
1’s 
Local Baby Beets 
Marinated new potatoes, pecorino, tarragon vinaigrette (v)(gf) 
 

Grilled Sweet Gem Lettuce 
Cherry tomatoes, Thomasville tome, 
Garlic buttermilk dressing (v)(gf) 
 

Globe artichoke 
bacon, fava beans, lemon emulsion (gf) 
 

deviled quail eggs 
sweet and sour pickled Georgia carrot slaw (gf) 
 

beer can mussels 
Miller lite, Vidalia onions, bacon 
 

Popcorn shrimp 
Homemade pickled okra 
 

Southern caviar 
Fresh crowder peas, black eyed peas, corn, grilled toast 
 

1-kept pork sausage 
Homemade sauerkraut (gf) 
 

Local baby greens 
Fresh goat cheese 
Pickled walnut vinaigrette (v)(gf) 
 

Creamy Vidalia Onion Soup 
Braised oxtails (gf) 
 

tomatoes & Cucumbers 
fresh and pickled heirloom tomatoes, English cucumbers, ricotta salata, 
cucumber vinaigrette (v)(gf) 
 

grilled watermelon 
roasted long hot peppers, 
salted almonds, lemon mint (v)(gf) 
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*the story of 1-kept* 

 
 
 
 
 
 
 
brick oven flats 
Spinach, kalamata olives, garlic, goat cheese (v) 
 

Patak bacon, blue cheese, shiitake mushrooms 
 
Artichoke puree, pancetta, red pepper flakes 
 
Figs, goat cheese, caramelized onions, aged balsamic (v) 
 
Homemade Spicy Italian sausage, oven roasted cherry tomatoes,  
 
 
 
 

2’s 
Grilled Ga. Rainbow Trout 
Preserved lemon chow chow (gf) 
 

Lamb osso bucco 
Grilled apricots, praline risotto (gf) 
 

Red beans & rice 
Homemade chorizo, baby turnips, crispy kale (gf) 

 

Grilled flat iron 
fingerling potato fries, 
blue cheese cream (gf) 
 

Fried Chicken drums 
White cheddar grits, 
cider braised collard greens 
 

brick oven arctic char 
shoestring potato cake, 
fennel chutney (gf) 
 

duck Bolognese 
heirloom tomatoes, tagliatelle  
 

veal meat loaf 
white creamer potatoes, 
baby carrots, green tomato relish 
 

roasted pork tenderloin 
red onion & dried cherry compote, 
spicy grit cakes (gf) 
 

Smoked onion carbonara 
Baby vegetables, scallion linguini (v) 
 

Brick oven roasted chicken 
Smashed fingerling potatoes, haricot vert, roasted garlic jus (gf) 
 
 
*foodborne illness disclaimer* 
 

KEPT 



stains 
 

Hibiscus Pomegranate Caipiroska- 
Hibiscus & Pomegranate vodka shaken with crushed ice,  

muddled lime & cane sugar 
 

.45 caliber Old Fashion-  
Bulleit, Aperol, muddled blood oranges and cherries, shaved ice 

 
Japanese Rose – 

Russian standard platinum vodka, sake, sparkling cava rosé, fresh lychee juice & Rose orchid petals  
 

Jalapeno Sunset- 
Tanteo jalapeño tequila, fresh watermelon juice, fresh citrus,  

& rose water 
 

Crisp Georgia Peach- 
Peach infused vodka and fresh mint, peach, 

 fresh lemonade & champagne 
 

Cayman Mojito-  
Natural honey & ginger spiced mojito, with fresh mint leaves, lime wedges & cane sugar 

 
Acai Mojito- 

Açai fruit liquor, muddled lime wedges, fresh mint leaves, cane sugar, homemade sour mix, organic rum 
& crushed ice 

 
Campari Old Fashion-  

Campari with muddled oranges, limes, soda & crushed ice 
 

Cucumber & Basil- 
Muddled holy basil crowns & fresh cucumber, with Plymouth Gin, ginger ale & homemade sour mix 

 
Panache- 

50/50 Stella Artois & lime citrus soda 
 (yeah, that’s  fancy  sprite) 

 


