
bbq pork rinds, alabama white sauce	 8

pimento cheese, chow-chow, benne seed wafers	 14

bear creek beef tartare*, crawfish xo, banana pepper, mint	 19

spring lettuces, heirloom tomato, fried onion, reserve cheddar	 14

bull’s blood beet, orange, mint, orange blossom cream	 18

kentuckyaki glazed pig ears, lettuce wraps, blue plate mayo, peanuts	 18

fromage blanc cream puff, fennel, tarragon, hop vinegar	 21

english peas, littleneck clams, green tomato, country ham, shiso	 19

24 month bob woods country ham, soft rolls, horseradish, pecan	 23

heritage pork & alligator meatballs, farm egg*, bbq togarashi, soy	 20

fried chesapeake oysters, cleveland hot slaw, pickled jalapeño	 25

	

bucksnort trout, carolina gold rice, country ham, white sage, benne	 42

manchester farms quail, beauregard sweet potato casserole, peanut	 45

bear creek heritage pork*, butter beans, arugula, preserved lemon	 39

bear creek beef*, baby cauliflower, green garlic, asiago	 50

cherokee bass, new potato, spring onion, mustard vinaigrette	 43

heritage cornbread, asparagus, ramp, oyster mushroom, farm egg*	 32

bear creek dry-aged ribeye*, horseradish buttermilk, southern vegetables	 190

buttermilk cheddar biscuits	 8

a plate of southern vegetables	 28
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*May be served raw or undercooked, regarding the safety 
of these items, written information is available on request.
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General Manager
Anna Nelson

Executive Chef 
Ben Norton
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