HOLEMAN & FINCH

BRUNCH

GOOD MORNING

housemade banana pecan muffin $4
sorghum butter

a dish of grapefruit supremes $5.50
toasted booneville flour buttermilk biscuit $6.50
with country sausage gravy

toast &... $4.25

sourdough english muffin, levain or whole wheat served with banner butter,
& housemade blueberry jam or honey

soft-boiled egg & cheese grits $8.50
whole wheat soldiers & crisp bacon

bacon bap with cheese $7
soft bun, bacon, english cheddar — an english classic

the abbott kinney $9
avocado, toasted levain, sprouts

griddled ham & cheese croissant $5.50
small green salad

fried chicken biscuit $9
crisp chicken, hot honey

cheeseburger $24
with fries

13 colonies rice tflour waftle $9

whipped butter & cane syrup

ceufs pochés 4 la benedick $17
two poached eggs, toasted english muffin, paris ham, hollandaise

french omelette $14
three eggs, butter & chive, green salad

shrimp & grits $22

marsh hen mill grits, benton’s bacon, holy trinity

Executive Chef Zinton Hopkins | Chet de Cuisine James Wyatt

THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

SIDES

applewood smoked bacon $5
cut pineapple $5
marsh hen mill grits $5
egg anyway $3.5

biscuit $2

“libations for the dawn”

h&t bloody mary
choice of spirit, pickled green tomato, classic h&Sf
pickle,
castelvetranno olrve,
lemon or lime, celery stalk, salt or spice rim
add tabasco
add bacon or shrimp $3




COCRTAILS

CADILLAC STEVE 16
Rum, Apple Brandy, Creme de Banane, Angostura, Cherry Bark
UP IN SMOKE 16
Bourbon, Blended Family Peach, Angostura, Applewood Smoke
HIGHWAY 20 RYED 13
Rye, Ancho Reyes, Creme de Cacao, Genepy, Walnut

THREAT OF JOY 11
Tequila, Amaro, Dola Dira, Lemon, Blueberry, Thyme

SPEAK OF THE DEVIL 15
Gin, Lime, Spiced Pear, Demarara

LUNA AHUMADA 15

Mezcal, Luxardo, Lemon, Cinnamon, Grapefruit

ZERO PROOF COCKRTAIL

GESSO 10
Earl Grey, Lime, Toasted Pecan Orgeat, Ginger.
BLUEBERRY FIELDS 11

Blueberry, Thyme, Ginger, Lime

TASTING FLIGHT

THE POINT IS THERE AIN'T NO POINT 25
h&ft single barrel bourbons

milam & greene
savage & cook burning chair
buffalo trace

I'T’S FULL OF STARS 45

mezcal selection

granja - espadin

neta ensamble - espadin & bicuize
h&f single barrel 5 sentidos - mexicano

BEERS

BOTTLE & CAN

Athletic Upside Dawn 7
Georgia, Non-Alcoholic

Urban Tree Cider 7
Georgia, Cider

ON TAP
Miller High Life 2 | 4
Wisconsin, Champagne of Beers

Guinness 7
Ireland, Stout

Saison DuPont 12
Belgium, Farmhouse Ale

CC Bigger Dreams 7
Georgia, India Pale Ale

Wiseacre Tiny Bomb 7

Tennessee, Pilsner

Contrast Coftee Lager 9
Georgia, Lager

Scofflaw Basement POG 7 Eventide Joro Cider 9

Georgia, India Pale Ale Georgia, Cider

Three Taverns Ukiyo 7
Georgia, Rice Lager %

<

WINE BY THE GLASS

6oz | bl
SPARKLING

Naveran Brut Cava
Penedes SP, 2020

Moillard, Crémant de Bourgogne Brut Rosé
Burgundy FR, NV

Telmont Champagne
Champagne FR, NV

WHITE

Nortico Alvarinho
Minho PT, 2022

Joseph Mellot Sauvignon Blanc
France, 2021

Anne Amie Pinot Gris
Willamette OR, 2022

Venica & Venica Collio Friulano
Fruili I'T, 2022

Trefethen Family Vineyards Chardonnay
Napa Valley CA, 2021

Maison Patricia Raquin Bourgogne
Bourgogne 'R, 2022

ORANGE & ROSE

AIX Rose
Provence FR, 2021

Gerard Bertrand Orange Gold
Vin de France, 2021

RED

Chateau Peyruchet Bordeaux
Rouge FR, 2019

Monte Rio Old Vine Zinfandel
Lodi CA, 2022

Vignerons de Buxy Bourgogne
Céte Chalonnaise FR, 2021

Dolcetto d’Alba Vigna Scott
Piedmont IT, 2022

Kate Arnold Pinot Noir
Willamette Valley OR, 2021

Domaine de Beaurenard
Cétes du Rhéne FR, 2022

Domaine de la Chevalerie ‘Diptyque’
Loire FR, 2019

COLONY SQUARE | SERVING ATLANTA SINCE 2008
Please ask a member of our team to see our full list of beverage offerings.

12 | 48
16 | 64
32 | 128
12 | 48
10 | 40
14 | 56
15 | 60
16 | 64
17 | 68
12 | 48
15 | 60
11 | 44
14 | 56
14 | 56
15 | 60
15 | 60
16 | 64
17 | 68



