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

Executive Chef Linton Hopkins | Chef de Cuisine James Wyatt

HOLEMAN &  FINCH 
sunday roast | november twelfth twenty-twenty three

Sir “Loin” of  Beef  40
roast potatoes, carrots, greens, yorkshire pudding with natural jus and horseradish cream

A Celebration of  Southern Vegetables 23
charred endive, hoppin john, mushrooms, carrot, apple and baby gem

Sunday Fried Chicken 27
half  chicken, kilt greens, mashed potatoes, biscuits with gravy

Cheeseburger 24
housemade bun, shaved red onion, bread & butter pickles, fries

Spaghetti Carbonara 19
farm egg, benton’s guanciale, romano cheese

Shrimp & Grits 22
anson mills grits, benton’s ham, holy trinity

heirloom radicchio salad 14
spiced pecans, parmesan, citrus vinaigrette

veal sweetbreads 18
red eye gravy, endive, apple

cheese and charcuterie board 42
chef ’s selected 3 meats and 2 cheeses with accompaniments

pickled shrimp 16
shaved fennel & carrot, cider vinegar, buttered saltines

oysters on the halfshell - 4.50 each
irish point (pei), murder point (al), indian river (fl)

M A I N S

S T A R T E R S

A D D  F O R  T H E  T A B L E

Cauliflower Cheese 12 Roasted Bone Marrow 16 Lettuce and Herb Salad 9

D E S S E R T

Sticky Toffee Pudding 12
african vanilla bean ice cream

Apple Tarte Tatin 12
ceylon cinnamon ice cream

Three Cheese Plate 24
bread, apple mostarda, honeycombe

Housemade Ice Creams & Sorbets 7
xocolatl chocolate - whole milk - african vanilla bean - cinnamon

brown butter bourbon - pecan - banana chocolate pecan

all served with brown butter shortbread | add chocolate sauce 3



STUDIO 54   shawn wilbanks    15
Blanco, Creme de Banane, Lemon, Demerara, Yellow Genepi

POOR FELLOW      9
Silver Rum, Maraschino, Grapefruit, Lime, Chartreuse

THE BRONZE AGE      11
Rye, Honey, Lemon

EUGENE’S OLD FASHIONED  13
Bourbon, Peychaud’s, Angostura, Demerara

PALOMA      10
Tequila, Grapefruit, Soda, Lime

GESSO  10
Pea Flower Lemongrass, Lime, Toasted Pecan Orgeat, Ginger

Miller High Life   2
Wisconsin, Champagne of  Beers

CC Bigger Dreams                                                                       7
Georgia, India Pale Ale

Guinness   7
Ireland, Stout

Eventide Cask Ale ‘Red Headed Haley’   9
Georgia, Amber Ale

Highland Gaelic   7
North Carolina, Amber Ale

Athletic Upside Dawn   7
Georgia, Non-Alcoholic

Urban Tree Cider                                                                        7
Georgia, Cider

Scofflaw Basement POG                                                             7
Georgia, IPA

THE POINT IS THERE AIN’T NO POINT            25
single barrel bourbons
h&f   milam & greene
colonel e.h. taylor 
h&f   buffalo trace

IT’S FULL OF STARS  45
mezcal selection
granja - espadin
neta ensamble - espadin & bicuixe
h&f  single barrel 5 sentidos - mexicano

Naveran Brut Cava  12 | 48
Penedes SP, 2021

Sorgente Prosecco  12 | 48
Veneto IT, NV

Laurent-Perrier, La Cuvee Brut (375 ml)  26 | 52
Champagne FR, NV 

Moillard, Crémant de Bourgogne Brut Rosé                16 | 64
Burgundy FR, NV 

Nortico Alvarinho  12 | 48
Minho PT, 2022

Maison Patricia Raquin Bourgogne  17 | 68
Savigny-lès-Beaune FR, 2022

Trefethen Family Vineyards Chardonnay  16 | 64
Napa Valley CA, 2021

Venica & Venica Collio Fruliano                                   15 | 60
Fruili IT, 2022

Troon Vineyards Vermentino                                       15 | 60
Oregon, 2022

AIX Rose  12 | 48
Provence FR, 2021

Gerard Bertrand Orange Gold  15 | 60
Vin de France, 2021

Vignerons de Buxy Bourgogne                                     14 | 56
Côte Chalonnaise FR, 2021

Kate Arnold Pinot Noir                                                 15 | 60
Willamette Valley OR, 2021   

Chateau Peyruchet Bordeaux                                        11 | 44
Rouge FR, 2019

Domaine de Beaurenard                                                16 | 64
Côtes du Rhône FR, 2022

Enemigo Mio                                                                 16 | 64
Jumilla SP, 2022

Dolcetto d’Alba Vigna Scott                                         15 | 60
Piedmont IT, 2021

Jean Luc Mouillard Trousseau                                      16 | 64
Côtes du Jura FR, 2022

Monte Rio Old Vine Zinfandel                                      14 | 56
Lodi CA, 2022

Eco Terreno Cabernet Sauvignon                                16 | 64
Sonoma CA, 2019

W I N E  B Y  T H E  G L A S S
6 oz | btl

C O L O N Y  S Q U A R E  |  S E R V I N G  A T L A N T A  S I N C E  2 0 0 8
Please ask a member of  our team to see our full list of  beverage offerings.
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