
ENTRÉES & SANDWICHES
certified angus cheeseburger  14

house pimento cheese, beeler’s bacon, lettuce, tomato, onion,
parmesan fries

joyce family farms “hot chicken” sandwich  14
pickles, creamy cabbage slaw, brioche, parmesan fries

seared faroe island salmon  22
 cauliflower gratin, wilted spinach, romesco 

gulf shrimp & habersham farms grits  17
hand made chorizo, corn, bell peppers, celery, verjus beurre blanc

braised certified angus beef shortrib  18
horseradish mac n’ cheese, broccoli rabe, provencal tomato, 

arugula, sauce bordelaise

garganelli bolognese  20
veal, beef, and pork sauce, house pasta, parmesan

duck confit & bohemian dumplings  21
roasted mushrooms, garden herbs, brandied cream sauce, almonds

Chef Jam
es Boyce

WOOD-FIRED FLATBREADS 
with garden salad  12 

roasted butternut squash
goat cheese, garlic pureé, arugula

tuscan salami
mixed olives, roasted mushrooms, house marinara

February 14, 2019

STARTERS AND SALADS
cornmeal crusted gulf oysters  13

arugula, citrus, sauce remoualde

roasted red beet, walnut & feta salad  11
shaved candy cane beets, golden beet chips, arugula, feta, 

walnuts, sherry 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  10 

BEVERAGES
blood orange & raspberry spritzer  6  

apples & spice  6  
fresh apple juice, fresh lemon, apple & cardamom shrub, 

cinnamon stick 

fresh squeezed lemonade  5     mango infused iced tea  4 

                   espresso  4                             cappuccino  5  


