
Cheddar Hush Puppies   7.

avocado & jalapeño crema, burnt honey

(6) Oysters   16.

basil granita, green apple, serrano chili

Crispy Fried Okra Chips   5.

salt & vinegar

Blistered Shishito Peppers   8.
country ham, banh mi vinaigrette, shiso, lime

Country Pork Terrine   15.

pomery mustard, frisee, dill pickled green beans,
sourdough

Butter Lettuce Salad  10.

roasted shallot vinaigrette, bibb lettuce & haricot
vert salad, dill, shaved celery

Iceberg Wedge Salad   9.

smoked blue cheese dressing, blistered tomatoes,
pickled red onion, puffed sorghum, toasted seeds

Burrata   13.

grilled asparagus, wax beans, crispy chili, toasted
peanuts, lime, garlic chips

Marinated Squash   10.

fregola, ginger & carrot vinaigrette, nastursium, 
pistachio

Smoked & Grilled Portobello   11.

braised hominy, green tomato, masa, cilantro

House Burger   17.

spicy tomato aioli, pickled green tomato, caramelized
onions, frisee, american cheese, pretzel bun, fries

Roasted Heritage Chicken   22.

dirty rice, sauce charcuterie, pickled garlic scapes

Cowboy Cut Ribeye  85.

bordelaise, shaved celery & kholrabi caesar, crispy
anchovy bread crumbs

Chocolate Bombe 10.

peanut praline, chocolate
mousse, warm caramel,
caramel popcorn

Spring Berry Tart 10.
orange pastry cream, 
chamomile macerated berries, 
almond tuile, coconut ice cream

Orange & Grapefruit 9.

Upside Down Cake
dried meringue, pistachio &
mint ice cream
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*Consuming raw or under cooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.  Please inform your server of any food allergies.

Shrimp & Grits   17.

tasso ham gravy, blistered shishito peppers,
hominy grits 

Avocado Deviled Eggs   9.

corn salad, aleppo pepper, cojita cheese, cilantro

Pimento Cheese   8.

served with house chips

Buttermilk Rolls   8.

whipped bacon fat, chives, sesame seeds

“Blooming Mushroom”   13.

spicy remoulade, cornichons, smoked paprika,
roasted garlic

House Cured Trout  10.

whippped crème fraîche, lavash, everything 
bagel spice, herb salad, pickled radish

Tempura Fried Catfish   10.

buttermilk dressing, togarashi seasoning

Buttermilk Fried Chicken   18.

creamed leeks, berb roasted potatoes, carrots, 
hot honey

Pan Seared Trout   20.

wild mushroom & corn succotash, corn bisque,
crispy basil

Wagyu Skirt Steak Frites   36.

smoked tomato ketchup, béarnaise, house cut fries
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Wild Heaven  Altiar IPA   7.

Orpheus  Seasonal Sour  8.

Sam Adams  Seasonal  9.

New Realm  Euphonia Pilsner 8.

BOTTLES & CANS 

Barone Montalto , Pinot Grigio, Trapani, Italy  10|40
Boulder Bank , Sauvignon Blanc,  10|40
Marlborough, New Zealand
Capture , Sauvignon Blanc, Santa Barbara, CA  12|48

Crossbarn , Chardonnay, Sonoma Coast, CA  11|44

Raeburn , Chardonnay, Russian River Valley, CA 12|48

Heinrich Vollmer , Riesling, Pfalz, Germany  10|40

Fleur de Mer , Rose Blend, Cotes de Provence, France   11|44
 
  
  
 

 

Pedroncelli , Pinot Noir, Sonoma Coast, CA  12|48

La Crema , Pinot Noir, Willamette Valley, OR  15|60

 Intrinsic , Red Blend, Columbia Valley, WA  12|48

Altos las Hormigas , Malbec, Mendoza, Argentina   12|48

Cocodrillo , Cabernet Sauvignon/Malbec, 17|68
Mendoza, Argentina
Twenty Bench , Cabernet Sauvignon, North Coast, CA  15|60

Stag’s Leap , Petite Syrah, Napa Valley, CA  19|76

 
 

 

Pedroncelli , Pinot Noir, Sonoma Coast, CA  12|48

La Crema , Pinot Noir, Willamette Valley, OR  15|60

 Intrinsic , Red Blend, Columbia Valley, WA  12|48

Altos las Hormigas , Malbec, Mendoza, Argentina   12|48

Cocodrillo , Cabernet Sauvignon/Malbec, 17|68
Mendoza, Argentina
Twenty Bench , Cabernet Sauvignon, North Coast, CA  15|60

Stag’s Leap , Petite Syrah, Napa Valley, CA  19|76

 
 

Bulleit Frontier    25.

Bulleit Bourbon | Bulleit Rye | Bulleit 10yr

Colorado Whiskey     30.

Stranahan’s American Single Malt |
Stranahan’s Diamond Peak | Breckenridge Bourbon

High West Distillery  Park City, Utah  35.

American Prairie Bourbon | Rendezvous Rye |
Double Rye

ASW Distillery   Atlanta, Georgia 38.

Fiddler | Resurgens Rye | Duality Double Malt

Second Self  ‘Thai’ Wheat   6.

Scofflaw  “Hooligan” American IPA   8.

Miller High Life  4.

Wynzridge Farms  Cider   6.

Yuengling Lager  5.

Reformation  Cadence-Belgian Style Ale  7.

Catawba  “Brown Bear” Ale 7.

Dogfish  90 Minute IPA  10.

Left Hand  Nitro Milk Stout  9.

DRAUGHT

WINE

WHITE 

BUBBLES

RED

COCKTAILS

BEER

Benvolio  Prosecco Brut  9|36

Naveran Rose Cava  12|48

Nicholas Feuillatte Champagne 19|76

Scarlet Belle   11.
tito’s strawberry infused vodka, lime juice, 
la marca prosecco

Pack of Mules   12.
choice of grey goose vodka, new amsterdam gin, 
mezcal or bourbon, lime juice, ginger beer

TSG House Old Fashioned   13.

old forester, orange oleo, angostura & black 
walnut bitters

Joropo Sour   12.
rum, oleo, cherry, lemon, lime

Sweet Carrousel    12.
gin, orgeat, cranberry, lemon, pineapple

Don’t be such a Square   12.
rye, luxardo maraschino, dry vermouth,
yellow chartreuse

Divine Glance   13.
irish whiskey, amaretto, peat, lemon

whiskey Flights
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