
S A L A D S  &  A P P E T I Z E R S

W O O D - F I R E D  H U M M U S   8
Charred Sweet Onion, 
Toasted Pine Nut, 
Lavash Cracker

W E D G E  S A L A D   1 2
Tomato Pesto, Blue Cheese Mousse, 
Lardon, Cracked Coriander 

F I E L D  G R E E N S  M I X   1 1
Dilly Bean, Roasted Beet, Radish, 
Cardamom, Local Honey Vinaigrette

B E E T S  &  B U R R A T A   1 2
Sherry Balsamic, Basil Oil, Pickled Shallot

A H I  T U N A  T A R T A R E   1 8
Cucumber, Radish, Shallot, 
Chil i Oil, Pommes Gaufrettes

C L E AV E R - C U T  B E E F 
T A R T A R E   1 6
Capers, Cornichons, Shallot, 
Potato Straw, Egg Yolk Jam

B U T T E R N U T 
S Q U A S H  S O U P   1 1
Toasted Pumpkin Seed, Squash Oil

C H A R R E D  O C T O P U S   1 4
Roasted Red Pepper, Olives, 
Capers, Lemon, Olive Oil

P O R K  B E L LY   1 4
Braised & Glazed Belly, Heirloom Grits

H O U S E  C H A R C U T E R I E   2 2
Foie Gras Torchon, Duck Ham, 
Local Cheeses, Pickles, Preserves, 
Toasted Brioche

E N T R E E S

M A I N E  M U S S E L S   1 6
White Wine, Fennel, Garlic Butter, Fresh Herbs, Gril led Baguette

P O T A T O  G N O C C H I   2 1
Slow Cooked Tomato, Vintage Parmesan, Basil Oil 

F E N N E L  S A U S A G E  F E T T U C C I N E   1 8
Blistered Tomato, Parmesan Brodo, Broccolini, Fennel Pollen

P A N - R O A S T E D  D U C K  B R E A S T   2 8
Red Cabbage, Glazed Ell i jay Apples, Orange Cumin Sauce 

F A R O E  I S L A N D  S A L M O N   2 4
Sweet Potato Puree, Candied Pecan, Parsley

B R O C C O L I N I   8
Olive Oil, Citrus

C R I S P Y  B R U S S E L S  S P R O U T S   7
Maple Pear Gastrique, Chil i

G R I L L E D  M U S H R O O M S   9
Herbs, Lemon, Sea Salt

H E I R L O O M  C A R R O T S   8
Georgia Honey

F I N G E R L I N G  P O T A T O E S   7 
Melted Leeks, Grated Parmesan, Chive

S H A R E A B L E  S I D E S

F R O M  T H E  F I A  W O O D F I R E  G R I L L

B E E L E R ’ S  P O R K  C H O P   2 6
Ell i jay Apple, Caramel Pork Sauce

M R .  B  B U R G E R   1 8
Melting Raclette, Pickled Onion, Lettuce, Tomato

G R I L L E D  W H O L E  B R A N Z I N O   2 8
Soft Herbs, Fennel-Citrus Salad 

S P A T C H C O C K  P A S T U R E  H A L F  C H I C K E N   2 2 
Slow-Roasted Carrots, Potato

B L U E  R I D G E  F A R M  C A U L I F L O W E R  S T E A K   1 8
Saffron Risotto, Micro Amaranth

P E T I T E  F I L E T   4 4 R I B E Y E  S T E A K   5 1 S K I R T  S T E A K   3 2 

Sustainable Grassfed Beef From Local Georgia Farmers.


