
Date:

*Can be prepared gluten free (GF), dairy free (DF), nut free (NF), vegan (Ve), vegetarian (Vg) by request. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

brunch

$13 BABY KALE SALAD
almonds, chickpeas, peperoncini, buttermilk dressing (GF, Vg)

$13 CAESAR SALAD
romaine, crouton, boquerones, parmesan (GF, N)

$13 BABY SPINACH SALAD
beets, pistachios, blue cheese, balsamic fig vinaigrette (GF, DF, Ve)

$13 ARUGULA AND SHAVED FENNEL SALAD
grilled peaches, pecans, feta, candied ginger vinaigrette (GF, DF, Ve)

Add to any salad: 5 Jumbo Gulf Shrimp $13, Salmon Fillet $13 
Springer Mountain Chicken Breast $13

$16 SALMON CROQUETTE EGGS BENEDICT
english muffin, prosciutto, fried eggs, sauce hollandaise (N)

$15 BISCUIT AND GRAVY
house sausage gravy, fried eggs, sweet potato home fries (N)

$16 B.L.FGT
pimento cheese, whole mustard aioli, fries (N, Vg)

$15 SPRINGER MT. FRIED CHICKEN AND HOTCAKES
smoked chili oil, maple syrup (N)

$19 CLASSIC BURGER
lettuce, tomato, local cheddar, Duke's mayo, fries (GF, DF, N)

$15 IMPOSSIBLE PATTY MELT
cabbage slaw, pesto, tomato, lettuce, vegan mozzarella (DF, Ve)

$20 MAPLE LEAF FARMS DUCK BURGER
berkwood bacon, bleu cheese, smoked blueberries (GF, DF, N)

$15 FRENCH TOAST
house strawberry jam, blueberries, fresh cream (Vg, N)



*Can be prepared gluten free (GF), dairy free (DF), nut free (NF), vegan (Ve), vegetarian (Vg) by request. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

small bites  and shareables

$3 HOUSE BISCUIT
honey butter (N, Vg)

$4 HOUSE CINNAMON ROLL
cream cheese vanilla buttercream (N, Vg)

$12 LOCAL WATERMELON
feta, shaved Vidalia onion, heirloom cucumber, smoked salt (GF, DF, N, Vg)

$10 MUSHROOM BRUSCHETTA
cremini mushroom, oyster mushroom, pesto, parmesan (GF, N, Vg)

$15 CORNMEAL CRAB FRITTERS
lump crab, grilled corn, scallions, black pepper aioli (GF, N)

$12 HOUSE PIMENTO CHEESE FRITTERS
red pepper jam (N, Vg)

$12 FRIED ARTICHOKE HEARTS
lemon pepper aioli (GF, N, DF, Vg)

$12 SHISHITO PEPPERS
tamarind soy glaze, toasted peanuts (GF, DF, N, Ve)

$12 FRIED BRUSSELS SPROUTS
apples, bacon, bleu cheese, cider gastrique (GF, N, Vg)

$24 FULL BOARD
assorted cheeses and meats, olives, nuts

$10 GA GROWN SLIDERS
house cucumber and jalapeno pickles, cheddar (DF, N)

$8 FIRE ROASTED PEPPER HUMMUS
toasted sesame seeds, pita (GF, DF, N, Ve)

$10 HOUSE PIMENTO CHEESE
crackers (GF, N, Vg)




