
S NAC K S

rosemary & garlic fries: $4 
 

BBQ-spiced Pork Skins: $4

goat cheese and beet jam toast: $6
olive oil, cracked pepper

pickled and preserved vegetables: $7
chef ’s selection

chicken liver toast: $5
balsamic syrup, fried capers

OY S T E R S
* on the half shell: $market prices

seasonal selections served with: celery vinegar, hot sauce  
& mignonette pearls

M E A T  &  C H E E S E :
chef ’s selections served with mustard, jam, toast and pickles $15

S M A L L  P L A T E S

 
flash-fried padron peppers: $9 

manchego, olive oil, mint

local wedge salad: $9
 buttermilk dressing, dill, cucumber, blue cheese

bacon bits 

summer salad: $10  
tomatoes, cucumbers, wine vinegar gel, 

butter wafer, cultured cream

seared scallops: $13 
city ham grits, saffron cream, pickled vegetables

crispy eggplant: $7
 honey, sea salt, sage   

Braised Pork Cheek: $8
 red mule polenta, ramp marmalade

shrimp sausage bucatini: $12
saffron, tomato, spicy chili

black tRUFFLE GRILLED CHEESE: $9
asiago, thomasville tomme

S U P PE R

CORNED DUCK BREAST: $23
local cabbage and potatoes, hazelnuts

Waldrep farms pork chop: $24 
summer vegetables, peach, mustard

butcher’s steak: $26
hash brown, confit garlic chimichurri

sourdough gnocchi: $19 
kale pesto, mushroom, candied lemon peel

seared Cobia: $25 
snap peas, sunchokes, carrot-ginger hollandaise

“paper-fried” chicken:  $22 
kimchee turnips, potato puree, honey, sesame

whole rainbow trout: $26
local greens, shiitake, orange, garlic

s i d e s :  $ 5 . 0 0  e ac h  
a s pa r ag u s  /  s h i i ta k e  m u s h r o o m s  /

g l a z e d  b a by  c a r r o t s
*georgia law requires us to inform you that the consumption of raw 

or undercooked food can increase your risk of acquiring a food borne 

illness.THESE ITEMS ARE SERVED RAW OR UNDERCOOKED. CAN BE COOKED TO ORDER.
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