
BAGELS
Plain
Sea salt 
Anson Mills benne seed
Everything 
Cinnamon + brown sugar  
+ golden raisin
Onion, jalapeño + cheddar

$2.50 ea 

Dozen $30

Kaiser roll · $2.50

SCHMEAR 

Plain
Veggie
Roasted garlic + chive
Olive + caper 
Seasonal
Smoked SalmonĐ

Hummus

2 oz 
as a topping 

or on the side 
$1.50 - $5.50

8 oz  
$7.50 - $13 

ADD ONS BUILD YOUR OWN

Fried 5AG Farm Egg* $2

Pine Street Market Bacon $3

SausageĐ Riverview Farms Pork or Chicken $3

Pit Smoked Ham $4

Cheddar Cheese $1

Pimento CheeseĐ $4

Egg SaladĐ $4

Fried BolognaĐ $5

BGE Smoked Turkey $5

Chicken SaladĐ $7

Tuna SaladĐ $8

BGE Smoked PastramiĐ $9

B-Side Smoked SalmonĐ $9

BAGEL BOX
12 Bagels + 2 Schmears: 

plain, veggie,  
olive + caper,  
roasted garlic

$48

MORNING EGG ON A ROLL · $5
Fried 5AG Farm egg*, cheddar, Dukes mayo, kaiser rollĐ

+ $3 Pine Street Market Bacon · Sausage, Pork / Chicken 
+ $4 Pit Smoked HamĐ

CALL AHEAD  
FOR PICK UP 
404.748.4617  
www.deerdove.com 
151 Sycamore St 
Decatur, Georgia

COFFEE COUNTER CULTURE

Batch Brewed Coffee, 12oz $3.25

Espresso $3.50

Americano $3.50

Cortado $3.75

Cappucino $4.25

Latté $5

Cold Brew, 16oz $4

+ Shot Espresso $1.75

+ Housemade Syrups: 
Chocolate, Caramel,  
Vanilla & Cinnamon $1

+ Housemade Syrup: Lavender $1.25

Substitute Oat or Almond Milks, ½ + ½ $1.50

BEVERAGES
Whole Milk, 8oz $3

Hot Cocoa, 8oz $4

Montane Sparkling Water $2.75

Mexi Coke or Mexi Sprite $3

Craft Gingerale - Spricy / Cran / Original $3

OJ or Lemonade $6

Witchy Kombucha $6

PASTRIES 

Chocolate chip sea salt cookie $3.50

Daily Scone $4.75

Brioche Tart $6

Donut - weekend only $6

Seasonal Fried Fruit Pie $7.50

Danish - fruit / savory / chocolate $7-8.50

Seasonal Specialty Danish $9

HANDROLLED  

WOOD FIRED  

MADE FRESH DAILY
HANDROLLED  

WOOD FIRED  

MADE FRESH DAILY

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

ĐMade in-house at The Deer + The Dove.

SEASONAL MUSINGS BY  
PASTRY CHEF CHRIS MARCONI

TEA RISHI

Black 
Earl Grey, Golden Yunnan $5.25

Green 
Raspberry $4.75

Orange Blossom $5

Jasmine $5.25

Herbal 
Tumeric Ginger, Hibiscus, Peppermint $4.75

Patagonia Guava, Tangerine Ginger, 
Cinnamon Plum, Blueberry Roibus $5.25

White 
Peach Blossom $4.75

Organic Chai Latté  $4.75

Matcha Latte $6.50



SALADS + SOUP
Leafy Greens
local lettuces, seasonal farm veggies, Decimal Farm feta · $14

Daily soup selectionĐ · Cup $8 ·  Quart $20

QUICHE
Seasonal Veggie, served with small side salad · $9

Meat + Potato, served with small side salad · $10

B-SIDE POUNDERS 
+ potato chips · $3

BSide “Crusher”
bolognaĐ, Genoa salami, pit smoked ham, provolone,  
lettuce, tomato, Calabrian chili aioliĐ, Kalamata olives,
oil + red wine vinegar, benne seed rollĐ · $16

The “B-east of Burden”
Bear Creek Farm’s grilled shaved beef tongue, provolone, 
house fermented sauerkrautĐ, horseradish sauce, benne seed 
rollĐ · $15

“Chopped Cheese”
Bear Creek Farm’s ground beef, onions, Tillamook cheddar 
cheese, lettuce, tomato, picklesĐ, ketchup, mustard, mayo, 
benne seed rollĐ · $16

The “Rick Reuben”
house cured + smoked pastramiĐ, provolone cheese,  
picklesĐ, roasted jalapeño slaw, special sauce, marble rye 
breadĐ · $16

“Boss Hog”
Riverview Farms fried smoked pork chop, Pine Street 
Market bacon, caramelized Spring onions, thyme aioliĐ, 
benne seed rollĐ · $15

SANDWICHES 
+ potato chips · $3

The “Breakfast Club”
fried 5AG farm egg*, BGE smoked turkey, Pine Street 
Market bacon, lettuce, tomato, plain cream cheese, 
everything bagelĐ · $15

B-Side “Lox”
house cured smoked salmonĐ, pickled onionsĐ, capers, 
plain cream cheese, everything bagelĐ · $15

“Big Tuna”
Yurita Bonita tuna, lettuce, tomato, pickles, Dukes mayo, 
mustard, kaiser rollĐ · $14

The “Charlie P”
fried mozzarella, grilled mushrooms, tomato, greens, pecan 
pesto, ciabattaĐ · $15þ 
Fried Bologna
sliced bolognaĐ, lettuce, tomato, picklesĐ, Dukes mayo, 
mustard, kaiser rollĐ · $13

Hot Turkey + Bacon
BGE smoked turkeyĐ, Pine Street Market bacon, provolone, 
lettuce, tomato, B-sauce, picklesĐ, kaiser rollĐ · $15 

Veggie (vegan)
local cucumber, radish, pickled onion, hummusĐ, Ashland 
Farms pea shoots, benne seed bagelĐ · $13

Bagel ChipsĐ $6

Smoked TurkeyĐ 8 oz  · $7

BolognaĐ 8 oz  · $7

Pit Smoked Ham 8 oz  · $9

Pimento CheeseĐ 8 oz · $12

Smoked SalmonĐ 4 oz · $13

Chicken SaladĐ 8 oz · $13

Trout SaladĐ 8 oz · $15

PastramiĐ 8 oz · $16

Chef Fabian’s Specials. Check them out!

TAKE THE  
GREATNESS HOME

Dolores’s Tamales
Dolores Ventura’s remarkable, 
handmade, seasonal tamales in 
classic boil-in-bag packaging.  

5/bag · $22 ·

SEASONAL, COLD WATER BUTTER CRUST  
BY PASTRY CHEF CHRIS MARCONI

Our bagels are hand rolled, fresh baked  
and wood-fired daily

All breads, pastries, cookies, schmears, sauces 
and pickles are made in house.

We use sustainably raised, organic, local 
ingredients that change to reflect the seasons.

OUR SPECIALS
are seasonal, change often  
+ should not be missed.  

Ask about them! 


