
S idesS ides
Fries  7 
skillet mac n’ cheese  12    
aged white cheddar / smoked gouda bacon crumble

veg of the day  8 
parmesan herb fingerling  7 
smoked cheddar grits  7 
brussels sprouts  8 
yum yum sauce

Desser t sDesser t s
buttermilk pie  8    
vanilla bean / lemon / buttermilk / homemade pie crust / nutmeg

sweet potato whiskey chocolate pecan pie  10  
vanilla bean ice cream

orange olive oil cake  10   
aperol champagne curd / balsamic vanilla gastrique

carrot cake  12  GF 
cream cheese frosting / candied pecans

chocolate layer cake  12    
vanilla bean ice cream

F rom the  GardenF rom the  Garden
add a protein - chicken 12 / shrimp 12 / salmon 12   
prime NY steak 36 / jumbo lump crabcake 22 
 
shredded salad  13 
romaine / red quinoa / baby kale / radicchio / apples / dried cranberries  
avocado / hard-cooked egg / lemon / olive oil 

sprout salad  14 
sweetwater sunflower sprouts / pine nuts / green goddess / pecorino

green house salad  12 
lollo rosso / mizuna / butter lettuce / cornbread croutons / buttermilk dressing 

wedge salad  10 
iceberg / blue cheese dressing / cherry tomatoes / pecan smoked bacon / crisp onion straws

Main  DishesMain  Dishes  

miso butter chicken  26    
ginger wild rice cake / toasted sesame / nori / tat-soiginger wild rice cake / toasted sesame / nori / tat-soi

braised lamb shank  30   
mascarpone polenta / buttered pearl onion / mint gremolata / broth

hand rolled gnocchi  22     add a protein +  
house cured bacon lardon / calabrian chile / buttered greens / charred tomato / pine nuts

crispy chicken milanese  24   
avocado salsa verde / guajillo chile / jícama slaw / lime
  
nc mountain trout  28  
fingerling potatoes / haricot vert / watercress / lemon / capers / croutons / pan jus

Flounder Veracruz  28  
NC flounder / PEI mussels / tomato / red onion / jalapeno / cilantro / pickle peppers / rice 
  
*steak frites  46  
prime NY steak / truffled frites / roasted garlic aioli

*salmon bowl  28  
seared patagonian salmon / roasted heirloom cauliflower / harissa verde / pomegranate

prime double smash burger  18 
house ground prime brisket and chuck blend / american cheese / lettuce / tomato / pickle / mayo  
red onion / hot mustard – add pecan smoked bacon +$2.50

shrimp & grits  26  
smoked cheddar grits / sauce creole / nixta / pickled peppers & green tomato

S tar ter sS tar ter s  
megan’s parker house rolls  8 
cultured butter / maldon sea salt  
 
charred octopus  18
romesco / artichoke / almond gremolata

buffalo cauliflower  16
blue cheese / blue cheese crumbles / scallion 
 
burrata  17 
smoked beets / fig balsamic  

pimento cheese dip  13 
pimento cheese / sweet-hot bacon jam 

decades crabcake  22 
jumbo lump crab  / red pepper beurre blanc / sweet corn relish 

truffled frites 12 
fries / black truffle / reggiano parmigiana / garlic aioli

ITEMS MARKED WITH AN ASTERISK * MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 2.12.24
Managing Partner – Josh Read     Chef – Ian Quinn     Pastry Chef – Megan Allen



S park l ingS park l ing  

nv gruet  12 glass
brut rose / new mexico

mini prosecco lunetta  11 bottle 
200 ml
  

W hitesW hi te s
Tenuta Sant’Anna  13 glass 
pinot grigio / veneto / 2022

Jezebel Blanc  15 glass 
pinot gris / riesling / 2022

Poggiobello Pinot Grigio  15 glass 
pinot grigio / venezia giulia / 2022

St. Christopher Riesling  13 glass 
riesling / mosel, germany / 2022 
 
greywacke  16 glass 
sauvignon blanc / marlborough nz / 2023 

aspen's  9 glass
chardonnay / wa / 2023 
 
raeburn  15 glass 
chardonnay / russian river valley / 2022

bodyguard by daou 18 glass
chardonnay / napa valley / 2022 

Local  on  Draf t Loca l  on  Draf t 
seasonal  
ask server for details

hazy like a fox  8  
hazy IPA / new realm / atlanta

tucker red ale  8  
red ale / tucker brewing/ tucker
  
going out west  9  
IPA / from the earth brewing / roswell

superlager  9  
lager / wild leap / la grange

Blue Bandito  8  
mexican lager / stillfire brewing / suwanee

Jude  8  
belgian style wheat / reformation brewery-
woodstock 
  
tropicalia  9  
IPA / creature comforts / athens

Bot t l e s  &  CansBot t l e s  &  Cans
guinness  5 

stella artois lager  5

miller lite  5 

modelo especial  6 

coors light  5

michelob ultra  5 

pabst blue ribbon 24oz  5

Peach State Lite  6

atlanta hard cider co. crisp apple  7

atlantic brewing upside down n/a  7

Cockta i l sCock ta i l s
MACHO MATCHA  14 
herradura double barrel tequila / mezcal / matcha / coconut / lime

tea time in paris  14 
gran marnier / pierre fernand dry curaçao / rose vermouth / earl gray tea / champagne

Crimson Cask  14 
old forester bourbon / cherry / campari / antica formula / lemon 

lychee garden  12   
vodka / rose poached lychees / ginger / soju / soda

bacon old fashioned  18   
bacon infused whistle pig / whistle pig maple syrup / pecan wood-smoked bacon / bitters

permanent vacation  13   
denizen rum / creme de banane / pineapple / lime / orgeat / tiki bitters / dark rum floater 

botanical spritz  14   
seasonal fruits / blossoms / bubbles

Mockta i l s/Non-alcoho l i cMockta i l s/Non-alcoho l i c
spike your mocktail for 5 
 
lavender lemonade  8 
lavender / lemon / bubbles

buchi kombucha  8  
seasonal flavors

Lychee Lilly  8  
lychee / rose flower / soda

georgia & josh  8  
basil / lemon / soda

RoseRose
liquid geography  12 glass
mencia / spain / 2022

Bernardus  16 glass
bernardus rose / provence / 2021

RedsReds
aspen's  10 glass
cabernet sauvignon / wa / 2021 
 
austin  16 glass 
cabernet sauvignon / paso robles / ca / 2021

Jamieson Ranch  17 glass 
cabernet sauvignon / napa valley / 2021

home fields  14 glass 
red blend / dry creek county / 2018 

pessimist by daou  15 glass 
red blend / paso robles / 2022

manos negras  12 glass | 45 bottle 
malbec / mendoza / 2020

Chateau Peyfaures  14 glass 
bordeaux blend / bordeaux / 2016 

lyric  9 glass 
pinot noir / monterey county / 2019

raeburn  15 glass 
pinot noir / russian river valley / 2022

ken wright cellars  18 glass  (og) 
pinot noir / williamette valley / 2020 

(o G) -  c e rt i F i e d  o r G a n i c  |  (c s) -  c e rt i F i e d  s u s ta i n a b l e  |  (s G) -  s u s ta i n a b ly  G r ow n


