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0Half Not Brown
Fried green tomato, Mornay sauce, 
crab, shrimp, bacon and spinach     13

Cola Braised Bacon
Served with pickled vegetables and  
corn hoe cake with a sorghum gastrique     12

Scrambled Eggs
Served with smoked salmon, sour cream,  
fried caper, shallot and chive     9

Indonesian Steak Stack
Crispy pastry layered with marinated flat iron steak and 
vegetables, finished with Charmoula sauce and  
cucumber-pineapple salsa     7 

Seared Scallop
Served with mango pudding, shaved cucumber,  
ginger caviar and aromatic     11

appetizers

Chop Salad
Bacon, red pepper, olive, artichoke heart, cherry tomato,  

cucumber, red onion, in a green goddess dressing     8

Bitter Green Salad
Corn hoe cake, country ham, Camembert cheese,  

6 minute egg, truffle, with a rye sorghum dressing     8

Bibb Salad
Blue cheese, pear, fried country ham,  

toasted almonds, lemon dijon dressing     8 

Pave Beet Salad
Walnut encrusted goat cheese, arugula,  

chopped egg finished with parsley vinaigrette     8

salads

Quail
Sorghum gastrique, corn bread,  
Calvados garlic cream, vegetables     26

Grilled Pork Chop
With kale, white beans and a bourbon glaze    26

Mojo
Chef selection of seafood finished with a  
mojo sauce and lobster fumet     35

Filet of Beef
With gruyére gratin potatoe,  
Marchand de Vin sauce and vegetables     34 

Vegetarian Stack
Grilled portobello mushroom, artichoke heart,  
roasted red pepper, tomato, layered on crispy pastry, with 
Charmoula sauce and cucumber-pineapple salsa     23

entrees

Valentine’s M enu




