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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

WOOD-FIRED FLATBREADS

WITH GARDEN SALAD 12
ROASTED BUTTERNUT SQUASH

goat cheese, garlic pureé, arugula

TUSCAN SALAMI

mixed olives, roasted mushrooms, house marinara

ENTREES & 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

BEVERAGES
BLOOD ORANGE & RASPBERRY SPRITZER 6

APPLES & SPICE 6
tresh apple juice, fresh lemon, apple & cardamom shrub,
cinnamon stick

FRESH SQUEEZED LEMONADE 5  MANGO INFUSED ICED TEA 4

ESPRESSO 4 CAPPUCCINO 5
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