MIT

Dinner Menu

Served Daily from 5PM until close

SOUP & SALADS --

Yesterday’s Soup is always better the next day.
Ask your server for today’s offerings!

Small 7

Large 10

Todd's Token Salad (v)(gf) organic mixed field
greens, beets, goat cheese, toasted hazelnuts,
balsamic vinaigrette

Caesar Salad (mgf) hearts of romaine, croutons,
shaved parmigiano-reggiano, classic caesar
dressing

Squash & Ancient Grain Salad roasted butternut
squash, grains, cranberries, baby kale, vadouvan
vinaigrette

M. O. T. (mgf) house kippered (hot smoked)
salmon, hard boiled egg, red onion, capers, baby
arugula, romaine, champagne vinaigrette, bagel
chips

ADD ONS

Kippered Salmon 4oz................cccoeeeeeeveneaaaaanaane. 9
Marshland Seafood Shrimp é6o............................. 15
Riverview Farms’ Burger Patty 6oz........................ 11
Grilled Chicken Breast 60z................c.ccovvvvevvevns. 7

SANDWICHES

All sandwiches come with a choice of pickle.
Options: new (fresh & crunchy), dill, old (sour & garlicky),
green tomato, or house made jalapeno mix.

Reason to Reuben mussy's corned beef brisket,
swiss cheese, old world sauerkraut with bacon,
russian dressing, marble rye

Power-Up Philly (v) five varieties of roasted
mushrooms, sweet onion, pickled jalapeno, house
aioli, melted swiss cheese, hoagie roll

The Funky Chicken brined and wood-grilled
chicken breast, nueske’s bacon, provolone cheese,
truffle aioli, bun

Swifty's Dream slow-smoked local riverview farm
berkshire pork shoulder, bbq sauce, horseradish
slaw, nueske’s bacon, bun

Dancing Zorba’s Chicken Salad Wrap marinated
grilled chicken, sun dried tomato, red onions,
olives, feta crema, dill, tortilla

The Burger* wood-grilled riverview farms’
grass-fed beef, roasted poblano pepper,
melted cheddar, red onion, cilantro aioli, bun
Add Nueske’s Bacon 4

Add Fried Egg 3
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Muss & Turner’s
1675 Cumberland Parkway SE, Suite 309 Smyrna, GA 30080
770-434-1114

info@mussandturners.com | @mussandturners

SMALL PLATES --

Chicharrones crispy pork rinds, hot vinegar,
garlic crema

Artisan Charcuterie & Cheese Board dijon,
cornichon, pepper honey, fruit preserves,
crostini

El's Wings ras el hanout spice, lemon,
parsley, olive oil, tzatziki sauce

Honey-Miso Brussels pink lady apples,
almond salt

Smoked Chicken Liver Mousse pear
mostarda, black pepper lavosh

Beets, Beets, Beets(gf) roasted candy stripe
and golden beets, burrata, walnut pesto,
balsamic beet puree, microgreens

Peppadew Pimento Cheese (v) white
cheddar, crostini

Edamame Hummus chili crisp, sesame pita

ENTREES
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Wild Mushroom Stroganoff roasted
mushrooms, Campanelle pasta, mushroom
demi, creme frachie, dill

Jerk Chicken fried rice, cabbage, carrots,
peas, egg, pineapple jerk sauce

Grilled Pork Chop roasted root vegetables,
calabrian agrodolce, carmelized onion gravy

Market Fish (gf) shaved brussel sprouts,
delicata squash, golden raisins, dates, za'tar,
lime tahini dressing

Mole Braised Short Rib (gf) RVF grits, salsa
verde, pickled red onions

Seafood Pot Pie crab, cod, and shrimp, thyme

veloute, potatoes, peas, cheddar biscuit
crumble

SIDES TO SHARE
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House Made French Fries
a heaping bowl, cut fresh daily

Dippin’ Sauces and Such

truffle, sambal, horseradish, thyme, cilantro,
house aioli, tzatziki sauce, garlic mud, garlic
crema, russian dressing, honey mustard

Creamy Dreamy “Adult” Mac And Cheese
Route 11 Chips they ROCK! Ask for flavors

Mussman'’s “Damn Yankee” Collard Greens
made with nueske's bacon

Pickle Plate our daily assorted pickles
Mixed Field Greens dressing of choice

Seasonal Vegetable ask your server!
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ocojun

1.50

Please Note: A 20% gratuity is automatically added to parties of 8 or more.
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