauliflower, 
chili peanut sauce, sriracha, scallions, sesame seeds

13

S A L A D S  &  S O U P

HOUSE  mixed greens, cucumber, tomato, red onion,
parmesan, croutons, dijon vinaigrette

CAESAR  romaine, seasoned croutons, parmesan,
caesar dressing

 sm 7 | entree  9 

 sm 7 | entree  9 

SUPERFOOD  mixed greens, edamame, strawberries,
blueberries, goat cheese, sunflower seeds, 
pickled ginger dressing  sm 9 | entree 11

add chicken 6, salmon 7, shrimp 8, steak * 8

S T A R T E R S

PESTO CHEESE BREAD toasted baguette, parmesan,
basil-almond pesto, green goddess dressing

12

TOMATO BISQUE roasted tomato, cream, basil, 
cracked pepper  cup 7 |  bowl 10

SOUTHWEST  mixed greens, roasted corn pico de gallo,
cheddar cheese, corn tortilla strips, avocado,
creamy southwest dressing  sm 10 | entree 13



M A I N  D I S H E S

RIGATONI BOLOGNESE rigatoni, tomato, Italian sausage,
beef, parmesan, basil
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FETTUCCINE CHICKEN PESTO  fettuccine, basil-almond
pesto sauce, baked chicken breast, applewood smoked
bacon, tomatoes, parmesan, basil 

22

HONEY BOURBON SALMON  grilled salmon filet, honey
bourbon glaze, pasta salad, vegetable of the day *

25

gouda mac & cheese, asparagus, daily vegetable, mashed
potatoes, pasta salad, sweet potato fries, fries

M O R E

S T E A K S *

RIBEYE 16 oz ribeye, mashed potatoes, asparagus 40

NY STRIP 10 oz strip, mashed potatoes, asparagus 30

CHEF SEAFOOD  daily special *

RISOTTO  daily special * MP

CHEF PASTA  daily special * MP

MP

GARDEN PASTA  fettuccine, oyster mushroom, capers,
spinach, herb butter sauce, parmesan, parsley

24

www.oliversmacon.com | info@oliversmacon.com | 478.305.7475 
Executive Chef Matthew Hammock Executive Sous Chef Jared Turner

Diners should alert staff of any allergies when they place an order. 
Modifications are subject to extra charge. Menu items subject to
availability. 
Large parties (6+) subject to 18% gratuity. Sales are final.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or
unpasteurized milk may increase your risk of food-borne illness. 

garlic herb butter, bleu cheese cream, au poivre

BUTCHER CUT special, mashed potatoes and asparagus MP

FETTUCCINE CAJUN SHRIMP fettuccine, andouille sausage,
sautéed shrimp, spicy marinara, parmesan, basil 
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