
 
 

COLD STARTERS 
 

Kale Salad pork belly “croutons” green goddess dressing   8/14 

Watermelon Salad fromage blanc, peanuts   8 

Chicken Liver Pate blackberry preserve*   9 

Pulled Pork Rillettes cocktail onion, violet mustard   10 

Smoked Deviled Eggs eggplant relish*   7 

Heirloom Tomato smoked mozzarella, muscadine vinegar   9 

Local Carrots edamame, “horsey” sauce burnt end cracklin’   9 
 

HOT STARTERS 
 

Buffalo Pork Skins blue cheese dressing, celery   8 

Pimento Cheese Croquettes pickled okra, olive sauce   10 

Broccoli & Short Rib peanuts, scallion kimchi, XO sauce   10 

Smoked Wings soy vinaigrette, scallions   12 

Brunswick Stew “Pot Pie” cornbread cracklin’   6/10 

Rib Tips ‘n Grits p&p bourbon hot sauce   12 

Edna Lewis Cornbread Skillet sorghum butter   6 
 

SMOKEHOUSE 
 

 
½LB Pulled Pork   11 

Pork Sandwich pickled peaches, arugula   12 

½ Slab Ribs   16 

Full Slab   28 

Pork Belly miso glaze, pickled onion   14 

 

 

 

 

10 oz Brisket   14 

Brisket Sandwich smoked onion   12 

10 oz Flat Iron 1A sauce*   28 

Beef Belly “Delmonico”, potato crust   12 

Beef Sausages charred peppers   14 

 

 

 

½ Springer Mountain Chicken tomato relish   14 

½ Duck fig relish*   21 

8 oz Turkey cranberry relish   12 

 

 
 

Salmon ancho chile mole*   18 

Whole Deboned NC Trout grilled lemon   16 

8 oz Catfish pickled okra   16 

 
 

 

Executive Chef Todd Richards 

 

RAW BAR 
 

SALADS & SPREADS 
 

Smoked Trout lavosh crackers, egg, capers*   8 

Smoked Catfish deviled egg spread*   7 

Smoked Scallop Salad lettuce wrap   17 

Smoked Salmon bagel chips, lemon cream cheese, capers*   8 
 

SHELLFISH, CRUDO, SASHIMI 
 

U-12 GA Shrimp pickled celery*   4 

½ Cold Smoked Lobster grapefruit sabayon   28 

Salmon soy, wasabi*   12 

Hamachi Crudo ponzu*   13 

Yellowfin Tuna soy emulsion, ginger*   14 

Seafood Tower*   70 

Chef’s Choice - 10 oysters, 2 clams, 1 spread, 1 salad, 4 

shrimp, 1 crudo, 1 sashimi 

Deluxe Seafood Tower*   135 

Chef’s Choice - 20 oysters, 4 clams, 2 spreads, 2 salads, 8 

shrimp, 2 crudo, 1 sashimi 
 

SIDES 
 

Scattered, Smothered, Ducked   6 

Coleslaw   4 

Creamed Corn   6 

BBQ Sea Island Red Peas “Baked Beans”   6 

Smoked Sweet Potato pecans   5 

Smoked Onions   4 

Mustard Greens   6 

House Cut Fries sri”RANCH”a   4 

Mac ’N Smoked Cheddar Cheese double cream, tabasco   8 

Ginger Roasted Beets   7 
 

FAMILY MEALS 
(feeds 4-6, 48 hour notice required) 

 

Whole Smoked Pork Shoulder 4 sides, cornbread   100 

Whole Smoked Catfish 4 sides, cornbread   90 

Whole Smoked Brisket 4 sides, cornbread   160 

Whole Turkey Breast 4 sides, lettuce wrap   88 
 

STUFF YOU NEED TO KNOW 
 

- *consuming raw or undercooked foods may increase the risk 

of foodborne illness. 

 

- We reserve the right to add gratuity. 

 

- We bet your Mom rocks! Just remember, Chef doesn’t know 

you as well, nor is he privy to her secret recipes. PLEASE help 

us take care of you. Alert us to any allergies or dietary 

restrictions. Ask as many questions as you like before 

ordering. We want to make you happy the first time! 

 



 PUNCH                                          Cocktail/Pitcher 
 

O My Darlin’   5/30 
harpoon ufo white beer, clementine soda 
Pitchfork   7/42 
four roses bourbon, blackberry, mint, black tea 
Redheaded Stepchild   7/42    
bombay gin, strawberry, ginger, basil 
Tennessee Tipple   8/48 
jack daniel’s tennessee whiskey, lemon, jasmine simple 
Patio Pearl   7/42 
espolon tequila, combier triple sec, papaya, orange, lime 

 

 COCKTAILS 
 

Moscow Mule smirnoff vodka, ginger beer, mint, lime, simple   8 

Mockingbird tito’s vodka, lemon, hibiscus simple   8 

Hemingway bacardi rum, luxardo, lime, white grapefruit, simple   9    

Aviation bell ringer gin, luxardo, lemon, crème de violette   10 

Mark Twain famous grouse scotch, angostura bitters, lemon, simple 8   

Negroni bluecoat gin, punt e mes, Campari, simple   10 

Old Fashioned   14 
woodford reserve bourbon, angostura bitters, orange, cherry, sugar cube 
Sazerac leopold raffin vs, riverboat rye, peycheaud’s bitters, simple   12 
 

