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DINNER
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Mains

BUTTERMILK  FRIED CHICKEN
Potato Purée,  Brussels  Sprouts,  Black Pepper Gravy

GEORGIA SHRIMP RISOTTO
Local  Shrimp,  Tomato Risotto,  Bacon,  Cheddar  Crisp

PAN SEARED HALIBUT*
Roasted Mushrooms,  Cipol l in i  Onions,  Cannel l in i 
Bean Purée,  Bordelaise Sauce

SEA SCALLOPS*
Potato Pavé,  Roasted Apple Butter,  Arugula Salad

Steaks and Chops
DRY AGED NEW YORK STRIP
8oz Dry Aged New York Str ip,  Beer Battered Del icata 
Squash,  Wild Mushroom Puree,  Oyster  Mushrooms,  
Butternut Squash

GRILLED LAMB CHOPS*
Austral ian Lamb,  Calabrian Soubise,  Confit 
Sunchoke,  Gri l led Okra,  Sunchoke Chips

GRILLED FILET MIGNON*
8oz Fi let,  French Onion Brown Butter  Jus,  Potato 
Puree

GRILLED  KUROBUTA PORK CHOP
Sweet Potato Macaire,  Sauteed Brussel  Sprouts, 
Apple Cider Jus

Sides
CRISPY BRUSSELS  SPROUTS
Serrano Ham, Paprika  Aiol i

CRISPY SWEET POTATOES
Pepper Rel ish,  Crispy Chorizo

BRAISED COLLARD GREENS
Smoked Bacon,  Pepper Vinegar

ROASTED FINGERLING POTATOES
Salsa Verde,  Parmesan

SEASONAL VEGETABLE
Local ly  Sourced Dai ly  Vegetable

14

14

10

Starters
BEEF TARTAR
Fi let  Mignon,  Foie Gras Torchon,  Chives,  Served  
with Toasted Baguette

ROASTED BONE MARROW
Canoe Cut Beef Bones,  Caramelized Onion Jam,  
Toasted Baguette,  Parsley

CRISPY PORK BELLY
Butternut Squash Purée,  Gri l led Del icata Squash.  
Crispy Grits

PIMENTO CHEESE
Ti l lamook Cheddar,  Bacon Jam, Crisp Toast  Points

SEARED CRAB CAKES
Remoulade,  Spring Greens

FRIED MUSHROOMS
Rome GA Lions Mane Mushrooms,  Lemon Aiol i

CRISPY  CALAMARI
Rhode Is land Style,  Sweet I ta l ian and Banana  
Peppers,  Herbs,  Lemon

CHEF'S CHARCUTERIE
Chef Selected  Local ly  Sourced  Meats and  Cheeses

Shell Bar
SHRIMP COCKTAIL
1/2 LB Jumbo Shrimp,  House Made Cocktai l  Sauce

1/4 LB Jumbo Shrimp,  House Made Cocktai l  Sauce

Ask your server about our fresh dai ly  selections
of  Oysters  and  addit ional  Shel l  Bar  Specials*

Greens and Soup
FENNEL AND APPLE  SALAD
Shaved Fennel ,  Local  Apple,  Fr isée,  Radicchio,
Maple Vinaigrette,  Candied Pecans
CAESAR SALAD
Romaine Lettuce,  Croutons,  Parmigiano Reggiano,  
Ceasar  Dressing

HOUSE SALAD
Carrots,  Cherry Tomatoes,  Turnips,  Goat Cheese,  
Local  Greens,  Buttermilk  Ranch

SMALL HOUSE SALAD

SEASONAL SOUP
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8

32
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*consuming raw or  undercooked meats,  poultry,
seafood,  shel l f ish,  and eggs increases the r isk of  foodborne i l lnesses
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Glass/Bottle

DRINKS

 

 

 

 

 

 

 

COCONUT  
 

 

 

POM 
Fresh Pomegranate,  Fresh Lemon  Dash of  Simple  

,  Fever Tree Ginger Beer

 

 
   

   

   

 

 Vine Keeper ,   6/62

 Bottles Max
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