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First Course

ROASTED BONE MARROW 7.50
gremolata, parsley salad, jus

FARMSTEAD SAUSAGE 6.50
pork, apple, red cabbage

BABY ICEBERG WEDGE 5.50
bacon, blue cheese, cranberry, pecan

ﬂoude Wac{e ;be:ider'f 3

Cardamom Pear Crisp 6.50
quince creme fraiche

Vanilla Creme Brilée 6.50
cinnamon shortbread

Salted Caramel & Chocolate
Icebox Cake 6.50

AFTER

340 CHURCH STREET, DECATUR

Hours: Monday 5 p.m. to 10 p.m.

FLAT IRON STEAKRKS
HANGAR  ChimiChUITi...cecveeieieicecieececee e 12.50
BLADE DEPPErCOM jUS....oiviiimimineiieinninineissesensnssnesesnenes 11.50
STRIP garlic & red wine jus......ccoovevirvrinrniiiees 14.50

FISH & FOWL

SMOKED CHICKEN w. natural JUS 8.50
‘CATCH OF THE DAY’ radish & salsa verde........ccueeueuuee..... 12.50
SIDES

Potato & Root Vegetable au Gratin 5.50
Creamed Kale 5.50

Roasted Baby Carrots & Farro 5.50

Featured Cocktails

AMERICANO..........cccooiiinies 6
carpano antica vermouth, campari, soda

TURF CLUB .......coovoieeeteeceeeeeeeeeerereenan 9
gin, dry vermouth, luxardo maraschino,
absinthe, orange bitters

MANHATTAN.......oooieeeeeeeeeeeeene 8
bourbon, sweet vermouth, angostura bitters

PALMETTO ... 9
aged rum, sweet vermouth, cocchi
americano, orange bitters

STINGER. ... 7
cognac, créme de menthe, amaro

Wine

Great with steak!

2011 COLTIBUONO..........ccccovvveeenene. 7/26
Chianti. Tuscany, Italy

2011 ALTAROSAS...........c.coovveieene, 10/38
Granatxa. Montsant, Spain

2005 CHATEAU REDORTIER............. 15/58
Syrah & Grenache. Gigondas, France

DINNER - There's plenty of straight whiskey, port, and madeira for sipping.




