
green  
Winter Green Lettuce 
escarole, radish, candied pistachio, baby carrots, honey vinaigrette - 9 

                  

Grilled Little Gem/Smoked Trout Salad 
persimmon, radish, crema, brown butter vinaigrette - 10 

Lacinato Kale Caesar  
herb breadcrumbs, parmigiano-reggiano, radish, crisp capers, anchovy - 9 

  

MID 
Lump Crab Cake Charleston Style 
roasted corn & pepper succotash, meyer lemon aioli - 12.5 

  

Roasted Duck Dumplings  
celery root, oyster mushrooms, gruyere, rst duck broth -13 

Fried Calamari / Gould's Squid 
peppers, sweet onions, wasabi creme, apricot sauce - 12 

Scallops Pan Seared  
sunchoke puree, pickled radicchio, orange, lavender oil - 14 

  

Fried Brussels Sprouts 
apple bacon, meyer lemon aioli, maldon sea salt - 11 

MAIN 
Shrimp & Grits 
stone ground grits, peppers poblano & onions, seasoned broth stock - 24 

Grilled Pork Tenderloin  
molasses, sweet potato puree, apple walnut relish, crisp onions -25 

Iron Skillet Fried Half Chicken (Springer Mtn. GA) 
bacon creamed greens, corn pudding, mushrooms, crisp scallions - 24 

Flounder Herb Crusted 
corn grits, asparagus, fried onions, capers, lemon brown butter- 28 

Braised Lamb Shank  
sunchoke Mash, maitake, carrots, macadamia, black garlic, veal Jus - 30 

Georgia Mountain Trout Pan Seared 
black eyed-pea salsa verde, braised cabbage, apple bacon, lavender oil- 24  

New York Strip 14oz 
braised greens mac & cheese, roasted mushrooms, red wine beef jus - 34 

Vegetable Plate 
creamed greens, corn pudding, asparagus, mushrooms, apple relish  

blackeyed peas, corn succotash - 20

             Additions  Xtra Bread Basket - 4  
Wisteria Mac & Cheese - 9         Creamed Greens - 7 
Roasted Mushrooms - 6.5                               Sweet Potatoes - 6   
Corn Grits - 6.5 Asparagus - 7      Corn Pudding - 7.5 

Dessert  
Flourless Chocolate Tort(GF) 6  Sweet Potato Praline tart      6 
Fried Cherry Pie a la mode -  7        Bread Pudding Bourbon Sauce 6 
                      GingerBread Pound Cake, Butter Cream (GF) 6 

Choose Three For 15          

All entrée splits: $5.00 | Corkage Fee: $25/per BTL | Dessert (Outside) Fee:$2/per person 
A 20% service fee to parties of 6 or more, separate checks, or multiple credit cards  
Please Notify Manager of any Food Allergies 

There is a risk associated with consuming raw seafood or meats. If you have a chronic illness of the liver, stomach,      
 or blood; or have an immune disorder, you are at greater risk of serious illness from raw shellfish. 

CRAFTED  

Truth or Pear 
Chairman's Reserve Spiced Rum,  

Papa’s Pilar 7 YR Blonde Rum, 

Pear, Ginger,  

Angostura Bitters, Lime  

11 

Unusual Negroni 
 Gin, Aperol, Lillet Blanc, 

Grapefruit  

12 

Blame It On The Aperol  
 Lunazul reposado Tequila,  

Aperol, Sweet Vermouth, 

Pineapple liqueur, Casamigos Mescal 

13 

The Shrub Down  
Big 5 Rum Rum, Pineapple, Campari,  

18.21 Blood Orange & Ginger Shrub,  

Angostura Bitters, Lemon, Lime   

12                                       

Arbitration 
Clyde May’s Bourbon,  

  Cassis de Noir, Lemon  

12 

Poblano Escobar 
Poblano infused Xicaru Mezcal,  

Maraschino Liqueur, Agave, Lime 

18.21 Japanese Chili Bitters, 

Grapefruit, ancho-chile salt 

13 

Forbidden Flower Sour  
Buffalo Trace Bourbon, 

Elderflower,  Myer-Lemon Syrup,  

Peychaud’s Bitters, Pomegranate 

12 

Smoke And Stormy 
Stolen Smoked Rum,  

Ginger Beer, Lime 

12 

Raspberry Gimlet 
Gin, Raspberry Liqueur,  

18.21 Earl Grey Bitters, Lime 

10 

TIMELESS            
Manhattan 

Lip Service Rye Whiskey,  

Sweet Vermouth, 

Angostura Bitters, Filthy Cherry                                    

12 

Old Cuban 
Dark Rum, 

Mint, Angostura Bitters, Champagne 

 12 

Black Manhattan 
Rye Whiskey, Amaro, Bitters                                     

12 

Whiskey Rebellion 
Redemption Rye Whiskey, 

 Pimm’s No. 1, Lemon, Honey 

 12 

Vesper 
Ketel One Vodka, Gin, Lillet Blanc                   

12 

Old Fashioned 
Angostura Bitters,  Bourbon Cherry 

Bourbon - Weller Special Reserve 14 

Rum - Calwise Orange Rum 13 

Rye - Stolen X Rock n Rye 14 

Mezcal - Casamigos Mezcal  15 



CHAMPAGNE/SPARKLING GL BTL

Luna Nuda Prosecco Split, Italy $12

Gruet Brut Half Bottle, New Mexico $28

Col Solivo Prosecco, Veneto     $9 $45

d’Arciac Cava Brut Rose $45

Bartenura Rose Moscato, Piedmonte $48

Scharffenberger Rose $48

La Victoire Buena Vista Champagne $80

Vueve Clicqout Champagne Brut $120

Billecart-Salmon Brut Reserve $120

ROSE
Flat Top, California '18 $28

Elouan Rose, Oregon ‘18 $10 $40

L’Envoye, Beaujolais ‘18 $40

Barton & Guestier, Cotes de Provence ‘18 $48

DISTINCTIVE &  
WHITE BLENDS
Bauer Haus Riesling, Rheinhessen ’18 $9 $36

Chateau Haut - La Pereyre, Bordeaux ‘18 $36

Barton & Guestier Chenin Blanc, Vouvray ‘18                                               $36

