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CALAMARI  |  13
r ice flour |  rosemary honey glaze |garl ic aiol i

WEDGE  |  13
local iceberg |  heirloom tomato |  asher blue cheese |  chives |
benton's bacon 

BREAD SERVICE  |  5
honey butter  |  bee pollen 

CHARCUTERIE |  20
selection of  meats and cheeses |  bread |  lavash |  candied pecans |
pickled vegetables |  aged balsamic |  house-made strawberry jam |
honeycomb |  br ie

FRENCH ONION SOUP  |  13
garl ic crouton |  gruyere 

* ITEMS MAY BE COOKED TO ORDER,  SERVED RAW OR UNDERCOOKED.  CONSUMING RAW OR UNDERCOOKED
MEATS,  POULTRY,  SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

SPRING SALAD  |  13
kale |  strawberries |  herbed goat cheese |  front porch pecans |  sweet
onion |  citrus vinaigrette 

CAESAR SALAD  |  14
anchovies |  parmesan |  crouton  

M
ain

WHOLE TROUT (BONELESS) |  30
heirloom carrots |  sauteed kale |  guanciale |  caper sauce meuniere

AIRLINE CHICKEN  |  26
springer mountain farms |  kale florentine |  shallots

BEEF SHORT RIB  |  33
heirloom carrot puree |  ginger garl ic |  haricots verts |  korean bbq |
sesame

CACIO E PEPE  |  23
pasta milani  spaghetti  |  pepper |  pecorino pan sauce |  

SHRIMP & GRITS  |  24
ga white shrimp |  gr its|  heywood tasso & andouille |  tomato |  low
country sauce

PORK CHOP  |  32
adam cox farms |  mushroom marsala |  potato puree |  roasted
rainbow carrots

14 OZ RIBEYE* |  59       OR             8  OZ FILET* |57
brasstown beef |  demi glaze |  potato puree |  local vegetable 
 choice of  butter  - gorgonzola or  truffle


