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b STARTERS AND SALADS

CORNMEAL CRUSTED GULF OYSTERS 13
lemon, parsley, remoulade

CRISPY ALABAMA DUROC PORK BELLY 11

sweet potato fries, goat cheese, apple balsamic glaze

HEIRLOOM TOMATO SALAD 12

shaved cucumber and red onion, feta, olives, tomato vinaigrette b h

F GRILLED HEART OF ROMAINE SALAD 9

tomato, aged balsamic, creamy caesar

COBB SALAD 11

bacon, egg, tomato, avocado, valbreso feta, cilantro lime vinaigrette

ADD ROASTED CHICKEN 5 e
ADD GRILLED SHRIMP OR SEARED SALMON 8 -

WOOD-FIRED FLATBREADS

WITH GARDEN SALAD 12

FINGERLING POTATOES
local potatoes, sherry roasted shallots, garlic puree, herb oil

ROASTED GRANNY SMITH APPLES

goat cheese, caramelized onion, arugula, balsamic reduction

ENTREES & SANDWICHES

CERTIFIED ANGUS CHEESEBURGER 14
house pimento cheese, beeler’s bacon, lettuce, tomato, onion,
parmesan fries

JOYCE FAMILY FARMS “HOT CHICKEN” SANDWICH 12

pickles, creamy cabbage slaw, brioche, parmesan fries

FAROE ISLAND SALMON BURGER 12
butter lettuce, tomato, dill cream yogurt, parmesan fries

GULF SHRIMP & HABERSHAM FARMS GRITS 15
hand made chorizo, corn, bell peppers, celery,
verjus beurre blanc

BRAISED CERTIFIED ANGUS BEEF SHORTRIB 16
stone ground grits, provencal tomato, arugula,
balsamic-portobello mushroom

BEVERAGES -

SPARKLING RASPBERRY LEMONADE 6
house lemonade, raspberry syrup, soda

FRESH SQUEEZED LEMONADE 5  MANGO INFUSED ICED TEA 4

ESPRESSO 4 CAPPUCCINO 5 '
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