
H&F chopped salad  $16
lettuces, bacon, croutons, egg, pecans, mint, tomato 

simple lettuce & herb salad    $9
radishes & red wine vinaigrette

heirloom radicchio salad    $14
spiced pecans, parmigiano-reggiano, citrus vinaigrette
 

spaghetti carbonara   $18
farm egg, benton’s guanciale, pecorino romano 

fried gulf  oysters and pickles   $17
red remoulade

steak tartare   $18
marrow, crisp potato, levain 

chilled shellfish salad maison   $24  
dressed shrimp, crab & craw�sh, 
frisee, crispy shallots, house vinaigrette

pickled shrimp   $16  
shaved fennel & carrot, cider vinegar

smoked oysters   $17  
hot paprika oil

tower of  seafood   $95
daily fresh selection of seafood

caviar “beall”   m.p. 
polanco siberian reserve, 1 oz
chive clabber cream, potato chips

oysters on the halfshell - $4.50 ea
otter’s choice(�)  
murder point(al)

roasted heirloom carrots  $14
vadouvan, orange, clabber cream

sea island red peas     $12
green tomato relish

kilt greens  $9
bacon fat vinaigrette 

roasted ellijay mushrooms  $16
crispy shallots & natural jus

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

crunchy gentleman  $20
paris ham, gruyere, dijon, cornichon, green salad

blackened NC flounder $36
creamed brussels sprouts, ham hock vinaigrette, red watercress

shrimp &  grits                                                     $26
marsh hen mill grits, benton’s bacon, holy trinity

tomatoes, roasted chicken & levain panzanella $24
natural jus vinaigrette 

bone-in pork chop $28
spoonbread, barbecued peanuts, pickled red onion 

skillet beefsteak  $34
paris butter, fries 

HAM
lady edison 36 mo   $12 
berkel shaved

CHARCUTERIE                
spicy nduja   $9                            
calabrese salami   $9
mortadella   $11
duck prosciutto   $10
lomo   $9
cecina $12

CHEESE ($8 by the oz)                               
griffin  
sweetgrass dairy, ga - cow 

coppinger
sequatchie cove, tn - cow

montgomery’s cheddar
neal’s yard dairy, uk - cow

tea rose chevre
capriole creamery, in - goat

wabash cannonball 
capriole creamery, in - goat 

moses sleeper
jasper hill farm, vt - cow

bayley hazen blue
jasper hill farm, vt - cow

CHEF’S SELECTED BOARD $42
chef selected 3 meats and 2 cheeses with accompaniments  

a  c e l ebrat ion o f  southern 
vege table s

roasted sunchokes, creamed brussels, 
dressed endive, sea island peas, shiitake, 

$27

*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

roasted bone marrow $22
parsley & red onion salad 

pimento cheese $16
sweet and spicy pickles

scotch woodcock $10
soft scrambeled egg, anchovy, pullman 

 roast beef  trancher $17
au jus, horseradish, red onion, dill

welsh rabbit $11
toast, saison beer, cheddar

smoked fish dip $18 
dill, georgia olive oil



CHEESE ($8 by the oz)                               
griffin  
sweetgrass dairy, ga - cow 

coppinger
sequatchie cove, tn - cow

montgomery’s cheddar
neal’s yard dairy, uk - cow

tea rose chevre
capriole creamery, in - goat

wabash cannonball 
capriole creamery, in - goat 

moses sleeper
jasper hill farm, vt - cow

bayley hazen blue
jasper hill farm, vt - cow

Miller High Life      2 | 4
Wisconsin, Champagne of Beers, Draft

Urban Tree Cider    7
Georgia, Cider

Three Taverns Ukiyo     7
Georgia, Rice Lager

Creature Comforts Bigger Dreams      7
Georgia, Hazy IPA, Draft

Saison Dupont      12
Belgium, Farmhouse Ale

MY MY, MY AMERICAN RYE  29 
elijah craig small batch rye
uncle nearest rye
catocdin creek ragnorak rye

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, 2020

Champagne Telmont Reserve      32 | 128
Damery Champagne FR, NV

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

Icardi Moscat D’Asti       18 | 36 ½ btl
Penedes SP, 2020

Nortico Alvarinho       12 | 48
Minho PT, 2022

Division-Villages La Fontieres Sauv Blanc  17 | 68
OR, 2022

Damilano Arneis      17 | 68
Langhe IT, 2022

Peter Lauer ‘barrel x’ riesling       15 | 60
Saar, DE, 2022

Anne Amie Pinot Gris       14 | 56
Willamette OR, 2022

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

Maison Patricia Raquin Bourgogne      17 | 68
Bourgogne FR, 2022

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

Clos La Coutale      13 | 52
Cahors, FR 2021

Domaine de la Chevalerie ‘Diptyque’      17 | 68
Loire FR, 2019

Vietti Barbera D’Asti Tre Vigne  15 | 60
Piedmont IT, 2021

Eco Terreno Cabernet Sauvignon      16 | 64
Sonoma CA, 2019

6 oz | btl

COCKTAIL
Blueberry Fields Fizz       11
Blueberry, Thyme, Ginger, Lime

WINE 

Leitz, Eins Zwei Zero Dry Riesling, Zero Proof   13|52
Rheingau DE, NV

BEER
Athletic Upside Dawn    7  
Non-Alcoholic Golden Ale, Georgia

AIX Rose      12 | 48
Provence FR, 2022

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

House of  Brown Rose    16 | 64
Lodi CA, 2022

RESERVE POURS
sharing some of  our favorite  bott les

Turley Estate Zinfandel | Napa CA, 2021
19 -½ gl | 37gl | 143 btl

Femme Fatale      13
Earl Grey & Honey Vodka, Fresh Ginger, Lemon, Orange, Soda, Bitters

Fish House Punch              13
Jamaican Pot Still Gold Rum, Cognac, Peach Brandy, Black Tea, 
Lemon Oleo

Highway 20 Ryed       14
Rye, Ancho Reyes, Creme de Cacao, Genepy, Walnut

Cadillac Steve                                                                16
Rum, Apple Brandy, Creme de Banane, Angostura, Cherry Bark

Luna Ahumada      15
Mezcal, Luxardo, Lemon, Cinnamon, Grapefruit

Threat of  Joy      13
Tequila, Amaro, Dola Dira, Lemon, Blueberry, Thyme


