
 

For the Table 

Georgia on My Plate •20• 
A Selection of Georgia’s Finest Ingredients 

Salami & Cheese From Our Great State 
Boiled Peanut Hummus 

Sweet Potato Chips/Accoutrements 

The Butcher Board •23• 
Chef’s Selection of Cured Meats & Salamis 

Speck/Prosciutto/Cherry Pie Salami/Gin & Juice  
Dijon & Whole Grain Mustards 

{Optional Supplement} 

Iberico Ham ½ ounce •12• 

Cheese Display •22• 
Chef’s Selections with Jams, Jellies & Fruits 

Blue/Tomme/Green Hill Brie 
Red Dragon/Iberico/Coupole 

Along with Fowler Honey & Lavosh Crisps 

Crispy Calamari •22• 
Zesty Tomato Coulis/Lemon 

Seasonal Oysters 
{ Raw or “Rockefeller” Style } 

 •1/2 dozen 24 / 1 dozen 44• 
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Index: (Kindly Select One) 

Caramel-Apple Tart 
Roasted Apple/Salted Caramel Ganache 

Spiced Tuile/Candied Walnuts 
 

Peanut Gooey Butter Cake 
Banana Jam/Honey Gelato 
Bitter Chocolate Cremeux 

 

A Nola Breakfast 
Trio of Beignets/Chocolate Mousse/Berry Gel 

 
g Blueberry & Lemon Delight 

Lemon-Mascarpone Cream/Citrus Sponge 
Blueberry Ribbon/White Chocolate 

 

 

 
After Dinner Drinks 

Espresso Single 5/Double 10   Cappuccino 13             

Latte …………..…12          Irish Coffee…………… 15 

        Espresso Martini 18   Chocolate Martini 15 

 

 

 

 

FOOTNOTES 

20% Gratuity and a State Mandated 9% 
Gratuity Tax will be added to Your Bill 

for Parties Six or More.  
“V”

 denotes a vegetarian option  
”G”

 denotes a gluten free option 

       “ * “ THESE ITEMS ARE SERVED RAW 
ORUNDERCOOKED, OR CONTAIN (ORMAY 

CONTAIN) RAW ORUNDERCOOKED 
INGREDIANTS.THE CONSUMPTION OF RAW OR 

UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF 

FOODBORNE ILLNESS. 

 
 

 

4 Course • 75 • 
4:30 pm- 9:30 pm 

Chapter I: (Kindly Select One) 
V Antipasti Salad 

Heirloom Tomatoes/Mozzarella/Tomato Pearls/Basil Tuile 
Marinated Artichokes/Balsamic Vinaigrette 

V Sous Vide Apple Salad 
Candied Heirloom Carrots/Pistachio Lace/Spring Greens/Pickled Onions 

Lemon-Thyme Vinaigrette/GruyÉre Gougère 

Fried Green Tomato Salad & Crab Cake (Supplement • 15 •) 
Pickled Onions/Okra/Artisanal Greens/Chipotle Aioli 

Buttermilk Dressings/Remoulade 

 G *Ahi Tuna Carpaccio (Supplement • 10 •) 
Caviar/Wakame Salad/Brown Rice/Avocado/Yuzu/Cucumber/Aiölis 

 
G West African Gumbo 

Spicy Jollof Rice/Okra Chips/Tomato Foam 

Smoked Eggplant and Funghetti Pasta 
Petite Tomatoes/Spinach/Porcini Mushroom/Roasted Garlic Cream 

* Sous Vide Octopus 
White Bean Ragout/Roasted Pepper Coulis/Basil Gremolata 

Intermezzo: 
Morello Cherry Sorbet 

Berry leather/Elderberry-Rose Essence 
 

Chapter II: (Kindly Select One) 
* Crab Topped Salmon 

Local Squash Ratatouille/Braised Greens/Sauce Choron/Potato Nest 

G * Roasted Black Cod 
Crab & Bacon Dashi Broth/Garden Vegetable Stir Fry/Citrus-Turnip Salad 

Yuzu Foam 
G * Fennel Dusted Pork Tenderloin 

Acorn Squash & Sweet Pepper Hash/Asparagus 
Bourbon-Maple Reduction 

 * Tea Brined Pheasant Breast 
Savoy Cabbage & Forest Mushrooms/Sweet Potato Tart 

G * Chimichurri Flat Iron of Beef  
Pickled Mustard Seeds/Truffle Whipped Potatoes/Charred Bok Choy 

Heirloom Carrots 

 * Braised Lamb Shank 
French Beans/Creamy Grits/Pea PurÉe/Confit Turnip/Red Wine Demi 

 

 


