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Deviled Eggs (5) .......................................7.00
benton’s country ham, EVOO 

Truffle-Parmesan Fries...........................7.00
Crab Cake .................................................9.00
grapefruit salad, frothy fennel

Crispy Oyster “Small Fry” ......................9.00
fried lemons & filet beans, ooo-eee! sauce 

“Angry” Mussels ......................................9.00
peppered bacon, serrano chile & onion 

Foie Gras & Chicken Liver Mousse ..........9.00
apple butter, wood grilled bread

Pork Belly “Sliders” (3) .........................9.00
house pickles, vanilla bean-apple butter 

Farmstead Cheeses................................. 12.00
local honey, deep fried almonds, toast

Cold Water Oysters ....................½ doz 12.00
cucumber mignonette, cocktail & lemon

Roasted Cauliflower Soup ......................6.50
hand torn croutons, orange EVOO

Tomato Soup – fried grafton cheddar.......6.50

JCT. Salad ...........................................9.00
green beans, romaine, spiced pecans
apples, buttermilk dressing          
Farmstead Greens .............................7.00
greens & herbs, shaved celery, vinaigrette          
Iceberg ................................................7.00
crispy onion, radish, bleu cheese          
“Cracker Jack” Salad ........................9.00
arugula, country ham, apple vinaigrette
caramel corn, spiced peanuts, bleu          
Roasted Beet & Avocado Salad ..........9.00
thomasville goat cheese, pistacios

Springer mountain fried chicken (limited… come early!) .....................................................16.00
macaroni and cheese, garlicky green beans 

Shrimp & Grits .................................................................................................................18.00
tim & alice’s red mule grits, soft poached farm stand egg, crusty bread for sopping

Crispy “Duck & Dumplings” .............................................................................................18.00
duck leg confit, duck meatballs, ricotta dumplings, wilted spinach & arugula, sour cherry

Benton’s Bacon Wrapped Georgia Rainbow Trout .........................................................19.00
corn milk creamed carolina gold rice, glazed farm stand vegetable of the moment

Wood Grilled ½ Chicken  ................................................................................................18.00
“almost boneless,” carolina polenta, roasted chile & lemon

Wood Grilled Salmon ......................................................................................................22.00
whipped potatoes, smokey tomato pan sauce, fried asparagus  

Benton’s Bacon Wrapped Sea Scallops .........................................................................24.00
grilled benton’s bacon plank, turnip & potato gratin, mushroom pan gravy 

Day Boat Fish of the Moment ............................................................................................A.Q.
evoo crisped potatoes, filet beans, hazelnuts , brown butter & lemon 

All Night Braised Short Ribs .........................................................................................24.00
“pot roast” vegetables, butter whipped parsnips 

Benton’s Bacon Wrapped Pork Tenderloin ............................................................................21.00
local farm stand fingerling sweet potatoes, tart georgia apple & brown butter jus  

“Meat & Potatoes” ......................................................................................................................  19.00
wood grilled hanger steak, preserved tomato & farm stand onion butter, fries 

Wood Grilled Rib Eye .................................................................................................................29.00
crispy sweet grass dairy goat cheese & potato fritters 

Sweet Corn & Georgia Goat Cheese Filled Pasta ..................................................................18.00
parmesan, preserved tomatoes, brown butter-veal jus

Wood Grilled Lamb Burger .......................................................................................................16.00
sweet grass dairy goat cheese, tomato “jam,” fries 

Vegetable Plate ..........................................................................................................................17.00
georgia farm stand vegetables, buttered potato dumplings

4.00

Coffee..................................... 2.50
Espresso ................................ 3.00
Cappuccino ............................. 3.50
Café au Lait ........................... 3.50
Latte ....................................... 3.50

Ice Cream Floats
 

Rootbeer ................................5.00
Black cherry .........................5.00
Creamsicle .............................5.00

Iced Tea........................................ 2.00
Lemonade..................................... 2.50
(hand squeezed, refills extra)
Soft Drinks................................. 2.00

JCT. T-Shirt! .......... $15

Mon - Sat, 11am - 2:30pm

Mon - Thurs, 5pm - 10pm
Fri & Sat, 5pm - 11pm

Sun, 5pm - 9pm 

garlicky green beans, turnip & potato gratin
collard greens - pepper vinegar, wilted spinach & 
house-cured bacon, red mule grits, soft poached 

egg, veal jus, potato dumplings, parmesan


