
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. 

November 21, 2021 

Pimento Cheese Stuffed Peppadews        5 

 

Potato Hash                8 

bacon, bell pepper, onion, fried egg  

 

Lamb Meatballs                8 

harissa sauce 

 

Kale Caesar Salad            10 

parmesan 

 

Cream of Potato Soup          10 

bacon, scallion 

 

SpringHouse Pimento Cheese        11 

celery and housemade crackers  

 

Housemade Biscuit and Sawmill Gravy     12 

house smoked bacon, scrambled eggs 

 

Zucchini Bread French Toast        16 

maple syrup, powder sugar  

 

SpringHouse Eggs Benedict        18 

two poached eggs, hollandaise, 

beef tenderloin, english muffin 

SpringHouse Cheese Burger        15 

american cheese, sweet onion, lettuce,  

duke’s, hand cut fries 

 

Chilaquiles              17 

braised machaca, cotija cheese, 

crème, 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 Ice 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 

 

Crème Brulée                  8 



Champagne Mimosa Flight (for 2)       48 

375ml laurent-perrier brut, grapefruit, orange, cranberry 

 

Wine By The Glass        glass  bottle 

Sparkling             

moscato -  saracco, veneto, italy      12   —— 

prosecco - mionetto, veneto, italy     10   40 

crémant de limoux brut rosé - jean babou, france 10   40 

champagne brut - jean-noel haton, france   18   72 

Rosé               

provence - cheateau des annibals, provence, fr 14   56 

White               

pinot grigio - scarpetta, veneto, italy    11   44 

sauvignon 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 


