DECEMBER 6, 2017

SMALL. BITES pal
STUFFED PEPPADEWS
SWEET HEAT CRACKLINS

CANDIED AND SPICED NUTS|

VEGETABLES 10|

ROASTED SWEET POTATO:
ASHER BLUE CHEESE,
POIRIER’S CANE SYRUP

CITRUS BRAISED CARROTS:
CARROT TOP GREMOLATA

BRAISED COLLARD GREENS;
CRUMBLED CORNBREAD,
PEPPER SAUCE

SOUTHERN CHEESE. 16
BISCUITS, PECANS, ‘
GRAPEFRUIT MARMALADE,
OAKVIEW FARMS HONEY

ASHER BLUE
ROBUST, CREAMY, EARTHY |

COPPINGER
SEMI-FFIRM, TANGY, BUTTERY |

GREEN HILL |
BUTTERY, CREAMY, SILKY |

BELLE CHEVRE
SOFT, SMOOTH, CREAMY

@SPRINGHOUSEAL

STARTERS

OAKVIEW FARMS BIBB SALAD 10
PERSIMMON, ROASTED PECANS, HONEY VINAIGRETTE

SPRINGHOUSE. PIMENTO CHEESE 10
CELERY AND HOMEMADE CRACKERS

CRISPY THIN CATFISH 10
TARTAR SAUCE, LEMON

HICKORY SMOKED MANCHESTER FARMS QUAIL 12
MARINATED KALE, GARLIC BREADCRUMBS,
RED EYE GRAVY, PARMESAN

PAN SEARED SWEETBREADS 15
OAKVIEW FARMS GRITS, NDUJA VINAIGRETTE, CHIVES

ENTREES

REDFISH COUBION 25
BASMATI RICE, SCALLION, DARK ROUX

ROASTED JURGIELEWICZ FARM DUCK CONFIT 28
CONFIT RUTABAGA, ROASTED APPLE, CHIMICHURRI

ROASTED JOYCE FARMS CHICKEN 28
MR. JIM'S DUMPLINGS, MIREPOIX, FRESH HERBS

OVEN ROASTED NIMAN RANCH PORK CHOP 28
BRAISED CABBAGE, TURNIPS, CHARRED ONION VINAIGRETTE

CANDY ROASTER SQUASH 33
FINGERLING POTATOES, OYSTER MUSHROOMS,
MUSTARD GREEN SALSA VERDE

HiICKORY GRILLED NEW YORK STRIP PAILLARD 35
CELERY SALAD, ARUGULA, POTATO STICKS,
FRESH HERBS, BLUE CHEESE VINAIGRETTE

20% SERVICE FEE ON ALL PARTIES OF 6 OR MORE UNLESS PREVIOUSLY ARRANGED. $3 CHARGE FOR SPLIT ITEMS & SUBSTITUTIONS.
CONSUMING RAW OR UNDERCOOKED MEATS, RAW EGGS, POULTRY, FISH OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



CHAMPAGNE, SPARKLING, & ROSE G B
‘15 RICOSSA, MOSCATO D’ASTI, ITALY DOCG 8 36
‘NV ENzA, PROSECCO, VENETO, ITALY DOC 8 36
‘NV LAURENT PERRIER BRUT CHAMPAGNE, FRANCE 16 —
‘NV MOET & CHANDON NECTAR IMPERIAL BRUT ROSE CHAMPAGNE, FRANCE 17 —_
‘16 LAFAGE MIRAFLORS ROSE, COTES DU ROUSSILLON, FRANCE 10 40
‘NV MILLER HIGH LIFE, THE CHAMPAGNE OF BEERS, WISCONSIN 4 —
WHITE WINES BY THE GLASS

‘10 JOHANNISHOF, RIESLING, KABINETT, RHEINGAU, GR 10 40
‘16 ESTANCIA, PINOT GRIGIO, CALIFORNIA 10 40
‘15 DRY CREEK, SAUVIGNON BLANC, SONOMA COUNTY, CA 11 42
‘15 PEIRANO ESTATE, VIOGNIER, LODI, CA 8 36
‘15 TRIFULA PIEMONTE BIANCO, ITALY 8 36
‘15 JACQUES CHARLET, MACON VILLAGES, BURGUNDY, FR 12 48
‘15 STORYPOINT, CHARDONNAY, SONOMA COUNTY, CA 10 40
RED WINES BY THE GLASS

‘15 MONTINORE ESTATE, PINOT NOIR, WILLAMETTE VALLEY, OR 10 40
‘14 MAS DE LA GARRIGUE, GRENACHE BLEND, COTES DU ROUSSILLON, FR 8 36
‘12 MONTGO, MONASTRELL, ALICANTE, SPAIN 8 36
‘12 L’ARCO, ROSSO DEL VERONESE, ITALY IGT 13 D2
‘14 DOMAINE FILLIATREAU, CABERNET FRANC, SAUMUR CHAMPIGNY, FR 10 40
‘14 CHATEAU ST. ANDRE CORBIN, ST. GEORGES - ST. EMILION; BORDEAUX, FR 13 52
‘15 JUSTIN, CABERNET SAUVIGNON, PASO ROBLES, CA 11 44
‘12 NORTHSTAR, MERLOT, COLUMBIA VALLEY, WASHINGTON 14 56

ALABAMA CRAFT BEERS 6

FEATURED COCKTAILS 12

CHERRY SOUR PATCH KID

JOHN BARR BLENDED SCOTCH,
FRESH CITRUS, CHERRY HERRING,
EGG WHITE, ANGOSTURA BITTERS

JOHNNY APPLESEED
CATHEAD HONEYSUCKLE VODKA, WINESAP APPLE
JUICE, CINNAMON, VANILLA, FRESH CITRUS

GoLD DusT
BENCHMARK NO.8, DOMAINE DE CANTON,
SMOKED LEMON

GRAPE CRUSH
MATUSALEM 10 YEAR RuM, CONCORD GRAPES,
LIME JUICE, SUGAR

BACK FORTY NAKED PIG PALE ALE

GOOD PEOPLE PALE ALE

GOOD PEOPLE “BEARDED LADY” WHEAT ALE
TRIM TAB ‘PARADISE NOW” RASPBERRY WEISSE
GooD PEOPLE [PA

TRIM TAB IPA

BACK FORTY FRECKLE BELLY IPA

BACK FORTY TRUCK STOP HONEY BROWN ALE
GOOD PEOPLE BROWN ALE

BACK FORTY TRADE DAY CUBAN COFFEE STOUT

AMERICAN SPECIALTY BEER
ORPHEUS “SERPENT BITE” DRY HOP SOUR 6
ORPHEUS “TRANSMIGRATION” DOUBLE |IPA 6

PRAIRIE VOUS FRANCOIS FARMHOUSE ALE 10



