




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

Truffle-Parmesan Fries .........................................................................7.00
Georgia White Shrimp Toast ...................................................................9.00
local radish & peanut salad

Oyster & Fresh Calamari “Small Fry” ...................................................9.00
fried green tomato pickles & okra

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

“Pot of” Smoked Goat Cheese & Mushroom ............................................9.00
country toast

Pork Belly “Sliders” (3) ........................................................................9.00
cheddar, horseradish-apple slaw 

prime steak tartar ..................................................................................9.00
barrel aged Worcestershire, parmesan mayo

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

Chilled Asparagus Soup..........................................................................6.50
Meyer lemon

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

garlicky green beans, buttered sweet peas collard greens - pepper vinegar
wilted spinach & house cured bacon, red mule grits, soft poached egg,

veal jus, potato dumplings, parmesan

4.00

JCT. Salad .............................................................................................9.00
green beans, romaine, spiced pecans, apples, buttermilk dressing          
“Sunday Supper” Salad ........................................................................8.00
farmstand greens & vegetables, vinaigrette          
Iceberg...................................................................................................7.00
crispy onion, radish, bleu cheese          
 “Cracker Jack” Salad ..........................................................................9.00
arugula, country ham, apple vinaigrette caramel corn, spiced peanuts, bleu          
Beet & Avocado Salad ............................................................................9.00
arugula, citrus, fried almonds, humboldt fog goat cheese

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

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

Soft Drinks...............................2.00

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

Sun, 5pm - 9pm 

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

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

Crispy “Duck & Dumplings” ................................................................ 18.00
duck leg confit, duck meatballs, potato dumplings, local greens, preserved tomatoes

Benton’s Bacon Wrapped Georgia Rainbow Trout ............................. 19.00
creamed corn & local vegetable succotash, crispy hen of the woods mushrooms, pork jus

Wood Grilled ½ Chicken  ................................................................... 18.00
“almost boneless,” duck fat crisped heirloom potatoes, lacquered pork belly, local honey

Wood Grilled Salmon ......................................................................... 22.00
pan roasted potato dumplings, mushrooms, vidalia onion & braised artichokes 

Pan Roasted Sea Scallops ................................................................. 24.00
hand-cut pasta ribbons, littleneck clams, benton’s bacon & artichoke

Day Boat Fish of the Moment .............................................................. A.Q.
heirloom potato, baby onion, spring pea broth, mint

Slow Cooked Rabbit ............................................................................ 24.00
farmstand onion & fontina filled pasta, local greens, candied garlic jus

Benton’s Bacon Wrapped Pork Tenderloin ....................................... 21.00
North Georgia apple & fennel sauce, crystal farms hakurei turnips, crushed peanuts 

“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 Grass Dairy Goat Cheese & Corn Agnolotti ........................... 18.00
preserved tomatoes, roasted mushrooms, brown butter-veal jus

Wood Grilled Lamb Burger local goat cheese, tomato “jam,” fries 16.00

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


