
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.  

 

 

 

 

Country Fried Steak Biscuit                   10 

jalapeno white bbq 

 

 

Homemade Biscuit and Sawmill Gravy             10 

house smoked bacon, soft scrambled eggs 

 

 

SpringHouse Eggs Benedict                   14 

two soft poached eggs, pork loin, 

hollandaise, English muffin 

 

 

SpringHouse Cheese Burger                  15 

potato bun, cheddar cheese, duke’s,  

bibb lettuce, Wickle’s pickles, hand cut fries 

 

 

Roasted Joyce Farms Chicken                 15 

Mr. Jim’s dumplings, fresh herbs 

 

 

Catfish Coubion                               20 

basmati rice, scallion, dark roux 

 

Sunday Brunch 

 

 

Deviled Eggs                                   4 

pool hall slaw 

 

 

Pimento Cheese                               10  

celery and homemade crackers 

 

 

Oakview Farms Bibb Salad                    10 

persimmon, roasted pecans, honey vinaigrette 

 

 

Citrus Braised Carrots                      10 

carrot top gremolata 

 

 

Mr. Jim’s Collard Greens                     10 

crumbled cornbread, pepper sauce 

 

 

Hickory Smoked Quail                        10 

marinated kale, garlic breadcrumbs,  

red eye gravy, parmesan 

 

 

December 3, 2017                                                                 @springhouseal 



ALABAMA CRAFT BEERS   6 

Back Forty Naked Pig Pale Ale 

Good People Pale Ale 

Good People “Bearded Lady” Wheat Ale 

Trim Tab ‘Paradise Now” Raspberry  Weisse 

Good People IPA 

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 

Brunch Cocktails                 10 

 

Free Ride 

Bombay Dry Gin, Aperol, St. Germain 

 

Grape Crush 

Matusalem 10 year rum, concord grapes, lime juice, sugar 

 

Pimm’s Cup 

Pimm’s Number One, Citrus, Buffalo Rock Ginger Ale 

 

Johnny Appleseed 

cathead honeysuckle vodka, Winesap apple juice,  

cinnamon, vanilla, fresh citrus 

 

 

SpringHouse Bloody Mary  

made with a rich mushroom - based stock 

 

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     17  —– 

‘16 Lafage Miraflors Rose, Cotes du Roussillon    10  40 

‘NV Miller High Life, The Champagne of Beers        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    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 10  40 

‘14 Mas de la Garrigue, Grenache Blend, fr          8  36 

‘12 Montgo, Monastrell, Alicante, Spain            8  36 

‘12 l’Arco, Rosso del Veronese, Italy igt           13  52 

‘14 Domaine Filliatreau, Cabernet Franc, fr        10  40 

‘14 Chateau St. Andre Corbin, St. Emilion, Bordeaux 13  52 

‘15 Justin, Cabernet Sauvignon, Paso Robles, ca    11  44 

‘12 Northstar, Merlot, Columbia Valley           14  56 


