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d e t t e
sma l l  p l a t e s

smoked mushroom stew .......................................... 7
two brooks farm missimati rice, mushroom relish

mixed lettuces (gf) ...................................................8
shaved carrot & radish, gorgonzola, almonds,
onion-buttermilk vinaigrette

kale caesar (gf)..........................................................8
parmesan, country ham cornbread crumbs,                   
buttermilk caesar vinaigrette

pumpkin-chickpea dip * .......................................... 11
roasted garlic, ancho pepitas, pumpkin seed oil, 
grilled sourdough

kodachrome fall salad (gf) ..................................... 13
lacinato kale, pickled gai lan, shaved turnip,
cranberries, cranberry vinaigrette

fried gulf oysters (gf) ............................................. 16
green onion mayo, charred lemon

brown butter shrimp (gf) ....................................... 16
spaghetti squash, swiss chard, caramelized fennel

crispy potato gnocchi....................................... 16/29
confit chicken, smoked mushrooms, 
toasted walnuts, caramelized pearl onions, 
crispy chicken skin

s na c k s
deviled eggs two ways (gf) ...................................... 5
pimento cheese & bacon, red curry

bbq pork rinds (gf) ................................................... 6
hot sauce mayo

crispy brussels sprouts (gf) ..................................... 9
pear vinaigrette, toasted sunflower seeds, 
pomegranate

sourdough toast * ..................................................... 9
roasted broccoli, whipped noble springs feta, 
pickled grapes, candied marcona almonds

pimento cheese & crackers * .................................. 9
bacon jam, fried saltines

snack sampling * ..................................................... 22
deviled eggs, sourdough toast, 
pimento cheese & crackers

selection of regional cheeses * .............................. 15
house-made jam, spiced nuts, toasted bread

charcuterie board .................................................. 23
house-made sausage, terrines, cured meats,                  
accoutrement

b r ea d s
made in-house with organic flour & corn meal

sourdough rosemary focaccia..................................7
roasted tomato-herb butter

jalapeño-buttermilk cheddar cornbread (gf) .........7
eastaboga honey butter, toasted benne seeds

l a rge  p l a t e s
blackened simmons farm catfish (gf)...................26
benton’s bacon-braised brussels sprouts, 
brown sugar-sweet potato purée

gulf fish (gf) ............................................................ 36
poached potato, swiss chard, roasted turnip, pesto, 
madras curry

grilled free-range chicken (gf) .............................. 27
apple butter glaze, herb-roasted fall squash,
spiced apples, blue cheese crumble

cider-brined pork porterhouse (gf) ......................34
roasted cauliflower salad,
apple-molasses baked beans

c.a.b. steak *
10 oz. new york strip ............................................. 40
8 oz. filet .................................................................48
candied sweet potato, roasted broccoli,
bourbon cranberries, roasted garlic butter,
worcestershire bbq sauce

steak frites (gf) ....................................................... 27
chuck tender, arugula salad, chimichurri, 
hand-cut fries

odette cheeseburger * .............................................16
bear creek farm beef, caramelized red onion, 
hand-cut fries  
add bacon.....2  egg.....2  avocado.....1.5
*gluten free bun.....2

fall vegetable plate (gf) ..........................................24
herb-roasted fall squash, cauliflower salad, 
roasted broccoli, candied sweet potato, 
spaghetti squash

we source as often as possible from our local farmers
vegetarian & vegan options available on request

parties of eight or more are subject to a 20% gratuity

*gluten free (gf ) on request
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