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Open for. Lunch: %@

MON - SAT, 11AM - 2:30PM

drunen menop

Atlanta, Geongia

=5 SIUP &

CHILLED SPRING PEA & ONION SouPp... 7.00 TOMATO SOUP...

6.50

FRIED LOCAL CHEDDAR

=

=5 APPETIZERS &=

DEVILED EGGS (5) - BENTON'S COUNTRY HAM.....uuuintiinteaanee e annneannenn 5.00
TRUFFLE-PARMESAN FRIES .....coiiiiiitiit ittt 8.00
PIMENTO CHEESE “FRY BREAD” ......ootiuiititiitiiiitiiitiitaieaneeanaeananss 6.00
MARINATED MUSHROOMS .....oiitiittiititiitt ittt et e 7.00
HOUSE RICOTTA, COUNTRY TOAST
“ANGRY” MUSSELS ...ooouiiniiiiiiiiiiiiii e 11.00
PEPPERED BACON, SERRANO CHILE & ONION

/( )\

§ SIDES 4.00 )}

BUTTERED PEAS, CRISPY TORN POTATOES,
COLLARD GREENS - PEPPER VINEGAR, GARLICKY GREEN BEANS
MAC & CHEESE

. o

—= SALADS &=
JCT . SALAD oo 8.00
ROMAINE, GREEN BEANS, SPICED PECANS, APPLES, BUTTERMILK DRESSING
FARM STAND BEET & LEAF LETTUCE ....oo0ivintiiitiiiatitateeenaeananeanns, 9.00
SMOKED GOAT CHEESE, ALMONDS, CITRUS VINAIGRETTE
Add wood grilled chicken, shrimp. (5) on fried oysters to-any of the above ...................... 5.00
LITTLE GEMS & CRISPY OYSTERS .....ouvinniiniintiie it 13.00
CREAMY BACON & BLUE CHEESE DRESSING
SHRIMP & AVOCADO SALAD .....oouvinintinitint ettt ettt 13.00
GEORGIA WHITE SHRIMP, AVOCADO & LEMON, BIBB & FRESH HERB SALAD
FRIED CHICKEN SALAD ....uoiutittint ittt 13.00
JCT. SALAD WITH A CRISPY FRIED CHICKEN BREAST
SPINACH SALAD ..ottt ettt ettt et et et et et ettt et eranneaass 12.00
SMOKED CHICKEN, CROUTONS, RED ONION, LOCAL BACON, “WOODEN BOWL DRESSING”
CRISPY PORK “CRACKER JACK” SALAD .......c.cooiiuiiniiniieiaieaneaanaananns 14.00

PORK TENDERLOIN “CUTLET”, ARUGULA, CARAMEL CORN & SPICED PEANUTS,

BLEU CHEESE, COUNTRY HAM, GEORGIA APPLE VINAIGRETTE... yun!
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¢ SANDWICHES »-

WOOD GRILLED CHICKEN SANDWICH ......ouoiutitiiniie i, 9.00
PIMENTO CHEESE, BACON, LEMONY ARUGULA AND HOUSE PICKLES, FRIES
“GROWN-UP” GRILLED CHEESE ......coviitiintititt ettt aieeanaanenns 9.00
ASSORTED CHEESES & ROASTED TOMATO ON BUTTERED SEMOLINA TOAST, CUP OF TOMATO SOUP
SALMON SANDWICH ...uiuttitiittittat ettt et e et et et et 9.50
WOOD GRILLED ON BRIOCHE, ARUGULA, HERB TARTAR, FRIES
GEORGIA WHITE SHRIMP & OYSTER PO’BOY ...........ccoiviiiiiiiiinin.. 11.00
REMOULADE, FRIES
HAMBURGER ...ttt ittt ettt ettt ettt et et e et et e et et et eaes 9.00
WOOD GRILLED, FULLY STACKED, WHITE CHEDDAR OR BLEU, FRIES
FRIED EGG BURGER ...c.oiutinttiitittitt ittt et e et et 10.50
WOOD GRILLED, FRIED EGG, HOUSE-CURED GRILLED BACON, WHITE CHEDDAR, FRIES
VIRGINIA LAMB BELLY SANDWICH ....0iuitiniitintitiniatiniatitanaianaeanns 14.00
ARUGULA, CRUNCHY PICKLED VEGETABLES, SPICY MAYO, FRIES
MAINE LOBSTER “ROLL” (FRIDAY & SATURDAY) . ..uvututtatatararararareresararenns )40
SOFT ROLL, “SWEET & SOUR” APPLE SLAW, FRIES
¢ PLATES -

SHRIMP & GRITS (SPRING VERSION) ......outittiiiiti ittt aaiaanaanes 13.00
RED MULE GRITS, SPICY SAUSAGE VINAIGRETTE
“MEAT & THREE” OF THE MOMENT HOE CAKES, HOUSE PICKLES........... 14.00
SPRINGER MOUNTAIN FRIED CHICKEN (LIMITED... COME EARLY!) ............. 13.00
SEA ISLAND RED PEAS, LOCAL GREENS OF THE MOMENT
VEGETABLE PLATE ..0oitiitiitii e e 12.00
FARM STAND VEGETABLES, BUTTERED POTATO DUMPLINGS
CHICKEN & DUMPLINGS CHICKEN CONFIT, RICOTTA DUMPLINGS, ............. 13.00
HOUSE MADE “LITTLE EAR” PASTA ...ooitiniitiiiiiiiiieia e 13.00
SAUSAGE, ROASTED MUSHROOMS, SPRING PEAS, GRANA
WOOD GRILLED HANGER STEAK  ....oooiuiiiiiie e 14.00
CRISPY FINGERLINGS, LOCAL VEGETABLES, SALSA VERDE
DAY BOAT FISH OF THE MOMENT .....ooiiiitiiiitiiiii i A.Q
BUTTERED SPRING PEAS, ASPARAGUS & HERB VINAIGRETTE

—> BEVERAGES &=
COFFEE ..ivuiiiniiieiieeieeieeaaeean 2.50 NATURAL WATER (UNLIMITED) ............ 1.00
ESPRESSO ....ooovniniiiniiiininannnnnnns 3.00 ICED TEA ..ovvivniiiiiieieieiee, 2.00
CAPPUCCINO .....covviiiiiiiiiininn, 3.50 LEMONADE (HAND SQUEEZED, REFILLS EXTRA) ... 2.0
LATTE cooiiniiniieeie e, 3.50 SOFT DRINKS ....oovviiniininininnnn, 2.00
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