
***In order to better serve all of our guests, we ask that you place your full order at one time.
**We will happily substitute an item or split a plate for a $2 charge.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.

— Small —
Green Salad  |   12

Mixed Baby Lettuces, Radish, Cucumber, Grape Tomato, Sherry Vinaigrette
…with Walnut-Crusted Goat Cheese  |   14

Fuji Apple & Bleu Cheese Salad  |   15
Castelfranco Radicchio, Golden Beets, Shakerag Bleu,

Walnuts, Red Wine Dijon Vinaigrette

Oysters on the Half Shell  |   18 per half dozen
 Chef’s Selection of Oysters, Cocktail Sauce, Mignonette Ice

 
Ouef Nordique  |   14

Smoked Salmon, Poached Story Farm Egg, Fish Broth, Chive

Domestic Shrimp Remoulade  |   16
Fried Green Tomato, Salad, Benton's Country Ham 

Shrimp Toast  |   16
House-Made Pullman Loaf, Shrimp Mousse, Scallion, Ginger,

Sweet Chili-Garlic Sauce, Sriracha Aioli 

Korean Short Rib Lettuce Wraps  |   16
Ssamjang Marinated Smoked Beef Short Rib, Carrot & Turnip Slaw, 

Soy Pickled Cucumber, Peanut, Sesame Seed

 Butcher's Board  |   22 
House Made Charcuterie, Artisanal Cheese, House Pickles, Grapes, 

Herbed Crackers, Whole Grain Mustard 

Lamb Mac  |   16
Smoked Lamb Shoulder, Poblano Pepper, Macaroni, Goat Cheese, Fontina

Fried Gulf Oysters  |   16
Comeback Sauce, Cocktail Sauce

— Main —
* Steak Frites  |   55

12oz Prime Ribeye, Simple Salad, Pommes Frites, Blue Cheese Butter

* Grilled Peculiar Pig Farms Pork Chop  |   40
Broccoli Rabe, Roasted Fingerling Sweet Potato, Apple Butter, Bourbon Jus

Grilled Swordfish  |   40
Anson Mills Farro Piccolo, Roasted Cauliflower, Golden Beet,

Apple, Pepita, Sunflower Kernels, Butternut Squash Purée, Pepita Pistou

Pan Seared Flounder  |   42
Creamed Leeks, Wilted Spinach, Potato Hay, Buerre Rouge

Chicken Piccata  |   28  
Breaded Joyce Farms Chicken Breast, Poached Yukon Gold Potato,

Broccolini, Roasted Cauliflower, Lemon Caper Herbed Butter

— Wood Oven Pizza —
Tomato Basil  |   15

Grape Tomato, Basil Pesto

Don Corleone  |   15
Genoa Salami, Castelvetrano Olive,

Pickled Banana Pepper

Pimento Cheeseburger  |   15
House Pimento Cheese, Ground Beef

White Italian Sausage  |   15
Parmesan Béchamel, Charred Broccoli Rabe,

Calabrian Chili Paste



Vodka, Lime, House-Made Ginger Syrup, Soda

Tequila, Cinnamon Syrup, Tempus Fugit Violettes, Lemon

Basil-infused Boomsma, Pineapple, Lime

Mezcal, Bell Pepper, Fino Sherry, Lime, Tajín

Smith & Cross, Aperol, Curaçao, Underberg, Orgeat (contains nuts)

Bourbon, Gran Classico Bitter, Spiced Pear Liquer, Cinnamon

Gin, Fino Sherry, Orgeat (contains nuts), Lemon

Sazerac Rye, Peychaud’s, Absinthe, Lemon

Rittenhouse Rye BIB, Demerara and Bitters

Sparkling

Glera | Bisson | Valdobbiadene, Veneto, Italy 

Orange

Gewürztraminer | Pablo Fallabrino | Uruguay

White

Melon | Famille Lieubeau | Muscadet, Loire, FR

Sauv Blanc | Berthier | Loire Valley, France

Vermentino | Cardedu Nùo | Sardegna, Italy

Chenin Blanc | Chai de la Dive | Saumur,Loire,FR

Chardonnay | Lequin-Colin | Burgundy, France

Rosé

Zweigelt | Schloss Gobelsburg | Austria

Red

Grenache/Cinsault | Poivre d'Ane | Languedoc, FR

Pinot Noir | Johan | Willamette Valley, Oregon

Gamay | Division Un | Willamette Valley, Oregon

Cab Franc | Frédéric Mabileau | Loire Valley, FR

Cabernet | Ultraviolet | Sonoma County, California

Coravin© Pour (5oz)

Aligoté | Lienhardt | Côte de Nuits, Burgundy ‘23 
Not your Grandmother’s Aligoté! Ripe orchard fruit, Lemon curd, Fall spices.
Delightfully dressed-up with Razor-sharp acidity. Enjoy with Fish or Chicken!

A Glass of Wine

House Cocktails

Ginger Mule Kick

Vile Child

Dutch Garden Swizzle

Pep Talk

Disgruntled Mai Tai

Boulevard to Fall

The Barby

Freezer Sazerac

House Old Fashioned

13

15

14

15

16

15

14

14

16

Beer, Cider, & Seltzers

Creature Comforts Bibo Pilsner

Southern Growl Kölsch

HHBC Hefe German-style Wheat

Doc’s Apple Cider

Great Divide Strawberry Rhubarb Sour Ale

16

15

14

13

14

15

17

15

14

17

15

16

15

18

6

7

6

6

6

Greener Pastures Camper Shell Red Ale

Keepsake Little Helper Pale Ale

Fonta Flora Hop Beard American IPA

Fonta Flora Darwin’s Forehead Salted Porter

St. Bernardus ABT 12 Quadruple

6

8

8

9

12

Zero Proof

Athletic Brewing Upside Dawn

Peroni 0.0%

Casamara Club Sera

Pineapple Express

Sorrel Sipper

Crisp, light Golden Ale (<0.5 ABV)

Classic-style Italian Lager (0.0 ABV)

Riviera-style, low sugar, Italian-inspired apéro spritz (0 ABV)

Pineapple, Orgeat (contains nuts), Demerara, Citrus (0 ABV)

Cold Hibiscus Tea, Cinnamon, Almond (0 ABV)

6

6

8

10

10

Louie Louie Satsuma Cannabis-Infused Sparkling Water     10
5mg Delta 9 THC,  5mg CBD
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