
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.  



Potato and Roasted Onion: Crispy Bacon, Chives, Lemon Oil  
Roasted Butternut Squash: Cauliflower, Ginger Sage Oil, Spiced Pepitas  

 

Chopped: Iceberg Lettuce, Asher Blue Cheese, Bacon, Tomatoes, Candied Walnuts, Buttemilk Blue Cheese Dressing 

Apple Harvest: Artisan Greens, Honey Crisp Apple, Blackberries, Spiced Pepitas, Aged Goat Cheese, Maple Cider Dressing 

Brussels Sprouts, Kale & Rocket: Fiscalini Cheddar, Radish, Castelveltrano Olives, Croutons, Pink Peppercorn Dressing 
 

 

Roasted Joyce Farms Chicken Breast………………………………………………………………………………………………………………………...5 
Grilled White Gulf Shrimp………………………………………………………………………………………………………………………………………...7 

Bohemian Spiced Atlantic Salmon……………………………………………………………………………………………………………………..9 

 

Slow Roasted Turkey: Tender Roasted Turkey…………………………………………………………………………………………………………..13                                                                                                              
Baguette, Fruit Chutney, Brie, Arugula, Horseradish Remoulade, Choice Of Pomme Frites Or Fruit   

Habitat Smash Burger: Double Premium Beef Patties, Applewood Smoked Bacon…………………………………………..………..14                                                                                                    
Pimento Cheese, Secret Sauce, Tomato, Arugula, Choice Of Pomme Frites, Or Fruit   

Gulf Fish Taco: Spiced Fish By The Catch……………………………………………………………………………………………………..……………..15                                                                                                                           
Red Cabbage, Charred Corn, Sriracha Aioli, Pickled Red Onions, Cilantro, Fresno Chiles, White Corn Torillas  

Chicken Pot Pie: Tender Joyce Farms Chicken…………………………………………………………………………………………………..………..15                                                                                                                     
Sweet Pea, Carrots,Celery Root, Pearl Onions, Roasted Chicken Jus, Buttered Puff Pastry  

Pan Seared Rainbow Trout: Roasted Fingerling Potatoes, Baby Mustard Greens…………………………………………………….....16                                                                           
Warm Myer Lemon Vinaigrette 

Chicken Salad Sandwich: Buttery Croissant……………………………………………………………………………………….…………….……...…13                                                                                                                       
Roasted Joyce Farms Chicken, Creamy Dressing, Candied Pecans, Btter Lettuce, Tomato, Chocie of Soup or Salad  

½ Sandwich, Salad Or Cup Of Soup Combo:……………………………………………………………………………………………………………...…12 

Soups…………………………………………………………………………………………………………………………………….…Cup 4 Bowl 7 

Mains or Hand Held  

Designer Salad Bowls………………………………………………………………………………………………………………………………..8   

 

SPARKLING 

Scarpetta, Prosecco, Veneto, ITA…………………………………..9 

Alma Negra, Brut Nature Rose, Mendoza, ARG…………….12 
 

WHITE 

Miraval, Cotes de Provence 14 

Alois Lageder, Pinot Grigio, delle Venezie, ITA…………....10 

Mohua, Sauvignon Blanc, Marlborough, NZ…………………12 
 

 

RED 
Micration, Pinot Noir, Russian River Valley, CA……………15 

Tinto Negro, Malbec, Mendoza, ARG…………………………..11 

Edge, Cabernet Sauvignon, Napa Valley, CA………………..14 

 

LIBATION’S 

*consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or un-pasteurized milk may increase your risk of food borne illness. 

Enhancements    

 

Steel City Seafood, Gulf     Sweet Grass Dairy, GA 

Belle Chevre, AL                Cox Family Farms, AL                           

Bois D’Arc Farm, AL          Spotted Trotter, GA               

Mc Ewan & Sons, AL         Gravel Ridge Farms, AL 

Gratitude Farms, AL          Fudge Farms, AL         

 

     

Lunch @ The Roof Top 



Oysters Diavolo: Broiled Oysters, Spinach, Mascarpone, Garlic Confit, Calabrian Chiles, Herbsaint……………………………………………………….…………..16 
 

Beef Carpaccio: Pepper Crusted Wagyu Beef, Fiscalini Cheddar, Capers, Rocket, 20 Yolk Aioli…………………………….……………………………………….……17 
 

Salmon Tartare: Blue Corn Chicharrones, Lemon Crème Fraiche, Salmon Roe, Micro Watercress…………………….……………………………………………….16 
 

Roasted Baby Beets: Upland Cress, Belle Chevre Goat Cheese, Apple, Walnuts, Beet Puree..……………………………………………………………………………13   

Gratitude Farms Butter Crunch Lettuce: Blood Orange, Radish, Pomegranate, Roasted Persimmon Vinaigrette…………………………………………………9 
 

Iceberg Wedge: Buttermilk Blue Cheese Dressing, Candied Walnuts, Tomatoes, Applewood Smoked Bacon, Asher Blue Cheese………………………9 
 

Apple Harvest: Artisan Greens, Honey Crisp Apples, Blackberries, Pepitas, Goat Cheese, Maple Cider Vinaigrette……………………………….…………….9 
 

Cranberry Bean Soup: Smoked Bacon, Celery Root, Cipollini Onions, Escarole, Calabrian Chile Oil, Rustic Croutons…………………………..………..Cup 6  
 

Butternut Squash & Cauliflower Soup: Ginger Sage Oil, Pepitas…………………………………………………………………………………………………………………….Cup 6 

 

Pan Roasted Gulf Grouper: Blue Crab, Pumpkin Spätzle, Mustard Greens, Baby Turnips, Pickled Pearl Onions, Meyer Lemon Nage………………….36  