  DRAFT BEER                                             10oz/16oz 
 

Miller Lite pilsner, 4.2%, milwaukee, wi   3/5   

Three Taverns Mundial Pills pilsner,       decatur, ga   4/6 

Brooklyn Lager amber lager, 5.2%, brooklyn, ny   4/6 

Terrapin RecreationAle session Ale, 4.7%, athens, ga     4/6 

Crispin pacific pear cider, 4.5%, colfax, ca   4/6 

Harpoon UFO american white ale, 4.8%, boston, ma   4/6 

Even Tide pale ale, 6.2%, grant park, ga   4/6 

Back Forty Naked Pig pale ale, 6%, gadsen, al   7/9 

Uinta Hop Nosh india pale ale, 7.3%, salt lake city, ut   4/6 

Sweetwater india pale ale, 6.3%, atlanta, ga   4/6 

Bell’s Two Hearted india pale ale, 7%, kalamazoo, mi   5/7 

Red Hare National Common ca common, 5.5%, marietta, ga   5.5/7.5 

Anchor Steam Breckle’s Brown brown ale, 6%, san fran, ca   5/7 

Wild Heaven White Blackbird   7/9 
belgian-style saison, 6%, decatur, ga 

Ommegang Rare Vos belgian amber, 6.5%, cooperstown, ny   4/6 

Victory Golden Monkey   5.5/7.5 
belgian-style tripel, 9.5%, downington, pa       
 

 CAN BEER 
 

Old Speckled Hen english ale, 5.2%, suffolk, uk   8 

Guinness pub draught stout,4.2%, dublin, ir  - tall boy   6 

Finch’s Facist Pig american red ale, 8.0%, chicago, il – tall boy   8 

Sweetwater 420 extra pale ale, 5.4%, atlanta, ga   5.5 

Dale’s pale ale, 6.5%, lyons, co   5 

Abita Purple Haze raspberry lager, 4.2%, abita springs, la   5 

Miller Hi Life golden pilsner, 5.5%, milwaukee, wi – tall boy   4 

Avery White Rascal belgian style wheat, 5.6%, boulder, co   5.5 

21st Amendment Hell or High Watermelon   5 
american wheat, 4.9%, san francisco, ca 

Anderson Valley The Kimmie, The Yink & The Holy Gose   5 
gose, 4.5%, boonville, ca 

 BUBBLES                                                            Glass/Bottle 
 

Michele Chiarlo "Nivole" Moscato d'Asti,   12/24 
piedmont, it – 375ml    
Poema Brut Rosado Cava, conca de barbera, sp   13/52 

Charles Bove Touraine Rose, loire, fr   11.5/46 

Charles de Fere "Jean-Louis" Blanc De Blanc, loire, fr   6.5/26 

Segura Viudas Res. Heredad, penedes, sp   16/64 

Steele "Black Bubbles" Syrah, lake county, ca   12/48 

Piper Heidsieck Brut, reims, fr   21/84 
 

 WHITE/ROSE WINE                                            Glass/Bottle 
 

Domaine Houchart Rose, cotes de provence, fr   10/40 

Chevalier Muscadet, loire , fr   11.5/46 

Saint M Riesling, pfalz, ger   8.5/34 

Hermann Donnhoff Riesling, nahe, ger   16.5/66 

Gravity Hills Chenin/Riesling, central coast, ca   9/36 

Badenhorst "Secateurs" Chenin Blanc, swartland, s. africa   10/40 

LeJade Picpoul, coteaux du languedoc, fr   7.5/30 

Benziger Sauvignon Blanc, sonoma county, ca   8.5/34 

Stoneleigh Sauvignon Blanc, marlborough, nz   10/40 

Lo Nuevo Verdejo, rueda, sp   8/32 

Bodegas Pazo Pondal "Leira" Albarino, rias baixes, sp   11.5/46 

Santa Maria Pinot Grigio,    11/44 

Elena Watch Pinot Bianco, alto adige, it   12.5/50 

Jordan Chardonnay, russian river, ca   18/72 

Shooting Star Chardonnay, lake county, ca   8.5/34 

Fritz Chardonnay, russian river, ca   17.5/70 

Cannonball Chardonnay, sonoma county, ca   7.5/30 
 

 RED WINE                                                            Glass/Bottle 
 

Altesino Rosso Sangiovese, tuscany, it   13.5/54 

Steele Blue Franc Blaufrankisch, yakima valley, wa   9/36 

Wallace Brooke Pinot Noir, willamette valley, wa   12/48 

Cline Cool Climate Pinot Noir, sonoma coast, ca   11/44 

Etude Lyric Pinot Noir, napa ca   13/52 

Davis-Bynum Pinot Noir, russian river valley, ca   18/72 

Chandon Pinot Meunier, napa, ca   14.5/58 

Masi Tupungato Paso Doble Malbec/Corvina,   9/36 
mendoza, ar 
Kaiken Reserve Malbec, mendoza, ar   8/32 

Seven Falls Merlot, wahluke slope, wa   10/40 

Pennywise Petite Sirah, ca   8/32 

Tikves Select Red Vranec, macedonia   8.5/34 

Plungerhead Zinfandel, lodi, ca   13/52 

La Conreria Black Slate "La Morera", priorat, sp   15/60 

Forefront Cabernet Sauvignon, napa, ca   14/56 

Ferrari Carano Sienna Red Blend, sonoma county, ca   10/40 

Kunde Cabernet Sauvignon, sonoma valley, ca   10/40 

Sans Liege Groundwork Grenache, santa barbera, ca   14/56 
 

 NON-ALCOHOLIC BEVERAGES 
 

Coffee/Soda/Iced Tea/Hot Tea   3 

Lemonade/Abita Root Beer (no refills)   4  

Cappuccino   5   Espresso   4   Double Espresso   5 
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