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HOUSEMADE FOCCACIA                                            
flaky sea salt, honey butter

KALE CAESAR SALAD                                               
crushed ranch croutons, shaved parmesan, lemon dressing
          add chicken 

PASTA                                                                            
housemade, arugula pesto, asparagus, confit tomato

WAGYU BURGER*                                                       
aged white cheddar, garlic aioli, onion jam, fries
(cooked medium rare unless specified)

BAR STEAK*                                                                
herb butter, mushrooms, fries

THAI CHICKEN SALAD                                               
napa cabbage, kale, peas, bean sprouts, green curry 
dressing, peanuts, fried wontons, herbs

COUNTRY CHICKEN SANDWICH                            
pickled onions, arugula, pesto aioli, fries

HAZELNUT GROVE SALAD                                       
fromage blanc, toasted hazelnuts, cider vinaigrette
          add chicken 

MAITAKE MUSHROOMS              
garlic aioli, crispy chicken skin

FANCY CURLY FRIES                    
garlic aioli, parsley

CRISPY TEMPURA MAHI SANDWICH                                                                       
asian slaw, spicy aioli

BRUSSELS SPROUTS
thai vinaigrette, pickled chili, peanuts
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executive chef + co-owner, Casey Burchfield
managing partner + co-owner, Jon Altizer-Bieger

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

To support equitable compensation for all team members, a 3% surcharge is included on all checks which
directly benefits our back of house team - the hardworking individuals who prepare and cook your meals. This
surcharge helps ensure our non-tipped team members are fairly compensated and able to continue providing

the high level of service you expect of us. We thank you for your understanding and support.
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Many dishes can be made to
accommodate dietary needs,

upon request.
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white

rosé

cocktails

sparkling

zero-proof

ALBARIÑO, Granbázan Etiqueta Verde, Rías Baixas 2021.............................................................
SAUVIGNON BLANC, Sineann, Marlborough 2019.............................................................................
PICPOUL, Jean-Luc Colombo 'Les Girelles', Languedoc 2020..................................................
CHARDONNAY, Domaine Merlin Blanc, Burgundy 2020.............................................................
CHARDONNAY, Evolution by Sokol Blosser, Willamette Valley...............................................
CHARDONNAY, Crowley, Willamette Valley 2020..............................................................................

wines by the glass

beer
draft 16 oz.

packaged

SOFT DRINKS..................................................................................
coke, coke zero, diet coke / 12 oz. cans

ICED TEA.............................................................................................
unsweetened / sweetened

DRIP COFFEE..................................................................................
stumptown

COLD BREW....................................................................................
stumptown

GARDEN OF SERENITY
seedlip garden, shichimi-

lemon syrup
 
 

GRAPEFRUIT GROVE FIZZ
seedlip grove, grapefruit-

agave, lime, club soda
 

Oconee Brewing Company Hey Man / Blonde Ale, Greensboro, GA............................
Creature Comforts Tropicalia / IPA, Athens, GA...........................................................................
Allagash Brewing Co. Allagash White / Belgian-style Wheat, Portland, ME...........
Original Sin Hard Cider / Apple Cider, New York, New York................................................

METHODE CAP CLASSIQUE, Benguela Cove 'Cuvée 58', Western Cape, 2021.......
CREMANT, Parigot & Richard Origines, Burgundy NV.....................................................................
CHAMPAGNE BRUT, Charles le Bel "Inspiration 1818" NV, Champagne.............................

CINSAULT BLEND, Triennes, IGP Méditérranée...................................................................................
SYRAH BLEND, Azur, Napa Valley 2020......................................................................................................

red

GAMAY, Domaine des Chers 'Villes Vignes', St. Amour 2020......................................................
PINOT NOIR, Sokol Blosser Redland, Willamette Valley 2019....................................................
PINOTAGE, Kumusha, Swartland 2020.......................................................................................................
CABERNET FRANC, Trefethen, Napa Valley 2019................................................................................
TEMPRANILLO, Izadi Rioja Reserva, Rioja 2016.....................................................................................
BORDEAUX BLEND, Chateau Les Gravieres de la Brandille, Bordeaux 2018.................
CABERNET BLEND, Chappellet 'Mountain Cuvee', Napa Valley 2020................................
CABERNET SAUVIGNON, Long Meadow Ranch Farmstead, Napa Valley 2020..........

PLEASE DRINK RESPONSIBLY.
Be prepared to show I.D. - No alcoholic beverage will be served to patrons under 21.

Please note that vintages are subject to availability and may change.
We will always inform you of any vintage changes before serving.

GOLDEN EMPIRE
aged rum, banana, pineapple,

lime, demerara
 

ROSÉ RENDEZVOUS
vodka, passion fruit, vanilla,

lemon, sparkling rosé
 

ALOE VERDE
tequila blanco, cucumber,
mint, aloe, herbs, lemon

 

CRIMSON FIZZ
gin, blood orange, lime, soda

 

RASPBERRY RYE MULE
rye, raspberry, lemon, ginger,

mint
 

Michelob Ultra (12 oz. bottle), St. Louis, MO......................................................................................
König Pilsener (16.9 oz. bottle), Duisburg-Beeck, Germany..................................................
Oconee Brewing Co. Lion Lamm IPA (12 oz. can), Greensboro, GA.................................
Athletic Brewing Run Wild Non-Alcoholic IPA (12 oz. can) Stratford, CT.....................
Delirium Tremens (11 oz. bottle), Melle, Belgium..........................................................................
St. Bernardus Abt 12 (11 oz. bottle), Watou, Belgium..................................................................


