
SANDWICHES. 
with chips, fruit, or salad  //  sub fries + 02

AVOCADO TOASTS    13
vegan wheat, herb vin, herb puree, chia 
wild baby arugula, sea salt

SMOKED SALMON LOX   13
lavender & thyme biscuit, mascarpone
capers, tomatoes, cucumber, pickled onion

PIMENTO BLT    12
buttermilk biscuit, smoked pimento cheese 
pastured bacon, arugula, heirloom tomatoes

EGG N’ CHEESE    11
buttermilk biscuit, pair of farm eggs 
melted sharp cheddar cheese 

CHICKEN CLUB    15
toasted brioche, pastured bacon 
raspberry preserves,citrus/rosemary aioli 
dressed arugula, heirloom tomatoes &
pickled red onion

KNIFE & FORK POT-ROAST SANDO  20
open-faced, toasted baguette, peppers & 
onions, horseradish crema, fontina cheese  
whole grain mustard, salad & fries

THE BURGER    12
brioche bun, baby arugula, pickled red
onion, heirloom tomatoes, cornichons

+ sharp cheddar, avocado 
pastured bacon or a farm egg 02

SHARABLES.

HUSHPUPPIES    10
green garbonzo bean fritters
cornichons & smoked chili remoulade

SMOKED PIMENTO CHEESE  07
fresh thyme, raspberry & red wine 
preserves, chopped green onion
house made toasts and crackers

CINNAMON STICKY BREAD  06
monkey bread - lots of cinnamon butter
cinnamon glaze & powdered sugar

SALADS.

PANZANELLA    10
tomatoes, cucumber, artichoke hearts
brioche croutons, mustard vinaigrette

CHICKEN SALAD    15
thai curry, mango, candied peanuts 
red onion, cherry tomatoes, radish

PAN ROASTED GROUPER    21
crisp lettuces, market vegetables
stone fruit, toasted almonds, lemon
fresh herbs, sea salt, & olive oil

BLACKENED SHRIMP “COBB”  18
tomatoes, green beans, goat cheese
cucumber, radish, chopped egg
citrus & herb vinaigrette

VEGETABLE GRAIN BOWL  10 
market veggies, quinoa, pickled red onion 
arugula, chunks of avocado, herb vin

+ chicken 05, smoked salmon 07, blackened shrimp 10 
+ avocado, pastured bacon, or a farm egg 02

PLATES.

SHRIMP & GRITS    18
blackened gulf shrimp, spicy charred
tomato sauce, pimento cheese grits
chopped green onion

STEAK N’ EGGS    20
pan roasted beef medallions, pair of farm 
eggs, vegetable salad, chimichurri butter

BREAKFAST     15
pair of farm eggs, 5 strips of 
pastured bacon, hot buttermilk biscuit
house-made preserves, fresh cut fruit

SEASONAL COCKTAILS.
prices include 25% tn liquor & sales tax

WILL YOU ACCEPT THIS ROSE? 16
helix vodka, fresh ginger, rose petals
cardamom, lemon, champagne

THE ART OF THE DILL   16
high west double rye, cucumber, raw sugar 
lemon, preserved lemon bitters, dill ice

BITTER MY BISCUIT   15
gin, gran classico amaro, blanco vermouth
lemon squeeze, fresh thyme

REAL PAIN IN MY HIBISCass 15
tequila, mezcal, green chile liquer
hibiscus, fresh lime & grapefruit

FLENCH 75     13
house infused fennel vodka
lemon squeeze, champagne

THIS SHIso FIRE   14
WHITE RUM SLUSH, PINEAPPLE
JALAPENO, GINGER, LIME, SHISO LEAVES 

THE GOOD STUFF    09 
house roasted coffee, shot of bourbon 
whiskey, vanilla bean whip, cinnamon

TURKISH COFFEE MARTINI  12
vodka, more vodka, amaro averna, espresso
coriander, cardamom, heavy cream

PLEASE NOTE:PLEASE NOTE:
18% GRATUITY WILL BE ADDED TO ALL CHECKS18% GRATUITY WILL BE ADDED TO ALL CHECKS
20% GRATUITY WILL BE ADDED TO PARTIES OF 5 OR MORE  20% GRATUITY WILL BE ADDED TO PARTIES OF 5 OR MORE  
       and TO ALL CHECKS THAT ARE LEFT OPEN       and TO ALL CHECKS THAT ARE LEFT OPEN

WE DO NOT RECOMMEND, AND WILL RESPECTFULLY NOT WE DO NOT RECOMMEND, AND WILL RESPECTFULLY NOT 
GUARANTEE ANY STEAK ORDERED "MEDIUM WELL" OR ABOVE.GUARANTEE ANY STEAK ORDERED "MEDIUM WELL" OR ABOVE.

the consumption of raw or undercooked meats, sea-the consumption of raw or undercooked meats, sea-
food, or poultry can result in foodborne illness.food, or poultry can result in foodborne illness.

OVERNIGHT OATS    10
berries, banana, our oat milk, brown
sugar, agave, granola and almond butter



COFFEE CONCOCTIONS.  05 ea

HOW NOW BROWN COW?
salted hazelnut cappuccino   

RASPBERRY / MOCHA AERO-CANO 
raspberry, cacao, aerated espresso, iced 

ORANGE IS THE NEW BLACK(TEA)
house made thai tea. lychee infused black 
tea, fresh carrot juice, sweetened 
condensed milk, vanilla  

FANCY NANCY
espresso, o.j. orange flower water, lemon
lavender, cane sugar, mineral water

CARDAMOM LATTE
espresso, coriander, cardamom
textured milk, sugar & spice rim   

CHAI TEA LATTE.    05

orange pekoe, preserved lemon
house spice blend, vanilla bean
cinnamon, textured milk

TRADITIONAL.
longjing GREEN
shoumei WHITE
pu’er BLACK

tieguanyin OOLONG

FLORAL BLENDS.
JASMINE + green
LYCHEE + black
CHRYSANTHEMUM
& HONEYSUCKLE

LOOSE LEAF TEAS.   04

STRAIGHT  03
double espresso

americano
cold brew

WITH MILK  04
cortado

cappuccino
latte

+ house-made caramel, vanilla, mocha .75 

ESPRESSO BAR.

BAR SELECTION.
prices include 25% tn liquor & sales tax

VODKA
helix. french, winter wheat  08
cathead, honeysuckle infused  07

GIN
old dominick. formula #10  09
hayman's, london dry   08

RUM
el dorado. 3 year cask aged  08

TEQUILA
espolon. blanco    12

MEZCAL
banhez, ensemble    12

BOURBON
calumet farm. small batch. 8 year 16
four roses. yellow label  09
henry mckenna. single barrel   16
old dominick. huling station  13

RYE 
high west. double rye   15
old forrester    08

IRISH
the sexton. single malt   12

SCOTCH
ancnoc 12. highlands   20
highland park 18. orkney  35 
johnnie walker red. blend  08
johnnie walker green. blend  13

OTHERS  
4o creek. canadian.   08
ancho reyes. ancho liqueur (1OZ)  05
aperol     10 
st. agrestis. amaro  (1OZ) 10
st. agrestis. paradiso  (1OZ) 10
campari     11
fernet branca    12
fernet menta    10
nux alpina walnut liqueur   09
solerno     (1OZ) 08
tempus fugit gran classico  (1OZ) 09
pivon, vermouth, blanco   08
pivon, vermouth, rojo   08

DESSERTS.    08 ea

PAVLOVA
fresh berries & orange flower cream

SMORES POTS deCREME
chocolate custard, graham cracker crunch 
torched house-made marshmallow fluff


