
DRINKS & SIPS
seared lemonade $11

the beltline $9
bella rosa $13

espresso 240 $ 12
smores martini $12

parish mint julip $10
wild piper $13

aquardiente $8
grappa $8

chartreuse $8.50
dumante verdenoce $10

DRINKS & SIPS
fonseca bin 27 $10

ricard anise $8
harveys bristol creme $ 9

house of spirits $10
tap maple whiskey $9.00

cat daddy carolina moonshine $8
BEER & WINE

silvertap merlot & sauvingnon blanc 
$8

local seasonal brews $7

E A T S
cERIgNolA olIvES:  orange, chili flake, garlic $7

mARcoNA AlmoNDS: honey, smoked paprika, salt , orange $7

boquERoNES: grapefruit supreams, fennel, serrano oil $8

fRENch oNIoN SouP:  pork brodo, thyme crouton, gruyere $6

DAIly SouP: seasonal $5

locAl chEESE PlATE: 3 southern cheeses w/ accompaniments, crostini $12

chARcuTERIE PlATE: pine street cured meats, house pickles, apricot mustard, toast $11

lEmoNy hummuS: toasted pita $ 5

h&f PRETzEl: toasted, local cheddar and apricot mustard $5

chIcKEN lIvER mouSSE: bread and butter pickles, ale mustard, crostini $ 9

oySTERS: market availability, minonette, lemon, cocktail, horseradish $2.50 ea.


