
Country Beet Salad   V 
Local beets prepared three ways, arranged with homemade 
cottage cheese, preserved lemon gel, benne brittle   15 

Pickle Tasting   V   
An array of all of our housemade seasonal pickles with 
whipped sorghum butter, fresh baked popover   16 

Smoked Red Tail Deer Sausage  
House-cured and char grilled, braised sauerkraut, scarlet 
turnips, quince preserves, deviled jus   16  

Skillet Cornbread  
Hazzard Free Farm heirloom cornmeal batter baked in 
bacon fat, topped with whipped sorghum butter   8.5 

Honey Milk Rolls  
Sweet milk rolls glazed with honey butter, served 
with whipped sorghum butter and fruit preserves    7 

Popovers 
Kilgus Farmstead milk and Cedar Ridge Farm egg puff, 
with sorghum butter and homemade preserves   7 

Fried Green Tomatoes  
Fried crisp in heirloom cornmeal, served with buttermilk, 
deviled egg puree, pickled shrimp  15 

Reezy-Peezy a.k.a. Hoppin’ John   V 
Anson mills sea island red peas and benne seed, 

steamed Cahokia rice, fried okra   12 

Butternut & Black Trumpet  V  
Spence Farm Ryeberries creamed with squash puree, roasted wild 
trumpet mushrooms, leek shoots, black walnuts    27 

Fried Chicken  
Our celebrated recipe fried in leaf lard, honey milk rolls, sweet 
potato hash 17.5 dark * 20 light * 32 half 

Pimiento Cheese Jucy Lucy* 
House-ground beef stuffed with pimiento cheese & grilled, crisp 
bacon, lettuce, tomato, pickle, onion rings, bacon fat fries 20 

Fantasia on Young Duckling*  
Kentucky Pekin duck breast smoked and seared, crispy leg 
confit, savory wild rice pecan granola, celeriac puree,  
Montmorency cherry gel, bourbon-giblet jus   38 

Gumbo Ya-Ya  
Chicken, housemade andouille, and a dark smoky 
roux, served with buttered Cahokia rice   8 

Rooftop Garden Salad   V 
Gotham Green butter lettuce, radish, shallot, candied 
pecan, Hook’s Blue Paradise, Green Goddess   14 

Sweet Potato Bisque   V   
Local sweet pureed with Kilgus milk, buttered corn-
bread croutons, pickled chilies, pepitas, fried sage   9 

Shrimp & Grits     
Texas Shrimp simmered in housemade tasso ham & shiitake 
gravy, with creamy heirloom cheese grits and scallions   22 

Crispy Catfish a la Big Jones   
Alabama catfish fried crisp in corn and rice flours, creamy 
grits, sea island red peas, tasso ham beurre monte   28 

Garlicky Bacon Fat Fries  
Hard-fried kennebec potatoes tossed in bacon 

fat & malt vinaigrette with parsley 7 

Gullah-style Turnip Greens  
Cooked in coconut milk and sea island benne 
topped with torn cornbread and scallions  10 

 

Boucherie Board 
The hallmark of Southern hospitality—all of our house-cured 
meats and relishes, breads, crackers, and badassery   28 

Crawfish Etouffee a la Breaux Bridge, ca. 1930 
Louisiana crawfish tails smothered in butter and wine 
with Cajun spices, Cahokia rice   28 

Baked Cheese Grits  
Anson Mills grits in Kilgus Farmstead milk baked 

with aged Cheddar cheese   9 

*ConsumingÊrawÊorÊundercookedÊmeats,Êpoultry,Êseafood,Êshellfish,ÊorÊeggsÊmayÊincreaseÊyourÊriskÊofÊfoodborne-illness—
eggs,Êburgers,ÊandÊsomeÊseafoodÊservedÊrawÊorÊundercookedÊonÊrequest 

Grilled Sockeye Salmon Salad* 
Wild Alaskan salmon marinated in herbs and char-grilled, with 
little gem lettuce, garlicky bacon fat croutons, boiled potato, 
egg, lima beans, and lemon-basil vinaigrette   26  

Pimiento Cheese 
Local aged Cheddar with homemade Worcestershire 
sauce and pimientos, house benne crackers   9 

Andouille  
Slow-smoked over pecan wood in natural beef casings, 
with straight rye, chow-chow, and garlic mayonnaise   8  

Tasso  
Heavily spiced, dry cured and smoked for two days. 
Benne crackers, pimiento cheese, piccalilli   8 

Boudin Rouge 
Rare and elusive Cajun blood sausage. Served with 
pickled blood peaches and straight rye bread   7 

Hamburgerwurst 
A Fehribach Family special. Dry-cured and smoked 
beef and pork, bourbon mustard, apple chutney, rye   7 

Duck Liver Pate 
Flavored with Port wine and spices, served with pick-
led blood peaches, bourbon mustard, straight rye   12 

All of our charcuterie is expertly hand-cra ed by our team from 
locally-raised pastured meats 

Sweet Potato Hash  
Local sweets sauteed with crisp bacon and on-

ion, glazed with cane syrup and scallions   10 

Chicken & Dumplings 
An old Fehribach family recipe, steamed chicken and knefles, 
broccoli raab, carrot, peas, candied pearl onion and croutons   18 

Chicken & Bubbles Happy Hour  
Fried chicken $10 light/dark   $20 half 

1/2 price sparking wines 
4:30-6:00 Monday-Friday 

Dessert Happy Hour  
1/2 price Bourbon and Rye 

Southern funk playlist 
9 P.M.—close Friday and Saturday 

Burger Nite  
$12-15 burger menu (regular menu available) 

Hump day hamburgers 
Wednesday 4:30-close 

It’s Almost Friday  
Half price cocktails 
Cocktail menu only 
Thursdays all day 

Cajun Boudin Balls    
Peppery pork and rice sausage breaded and fried crisp, 
served with cayenne mayonnaise and piccalilli   14 
Deviled Crawfish Cakes 
Louisiana crawfish tail patties seasoned with mustard 
and cayenne and sauteed, corn relish and remoulade   18 


