
ENTRÉES & 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

Chef Jam
es Boyce

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

September 28, 2018

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

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 

add grilled shrimp or seared salmon  8 

BEVERAGES
sparkling raspberry lemonade  6  

house lemonade, raspberry syrup, soda 

fresh squeezed lemonade  5     mango infused iced tea  4 

                   espresso  4                             cappuccino  5  


