
Appetizers

Mains

Desserts | 10

Buttermilk Fried Chicken

Southern Lazy Susan

Seasonal Fruit Cobbler
Sweet Biscuit Crumble, Vanilla Ice Cream

*Wood Roasted Patagonian Salmon

GA Mountain Trout “Pecandine” 

Slow-Braised Beef Short Rib
Slow-Roasted Pork Chop

*Chuck-Town Burger

Twin Whole Roasted Quail

Meat & Two

BBQ Pulled Pork Dumplings
Chow Chow, Garlic Chili-Crisp | 18

Carolina Crab Dip
Benne Seed Crackers | 20

Black-Eyed Pea Falafel Fritter
Sweet Potato Puree, Watercress, Honey Vinaigrette | 16

16

Smoked Cheddar Wedge Salad
Creamy Smoked Cheddar Dressing, Bacon Lardons,
Grape Tomatoes, Crispy Sweet Onions | 16

Garden Salad
Mixed Greens, Shaved Carrots, Pickled Onions,
Tomatoes, Cucumbers, Candied Pecans, 
Molasses Vinaigrette | 14

Pimiento Cheese, GA Gouda, Smoked Duck, Country Ham, 
Vidalia Onion Dip, Benne Seed Crackers, Tiny Pickles |  24

Bread Board
Buttermilk Biscuit {n} Sweet Cornbread,
Apricot-Pepper Jelly, Molasses Butter | 14

Blackened Shrimp & Grits
GA Gouda Grits, Tasso Ham Gravy | 18

Springer Mountain, Smashed Potatoes & Gravy | 21

Apple Cider Glaze, Georgia Gouda Grits | 26

Spiced Pecans, Green Beans,  Lemon Brown Butter | 26

Buttermilk Smashed Potatoes, Red Wine Reduction | 42

Roasted {n} Pureéd Sweet Potato, 
Bourbon-Peppercorn Sauce | 28

Double Patty, Bacon, Pimento Cheese,
Sweet Dill Mustard, Cajun Fries | 18

Cornbread Stuffing, Sauteed Greens, 
Huckleberry Jus | 32

Toasted Barley, Sweet Potato, Arugula, 
Spiced Pecans, Cucumber,  Tomatoes, 
Lima Beans, Honey Vinaigrette | 16
Add Grilled Chicken +6  Grilled Shrimp +8 Grilled Salmon +10

Harvest
Bowl

Harvest Bowl

S’mores {n} More
Double Chocolate Chip Pudding,  Toasted Marshmallow

Graham Cracker Crumble, Rocky Road Ice Cream

Daily Selection of Southern Specialties
 with Your Choice of Two Sides | MP 

Warm Pecan Pie
Tennessee Toffee Ice Cream

Sides | 8
Buttermilk Smashed Potatoes

Seasonal Chef’s Side
Garlic Green Beans
Cajun Steak Fries

Georgia Gouda Grits
Wilted Greens

Sweet Potato Purée
Black Eyed Pea, Smoked Bacon & Lima Bean Succotash

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness. 
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Creature Comforts Tropicallia 
SweetWater IPA
Sierra Nevada Summerfest Lager
Stella Artois
Miller Lite 16 oz
Tucker Brewing TKR Pilsner
Atlanta Hard Cider
Lakefront GF 
Goat Island Mango Weisse
Sierra Nevada Trail Pass Non-Alcoholic IPA
Nütrl Seltzers

Sorghum Old Fashioned | 16
Funwoody Barrel Selection Short Barrel Bourbon, 
Sorghum Syrup, Sorghum & Orange Bitters

Georgia Derby | 16
Old Forester 100 proof Bourbon, Cane Syrup, Mint

“ATL Sazerac”  | 16
Sazerac Rye, Peychaud Bitters, Peach Bitters, 
Lucid Absinthe Spritz

Garden Tonic  | 14
Botanist Gin, Lime, Garden Herb Syrup, 
Q Elderflower Tonic

Pecan Iced Coffee  | 14
Bare Bones Vodka, Pecan Orgeat,
Blended Family Espresso Liqueur, Half & Half

Cocktails

Cans {n} Bottles | 7
Michelob Ultra | 7 
Gate City Awe Juice | 8 
Good People Hazy Snake IPA | 8 
New Belgium Fat Tire Amber Ale | 8

Draft

Wine

Strawberry Rose’ Smash | 13
Rosé Wine, Grand Marnier, Campari,
Strawberry, Mint, Q Soda Water

Funwoody Water {S}table Style | 12
Peach-Infused Old 4th Vodka

Paddock Mule | 12
DOMA Vodka, Lime, Q Hibiscus Ginger Beer,
Angostura Bitters

Gentlemen's Buck | 14
Redemption High Rye Bourbon, Amaro di Angostura,
Angostura Bitters, Q Gingerale

Spicy Spa Day | 14 
Alida Reposado Tequila, Cucumber, Jalapeno, Lime,
Agave, Q Grapefruit Soda, Tajin Rim

“Savannah” Sour | 18
Tequila Ocho Blanco, Lemon, 
Grand Marnier, Demerara Syrup

Robert Mondavi Sauvignon Blanc | Napa, CA | 14/46
Honig Sauvignon Blanc | Napa Valley, CA  | 58
Catena White Clay Semillon-Chenin Blanc | Mendoza, AR | 14/56
Ironstone Chardonnay | Lodi, CA | 10/36
Daou Chardonnay | CA | 12/44
Ancient Oak Russian River Valley Chardonnay | RRR, CA | 70
Les Glories Sancerre | Loire, FR | 65

Micro-Cosme Sauvignon Blanc-Viognier, Languedoc, FR | 10/36
Big Fire Pinot Gris, OR   | 11/42Le Paradou Grenache | Rhône Valley, FR | 10/36

Stoller Family Estate Pinot Noir | Willamette Valley, OR | 15/58
Etude Grace Benoist Ranch Pinot Noir | Carneros, CA | 18/75
Alexander Valley Vineyards | Cabernet Sauvignon | 15/58
Ca' Momi Cabernet Sauvignon | Napa, CA | 16/60
Banfi Chianti Classico Riserva DOCG | Tuscany, IT | 88
Molly Dooker Shiraz, The Boxer | McLaren Vale, AU | 70
Stags' Leap Winery The Investor Red Blend | Napa, CA | 95
Apeture Cabernet Sauvignon | Sonoma Co, CA | 110

Whites

Sparkling

Reds

Mionetto Prosecco Clera | Friuli-Veneizie Giulia, IT | 10/36
Sharffenberger Brut Rosé | Mendocino Co., CA | 15/58
G.H. Mumm Cordon Brut | CH, FR | 100
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Revelation Rosé | WA | 12/44 
Ch D'Estoublon, Méditerranée Roséblood | Provence, FR | 11/42

Rosé
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