
B R E A K F A S T

M R .  B  P A R F A I T
Greek Yogurt, House Made Cranberry Compote, Honey Pecan Streusel

B A K E R Y  B A S K E T
Housemade Cinnamon Roll, Muffin of the Day, Croissant

C R E A M E D  O A T M E A L
Steel Cut Organic Oats, Cultured Cream, Puffed Grains

D E M E R A R A  F R E N C H  T O A S T
Strawberries, Georgia Pecans, Candied Orange

C H E F ’ S  F R I T T A T A  O F  T H E  D AY
Peti te Salad, Sour Dough

E G G S  B E N E D I C T
Rosemary Ham or Spinach, Poached Eggs, English Muffin, Hollandaise

B U R G E S S  B R E A K F A S T
Two Eggs Any Style, Marjoram Breakfast Potatoes, Smoked Sausage, Multi Grain Toast

S P I C E D  E G G S  I N  P U R G A T O R Y
Tomato Stew, Farm Egg, Sherry Bacon Lardon, Sour Dough Crouton
Add Bacon Or Sausage

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

S I D E S

Bacon

Sausage

Breakfast Potatoes

Seasonal Fruit Bowl

B E V E R A G E S

F R E S H  S Q U E E Z E D  J U I C E  T O  O R D E R
Florida Orange Juice, Ruby Red Grapefruit

L A  C O L O M B E  C O F F E E

L A  C O L O M B E  L A T T E

B U R G E S S ’ S  M A S A L A  C H A I  T E A
Whole Spices Brewed to Order

G E O R G I A .  K O M B U C H A



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

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

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

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

W E D G E  S A L A D 
Tomato Pesto, Blue Mousse, Lardon, Candied Pecans

F I E L D  G R E E N S  M I X 
Dilly Bean, Roasted Beet, Radish, Cardamom, Local Honey Vinaigrette
Add Chicken     Shrimp     Scallop     Salmon     Skirt Steak 

E N T R E E S

H A N D  M A D E  F E T T U C C I N E  
Fennel Sausage, Calabrian Chil i , Vodka Sauce

H O U S E  M A D E  P A N  S E A R E D  P O T A T O  G N O C C H I  
Beurre Monte, White Truff le, Thyme, Parmesan

R O S E M A R Y  H A M  S A N D W I C H  
Cumin Mustard Butter, Wood Fire Giardiniera, Toasted Hoagie

J E R K  C H I C K E N  S A N D W I C H  
Pineapple Mango Chutney, Bibb Lettuce, Kaiser Roll

S A L M O N  S A N D W I C H  
Caper Remoulade, Pickled Celery, Lettuce, Kaiser Roll

M R .  B  B U R G E R  
Pickled Onion, Raclette, Aioli , Lettuce, Tomato  

G R I L L E D  B R A N Z I N O  F I L E T  
Soft Herbs, Fennel-Citrus Salad 

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

S E A R E D  S E A  S C A L L O P S  
Parsnip Puree, Parsnip Chips, Truff le Vinaigrette

W O O D F I R E D  G R I L L E D  S K I R T  S T E A K  
Fingerling Potato, Beet Bordelaise



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  
Charred Sweet Onion,Toasted Pine Nut, 
Lavash Cracker

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

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

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

A H I  T U N A  T A R T A R E  
Crushed Avocado, Chil i Oil, Endive, 
Salmon Roe

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

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

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

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

T O M A T O  R I S S O T O 
A R A N C I N I 
Sweet & Sour Red Pepper Sauce, 
Parmesan, Basil Oil, Local Herbs

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

E N T R E E S

P A N  S E A R E D  P O T A T O  G N O C C H I  
Beurre Monte, White Truff le, Thyme, Parmesan

H A N D  M A D E  F E T T U C C I N E  
Fennel Sausage, Calabrian Chil i , Vodka Sauce 

P A N - R O A S T E D  D U C K  B R E A S T  
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  
Sweet Potato Puree, Candied Pecan, Parsley 

P A N  S E A R E D  N E W  E N G L A N D  S C A L L O P S  
White Chocolate Parsnip Puree, Truff le Vinaigrette

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

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

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

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

F I N G E R L I N G  P O T A T O E S   
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  
Ell i jay Apple, Caramel Pork Sauce

M R .  B  B U R G E R  
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  
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   
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  
Saffron Risotto, Micro Amaranth

P E T I T E  F I L E T  R I B E Y E  S T E A K 
35 Day Wet Aged

S K I R T  S T E A K  

Corn Fed Midwestern Angus Beef



D E S S E R T

T O F F E E  T R I F L E   
Chocolate Cremeux, Mint Sponge Cake, Blood Orange Jam

VA N I L L A  B E A N  C R E M E  B R U L E E  
Seasonal Berries, Candied Orange Zest, Mint

M I L K  C H O C O L A T E  C R E A M  P U F F  
Cocoa Nib, Candied Coriander, Hazelnut, Sumac

C R E M E  C A R A M E L  
Florida Strawberry Compote, Candied Orange Zest

G E L A T O  &  S O R B E T  T A S T I N G  
Seasonal Selection
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