
 

FIRST COURSE 
 

SWEET ONION BISQUE  10 
BRIE GRILLED CHEESE, BACON, CHIVE 

 

FARM SALAD 10 
FARM LETTUCES, GREEN GODDESS, SMOKED ALMOND, PECORINO, SPRING ONION 

 

PINE BARK STEW 14 
SUNBURST TROUT, BENTON’S BACON, VIDALIA ONION, GREEN TOMATO 

 

GULF CRAB SALAD 16 
RADISH, WATERCRESS, PRESERVED LEMON, CLABBER CAKES 

 

PORK BELLY 12 
HEIRLOOM GRITS, TOMATO GRAVY 

 

DOUBLE H FARMS CHARCUTERIE PLATE 16 
COLLECTION OF HOUSE CURED MEATS AND PRESERVED FOODS 

 

MAIN COURSE 
 

SUNBURST FARMS TROUT  30 
DOUBLE H FARMS CARROTS, TURNIPS, CREAMED BEETS, CARAWAY 

 

MAHI MAHI  30 
HEIRLOOM HOMINY, CAPER’S INLET CLAMS, TURNIP GREENS, COUNTRY HAM 

 

DOUBLE H FARMS BRISKET  32 
CAULIFLOWER, PARMESAN CHEESE, MOREL MUSHROOMS, PEPPERCORN 

 

LAMB SHANK 40 
ENGLISH PEAS, GREEN GARLIC, SPRING POTATO 

 

HALF ROASTED CHICKEN 38 
ANSON MILLS RICE MIDDLINS, RAMPS, SMOKED CHICKEN POT LIKKER 

 

DOUBLE H FARMS CORNMEAL DUMPLINGS 24 
DOUBLE H FARMS BRAISED CABBAGE, BROCCOLI, MISO, PICKLED ONION,  

MAITAKE MUSHROOM 

 

SIMPLY PREPARED SIDE ITEMS 8 

DRY AGED STRIP 14oz  65 BAKED TENNESSEE MAC N CHEESE 
PAINTED HILLS RIBEYE 16oz  46 

PAINTED HILLS FILET 6oz/34,10oz/42 

 BUTTERMILK WHIPPED POTATOS, 

CHIVES 
SCALLOPS  38 

HANGER STEAK 8oz  24 
DOUBLE H FARMS TN STACK BURGER 16 

WITH FRENCH FRIES 

DOUBLE H FARMS CARROTS, SUNDRIED 

BLUEBERRY GRANOLA   
ASPARAGUS AND FORAGED 

MUSHROOMS  
ADD FARM FRESH EGG  1.5     ANSON MILLS GRITS                                          

TOMATO GRAVY, POACHED EGG 
 BRAISED BUTTON MUSHROOMS 

 
PLEASE INFORM US OF ANY FOOD ALLERGIES PRIOR TO PLACING YOUR ORDER. 

 

W. TYLER BROWN * EXECUTIVE CHEF         ANDREW KLAMAR * EXECUTIVE SOUS  
 

 RICHARD NEAL * CHEF DE CUISINE 
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