October 18, 2017

SMALL BITES
Stuffed Peppadews
Deviled Eggs

Boiled Peanuts

VEGETABLES

Sliced Heirloom Tomato:
olive oil, salt, pepper

Roasted Beets:
creme fraiche, honey,
black pepper,
mustard frills

Braised Turnip Greens:

@springhouseal

Starters

SpringHouse Pimento Cheese 9
celery and homemade crackers

Oakview Farms Bibb Salad 9
persimmons, benne seed brittle, honey vinaigrette

Camp Stew 9
crackers

Fried Green Tomato 10
Aji dulce aioli

%HQWRQYV +DP DQG 2\VWHU 0XVKURRPYV 12
garden arugula, sassafras vinegar, parmesan,
Poirier's cane syrup, olive oil

Entrees

OU -LPTV FRUQEUHDG

pepper relish

SOUTHERN CHEESE 16

banana bread, pecans,
concord grape jelly,
Oakview Farms honey

Bellamy Blue
mild, creamy, earthy

Thomasville Tomme
semifirm, nutty, buttery

Green Hill
buttery, creamy, silky

Stone Hollow Chevre
soft, smooth, tangy

Braised Beef Short Rib 27
confit rutabaga, sauce vierge

Roasted Joyce Farms Chicken 28
Baby carrots, brussels sprouts, peanut vinaigrette

Oven Roasted Niman Ranch Pork Loin 28
roasted sweet potato, Winesap apples, herb spaetzle

Gulf Blue Crab Carbonara 33
bucatini pasta, Tara's guanciale, rapini, parmesan

Oven Roasted Cobia 33
cauliflower puree, sugar roaster squash, chicken jus

Hickory Grilled Filet of Beef 35
caramelized tomato, trumpet mushrooms,
roasted garlic aioli

20% service fee on all parties of 6 or more unless previously arranged. $3 charge for split items & substitutions.
Consuming raw or undercooked meats, raw eggs, poultry, fish or shellfish may increase your risk of foodborne illness.



