soup flatbread

NEQ’silky tomato, fresh basil 6 roast wild mushroom, spinach, fontina cheese 12
daily seasonal soup 6 beef tips, flat creek farmhouse bleu, vidalia onion 14
soup and % salad 12 daily creation 14

salads

the caesar 8
baked parmesan, focaccia crouton

local field greens 9
dried cranberries & cherries, sweetgrass goat cheese, grapes, almonds, sherry vinegar emulsion

arugula 10
georgia peaches, local blackberries, prosciutto, apple cider vinegar reduction, grilled ciabatta

watermelon & heirloom tomato 9
flat creek feta, frisee, organic extra virgin olive oil

watercress & endive 9
roasted beets, farmhouse bleu, apples, walnut vinaigrette

small plates

green asparagus 9
toasted brioche, poached egg, radish, oranges

fried green tomato & vidalia onion 8
mushroom ragout, sweet corn sauce

prince edward island blue mussels 15
kale, peas, fava beans, baby tomato, sweetwater 420

crab & shrimp mac n’ cheese, garden herbs 16
entrees

fennel pollen sea scallops 28
white cheddar grits, slab bacon, georgia collards, red pepper sauce

north georgia mountain trout 22
okra, corn, black-eyed pea succotash, smoked tomato broth

lavender roasted springer mountain chicken 20
grilled asparagus, pearl onion, natural jus

atlantic salmon 19
leek & swiss chard, butternut mash, fennel glaze

grilled pork chop 26
savoy cabbage, honey grilled apple, baby carrots, peas, cider reduction

seared ahituna 32
heirloom tomato, white beans, saffron orange sauce

red wine marinated skirt steak 22
warm fingerling potato salad, mushroom & tarragon glace

angel hair pasta 18
tomato, pine nuts, sweetgrass goat cheese, basil, olives

mansion burger 18
angus beef, applewood smoked bacon, lettuce, tomato, avocado, st andré cheese, whole grain bun



