NOVEMBER 21, 2021

PIMENTO CHEESE STUFFED PEPPADEWS

POTATO HASH
BACON, BELL PEPPER, ONION, FRIED EGG

LAMB MEATBALLS
HARISSA SAUCE

KALE CAESAR SALAD
PARMESAN

CREAM OF POTATO SOUP
BACON, SCALLION

SPRINGHOUSE PIMENTO CHEESE,
CELERY AND HOUSEMADE CRACKERS

HOUSEMADE BISCUIT AND SAWMILL GRAVY
HOUSE SMOKED BACON, SCRAMBLED EGGS

ZUCCHINI BREAD FRENCH TOAST
MAPLE SYRUP, POWDER SUGAR

SPRINGHOUSE EGGS BENEDICT
TWO POACHED EGGS, HOLLANDAISE,
BEEF TENDERLOIN, ENGLISH MUFFIN

10

10

11

12

16

18

SPRINGHOUSE CHEESE BURGER 15
AMERICAN CHEESE, SWEET ONION, LETTUCE,

DUKE’S, HAND CUT FRIES

CHILAQUILES 17
BRAISED MACHACA, COTIJA CHEESE,

CREME, EGG, CILANTRO

FRIED JOYCE FARMS CHICKEN LEG AND THIGH 25
ROASTED FINGERLING POTATOES,

COLE SLAW, SAWMILL GRAVY

PAN SEARED COBIA 30
BASMATI RICE GUMBO, PEPPERS, ONION, OKRA

DESSERT

VANILLA [CE CREAM, CRANBERRY ICE CREAM 4
SPICED PUMPKIN SORBET, BANANA SORBET,

MIXED BERRY SORBET 4
PERSIMMON PIE 8
WHIPPED CREAM

FLOURLESS CHOCOLATE CAKE 8
MIXED BERRY COULIS

CREME BRULEE 8

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.



CHAMPAGNE MIMOSA FLIGHT (FOR 2) 48

375ML LAURENT-PERRIER BRUT, GRAPEFRUIT, ORANGE, CRANBERRY

WINE BY THE GLASS GLASS BOTILE
SPARKLING

MOSCATO - SARACCO, VENETO, ITALY 12 —
PROSECCO - MIONETTO, VENETO, ITALY 10 40
CREMANT DE LIMOUX BRUT ROSE -~ JEAN BABOU, FRANCE 10 40
CHAMPAGNE BRUT ~ JEAN-NOEL HATON, FRANCE 18 72
ROSE

PROVENCE - CHEATEAU DES ANNIBALS, PROVENCE, FR 14 56
WHITE

PINOT GRIGIO - SCARPETTA, VENETO, ITALY. 11 44
SAUYIGNON BLANC ~ GALERIE, NAPA VALLEY, CA 12 48
BORDEAUX BLANC - CHATEAU ROC MEYNARD, FR 11 44
TEMPRANILLO « NIVARIUS, RIOJA, SPAIN 10 40
GRILLO » MORTELLITO, SICILIA, ITALY 13 52
BOURGOGNE - THEVENET & FILS, SAINT-VERAN, FRANCE 14 56
CHARDONNAY - WALT BY HALL, SONOMA COAST, CA 14 56
RED

GAMAY ~ STEPHANE AVIRON, BEAUJOLAIS, FR 10 40
PINOT NOIR - CHERRY COVE, WILLAMETTE, OR 12 48
SANGIOVESE. ~ BINDI SERGARDI “ACHILLE,” TOSCANA, IT 12 48
TEMPRANILLO - ZINIO RESERVA, RIOJA, SPAIN 13 52
CABERNET SAUVIGNON ~ B.R. COHN, SONOMA, CA 15 60
BORDEAUX ~ JEAN-LUC THUNEVIN “PRESIDIAL,” FRANCE 14 56
SHIRAZ ~ MOLLY DOOKER “THE BOXER,” AUSTRALIA 14 56

FEATURED COCKTAILS 12

PERSIMPHONY
CATHEAD HONEYSUCKLE VODKA, TUACA, PERSIMMON CIDER, LEMON

TRAVELING TART
ESPOLON BLANCO TEQUILA, LICOR 43,
GRAPEFRUIT, RASPBERRY, LIME, GRENADINE

GIN DREAMER
TANQUERAY GIN, DISARONNO, VANILLA,
ORANGE, LEMON, ROSEMARY

MAPLE TRACE
BUFFALO TRACE BOURBON, VYA SWEET VERMOUTH,
MAPLE SYRUP, LEMON, LEMON BITTERS

DOMENICA
RICOSSA BRACHETTO D’ACQUI, GRAPEFRUIT

SPRINGHOUSE BLOODY MARY

MADE WITH A RICH MUSHROOM - BASED STOCK

BEER 6
ALABAMA CRAFT BEERS

OUR “RL” ALE

BACK FORTY “NAKED PIG” PALE ALE

BACK FORTY “TRUCK STOP” HONEY BROWN
COMMON BOND “CRAFTY LEFTY” LEMON WHEAT ALE
GHOST TRAIN “KALEIDOSCOPE” KETTLE SOUR

GOAT ISLAND BLOOD ORANGE BERLINER WEISSE
GOAT ISLAND ROCK ON IPL

GOOD PEOPLE PALE ALE

GOOD PEOPLE IPA

AMERICAN SPECIALTY BEERS

DUCLAW BREWING “STRAWBERRY LETTER 23" IPA
BLACKBERRY FARM CLASSIC SAISON
BLACKBERRY FARM IPA



