F— black truffle queso, crispy tallow potato chips 13

QDQ crispy coconut shrimp, miso orange dip 18
— sweet corn hushpuppies, jezebel sauce 12
hot honey cauliflower, hummus, lemon tahini, smoked pepper, pine nut 15
gremolata, crispy pita
crispy brussels, spicy honey, whipped goat cheese, toasted almond 15
beef fat fries, Korean honey butter, furikake 10
Faucon, Benton’s bacon, hard-boiled egg, Maytag blue cheese, tomato, 16
toasted garlic crumb, buttermilk dressing
roasted apple, burrata, dried cranberries, arugula, toasted walnut, saba 16
caesar, feta cheese, parmesan, sourdough croutons, pesto caesar dressing 14

add protein to any salad - chicken +6 salmon™ +12 shrimp +8

HANDHELDS SALADS

the burger®, American wagLyu, Benton’s bacon, American cheese, 20
gochujang aioli, house pickle
short rib melt, braised beef short rib, melted onion g?ruyere cheese, 22
roasted garlic aioli, parmesan crusted sourdough, taflow fries
chicken caesar wrap, crisp romaine, pecorino cheese, chopped tomato, 18
creamy parmesan dressing, tallow fries
classic grilled cheese & tomato soup 15
daily chef's handheld feature, tallow fries mkt
N spicy crab noodles, fresh ramen, miso butter, chili garlic, crispy crab 32
cake, furikake, scallions, Benton’s bacon
Z
z bone-in ribeye*, parmesan potatoes, red wine shallot butter 50
z salmon vera cruz, roasted olives, capers, tomato, goat cheese, saba 30
rum glazed pork chop, fried apples, pickled peppers, arugula 23
wild mushroom risotto, local mushrooms, black truffle, squash jam, 28
arugula, smoked goat cheese, toasted garlic crumb
bourbon glazed meatloaf, choice of two sides 24
ancho short rib, butternut squash, burnt habanero-apple salsa, candied chiles 40
market fish*, Parmesan risotto, crispy brussels, lemon butter mkt
blue plate special mkt

charred broccoli, maple garlic, benne seed

creamed collard greens, tasso ham

[DES

loaded potato salad, bacon, aged cheddar, scallion

U jimmy red corn grits, charred onion, KY rose

© 0 0 00

broccoli salad, cheddar, cranberries, pine nuts, red onion

*Consuming raw or undercooked meat, poultry, seafood,

E X E C U T I V E C H E F S O U S C H E F shellfish or eggs may increase your risk of foodborne

John Williams lan Peters illness, especially if you have certain medical conditions
**Please inform your server of any allergies



	FIRST
	black truffle queso, crispy tallow potato chips
	crispy coconut shrimp, miso orange dip
	sweet corn hushpuppies, jezebel sauce
	hot honey cauliflower, hummus, lemon tahini, smoked pepper, pine nut gremolata, crispy pita
	crispy brussels, spicy honey, whipped goat cheese, toasted almond
	beef fat fries, Korean honey butter, furikake
	Faucon, Benton’s bacon, hard-boiled egg, Maytag blue cheese, tomato, toasted garlic crumb, buttermilk dressing

	SALADS
	roasted apple, burrata, dried cranberries, arugula, toasted walnut, saba
	caesar, feta cheese, parmesan, sourdough croutons, pesto caesar dressing
	add protein to any salad - chicken +6  salmon* +12  shrimp +8


	HANDHELDS
	the burger*, American wagyu, Benton’s bacon, American cheese, gochujang aioli, house pickle
	short rib melt, braised beef short rib, melted onion, gruyere cheese, roasted garlic aioli, parmesan crusted sourdough, tallow fries
	chicken caesar wrap, crisp romaine, pecorino cheese, chopped tomato, creamy parmesan dressing, tallow fries
	classic grilled cheese & tomato soup
	daily chef’s handheld feature, tallow fries
	mkt
	spicy crab noodles, fresh ramen, miso butter, chili garlic, crispy crab cake, furikake, scallions, Benton’s bacon

	MAINS
	bone-in ribeye*, parmesan potatoes, red wine shallot butter
	salmon vera cruz, roasted olives, capers, tomato, goat cheese, saba
	rum glazed pork chop, fried apples, pickled peppers, arugula
	wild mushroom risotto, local mushrooms, black truffle, squash jam,
	arugula, smoked goat cheese, toasted garlic crumb
	bourbon glazed meatloaf, choice of two sides
	ancho short rib, butternut squash, burnt habanero-apple salsa, candied chiles
	market fish*, Parmesan risotto, crispy brussels, lemon butter
	mkt
	blue plate special
	mkt

	SIDES
	charred broccoli, maple garlic, benne seed
	creamed collard greens, tasso ham
	loaded potato salad, bacon, aged cheddar, scallion
	jimmy red corn grits, charred onion, KY rose
	broccoli salad, cheddar, cranberries, pine nuts, red onion
	EXECUTIVE CHEF
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