PINOT GRIGIO, GRIS & BLANC
Barone Mantalto, Italy '18 $8 $32

J Vineyards. California ‘18  $40

Tenuta Maccan, Veneto Italy ‘18 $45

SAUVIGNON BLANC
Sileni, Marlborough ‘19 $9 $36

Ferrari Carano Fume Blanc, Sonoma ‘18 $36

Charles Krug, Napa Valley ‘19      $40

St. Supery DollarHide, Napa ’17 $45

CHARDONNAY
Avalon, California  ‘18 $10 $40

Maison Louis Latour, Vin de Pays ‘17 $40

Fess Parker, Santa Barbara ’17 $42

Sonoma Cutrer, Russian River '18 $42

Girardin, Bourgogne '17  $58

PINOT NOIR GL BTL

Sea Sun, California ‘18 $36

King Estate Inscription, Willamette, '19 $12 $48

Elouan, Oregon ’17    $48

Four Graces, Willamette ‘18 $50

Etude, Carneros ’16 $64

Paul Hobbs Crossbarn, Anderson Valley ‘14 $64

Shea Estate, Willamette ‘16 $75

RED BLENDS/MERITAGE
Hook & Ladder  The Tillerman, Russian River ’15  $48

Conundrum, California ’17 $48

Beckmen Cuvee Le Bec, Santa Ynez Valley ‘16 $48

Parradux Half Bottle, Napa '15 $60

Ramey Claret Half Bottle, North Coast '17 $60

Orin Swift Abstract, California ’17 $64

Stags’ Leap The Investor, Napa Valley ‘15 $78

Orin Swift Eight Years in the Desert, CA ‘18 $78

Orin Swift Papillion , Napa Valley ’16 $130

DISTINCTIVE REDS
Sun and Air Cinsault, Western Cape ‘17 $34

Stags’ Leap Winery Merlot, Napa ‘16 $54

Dalton Estate Merlot, Galilee ‘17 $60

Stags’ Leap Winery Petite Sirah, Napa’16 $72

MALBEC
Terrazas de los Andes Half Bottle, Mendoza ‘16 $33

Ruca Malen, Mendoza '18 $10 $40

Doña Paula, Mendoza ‘17 $50

Bodega Colomé, Salta Argentina ’16 $60

CABERNET SAUVIGNON
Browne Family Heritage 1/2 BTL, Columbia Vlly '17 $24

Milbrant, Columbia Valley, Columbia Valley ‘17 $40

Four Vines The Kinker, Paso Robles ‘17 $40

Seven Falls Cellars, Washington ‘15 $11 $44

Beckstoffer 75 Wine Co., California ‘18 $45

B-Side, North Coast ’17 $48

J Lohr Hilltop, Paso Robles ‘17 $60

Bear Flag, Sonoma County '16 $60

Daou, Paso Robles ’18 $66

Louis M Martini, Napa ‘16 $80

Gallo Signature Series, Napa '15 $84

Orin Swift Palermo, Napa Valley ’16 $100

Quilt Magnum, Napa Valley '15 $160

FRENCH
E. Guigal Cotes du Rhone Half Bottle, France '15 $24

Terres Blondes Gamay, Loire Valley ’18 $30

M. Chapoutier Belleruche Cotes-du-Rhone ‘18 $32

Chateau Greysac Bordeaux, Medoc ‘15 $60

Chateau Magnol Bordeaux. Haut-Medoc ‘15 $72

Domaine Rostaing Cote-Rotie La Landonne, Rhone ‘11 $165

SPANISH
Familia Montana Reserva, Rioja ‘14 $42

Faustino Crianza, Rioja ‘16 $44

Juan Gil Monastrell, Spain '19 $12 $48

ITALIAN
Zingara, Chianti ‘17 $34

Cantine Povero Barbera d’Asti ‘18 $36

Demarie Nebbiolo, Langhe ‘17 $40

Altensino Rosso Super Tuscan, Toscano ‘18 $42

Ruffino Modus Super Tuscan, Toscana '16 $45

Riva Leone, Barolo  '13 $90

Righetti Amarone, Valpolicella ’15- $95

Demarie Barolo, Langhe ‘13 $100

BEER 
CIDER
Urban Tree Cidery Classic - Atlanta, GA $7

LAGER & PILSNER
Eventide Kolsch - Atlanta, GA $7

Atlanta Brewing Company Homestead - Atlanta, GA $7

Miller Lite - Milwaukee, WI $5

BELGIAN STYLE
Victory Golden Monkey - Downington, PA $8

Stella Artois - Leuven, Belgium $7

Allagash White Wheat - Portland, MA $6

IPA & PalE ALE
Service Ground Pounder - Savannah, GA $7

Three Taverns Night on Ponce - Decatur, GA $7

Scofflaw Double Jeopardy dbl IPA - Atlanta, GA

Creature Comforts Tropicalia - Athens, GA $7

Monday Night Han Brolo - Atlanta, GA        $6

Gate City Copperhead - Roswell, GA $7

Monday Night Drafty Kilt - Atlanta, GA $6

PORTER
Gate City Terminus Baltic -  Roswell, GA $7

Founders Porter - Grand Rapids, MI $8

NON-ALCOHOLIC
Krombacher NA Pilsner - Kreutzal, Germany $6