Bayou La Batre Shrimp: Mc Ewan & Sons Stone Ground Grits, Spotted Trotter Tasso Ham, Shellfish Broth, Green Onions…………………………………28 

Skillet Seared Rainbow Trout: Fork Smashed Yams, Charred Brussels Sprouts, Sage, Pecan Brown Butter………………………………………………………….25 

Caramelized Diver Scallops: Butternut Squash, Farro, Broccoli Rabe, Shallots, Winter Squash Emulsion……………………………………….……………………35 

By The Catch: Our Fisherman’s Gulf Catch, Paired With Market Vegetables In The Season…………………………….………………………………………………….Mkt  

Select any three cheeses for 18  

Served With Cherry & Stone Fruit Chutney, Apple, Gougere, Butter Pecans  

Thomasville Tomme: GA, cow milk, semi firm, tangy, slight saltiness 

Belle Chevre: AL, goat milk, spreadable cheese, tart & earthy  

Habitat Farmers: AL, cow milk, semi firm, briny, tart, floral finish   

Asher Blue: GA, cow milk, blue vein, briny, & mild finish 

Dancing Fern: TN, cow milk, soft, notes of walnut & mushroom  

Share size sampler for the table 24  

Served With Pickled Okra, Stone Ground Mustard, Olives, Artisan Bread  

Coppa Ham: GA, Berkshire pork, dry cured & chile spiced 

Bresaola: GA, dry cured beef charcuterie, hints of allspice & clove  

House Made Head Cheese: AL, rustic pork pate, rosemary & thyme   

Black Pepper Sorghum Salami: GA, peppered & dry cured salumi   

 

 6 each, or sample any 3 vegetables for 15 

 Charred Brussels Sprouts: Pecan Brown Butter & Sage  
 

 Roasted Butternut Squash: Broccoli Rabe & Farro  
 

 Farm Stand Vegetables: Chefs Inspiration in the Season  
 

 Roasted Baby Beets: Harvest Cider Reduction, Upland Cress 
 

 Grilled Asparagus: Basil Salsa Verde, Balsamic Molasses 

 

Simply Prepared Center Cut Steaks, Chops, & Local Meat                                                                                                                                                              

16 oz. Grilled Beef Ribeye: Cox Family Farm…….……………………………........39 
 

14 oz. New York Strip: Bohemian Spiced………………………………..…………….38 
 

 8 oz. Beef Tenderloin: Center Cut Filet, Blue Cheese Butter………..……….39 
 

12 oz. Hickory Smoked Pork Chop: Cox Family Farm…….…..…….….………..26 
 

Braised Beef Short Ribs: Creamy Blue Corn Polenta..................…….………25  

Steel City Seafood, Gulf      Sweet Grass Dairy, GA 

Belle Chevre, AL                 Cox Family Farms, AL                           

Terra Preta Farm, AL          Spotted Trotter, GA               

Mc Ewan & Sons, AL          Gravel Ridge Farms, AL 

Gratitude Farms, AL           Hamm Family Farm, AL         

Purveyors - Fisheries - Farms - Artisans - Craftsmen  

*consuming raw or undercooked meats, poultry, 
seafood, shellfish, eggs or un-pasteurized milk may 
increase your risk of food borne illness. 

DINNER 



 

 

 

 

Tequila, House Made Sour Triple Sec, Orange Juice, Grand Marnier  
 

 

Tito’s Vodka, St Germaine Elderflower Liqueur,  

Sage & Lemon Juice 
 

Bombay Sapphire East, Lime & Ginger Shrub,  

Ginger Beer 
 

Bulleit Rye, Cocchi Americano, Ginger Beer, Honey  

Tiki Bitters, Muddled Basil Lemon 

  

The Kessler Collection by Raymond,  

Chardonnay, California  
 

Les Costieres de Pomerols, Picpaul de Pinet, Langedouc-Roussillon, France 
 

TintoNegro, Malbec, Mendoza, Argentina 
 

The Kessler Collection by Raymond,  

Cabernet Sauvignon, California 

 

 

 

 

Flash Fried Shishito Peppers, Soy Salt, Sriracha Honey  
 

Triple Cooked Potato Frites, White Truffle Oil, Asher Blue Cheese, Chive   
 

Aged Cheddar Pimento Cheese, House Made Pickles, Toasted Baguette  
 

Salmon Tartare, Blue Corn Chicharrones, Lemon Crème Fraiche, Salmon Roe, Micro Watercress   



HONEY CRISP APPLE PIE                                10 

Rum Raisins, Italian Meringue, Alabama Pecan Crumble    

 

MYER LEMON MASCARPONE CHEESE CAKE                                    8 

Lemon Custard, Valrhona Chocolate Mousse  

 

A STUDY OF DONUTS                                                               9 

Dark Chocolate ∞ Banana ∞  Blackberry Jam  

 

GELATO OF THE DAY                                                   7 

Fresh Berries 

 

 

La Spinetta Bricco Quaglia Moscato,  Piemonte, Italy   9 

Taylor Fladgate, 10 year Tawny Port, Douro, Portugal   10 

Warre’s Otima 10 year Tawny Port Douro,Portugal 11 

The Rare Wine Company, Sercial, Madeira, Portugal  11 

Niepoort, Vintage White Port, Douro, Portugal   11 

W&J Graham’s 40 year Tawny Port, Douro, Portugal  35 

Chateau Les Justices Sauternes,  France   14  

Fernet - Branca, Milan, Italy  10 

Disaronno, Saronno, Italy  9 

Grand Marnier,  France 13 

Courvoisier VSOP,  Charente, France 14 



 

 

 








