
     

Glass 
sparkling jordan j NV    
glass 12.  |  bottle 36. 

 

riesling waterbrook 07  
glass 8.  |  bottle 24. 

 

sauvignon blanc, avignonesi 07  
glass 9.  |  bottle 27. 

. 

pinot grigio luna 07 
glass 9.  |  bottle 27. 

 

chardonnay, rutz  07 
glass 9.  |  bottle 27.  

 

S p a r k l i n g  
merieau NV 

loire bottle 25 
 

henriot,  NV 
champagne, bottle 58. 

 

veuve clicquot NV 
reims bottle 60. 

 

dom perignon  00 
champagne, bottle 115. 

 

CH A R DO N N A Y  
jordan 07 

russian river bottle  36. 
 

far niente 07  
napa bottle 70 

 

patz & hall 07 
dutton ranch bottle 37. 

 

pine ridge 07 
carneros  bottle 30. 

 

handley,  06 
anderson, bottle  26. 

 

SAUVIGNON BLANC  
lucien crochet 07 

sancerre bottle 35. 
 

O t h e r  w h i t e s  
treana,viognier blend 07 
   central coast bottle 30. 

 

four graces, pinot gris 07 
willamette bottle 20. 

 

domäne wachau. gruner  08 
austria bottle 20. 

 

D e s s e r t  
moscato, torbreck 08 
glass 12.  |  bottle 36. 

 

infantado ruby port,  
glass 10. 

 

portal 10 yr tawny port,  
glass 12. 

 

alvear pedro ximenez 1927 
glass 12.  

 

 
 

SNACKS 
 

beef jerky   5. 

sunchoke soup   7.5 

chicharrones   4. 

crispy ceci peas, cumin   2.5 

pommes frites, mayonnaise   5.5 

ham and cheese gougere  6.5 

kumamoto oysters  3.5 
 

SALTED | CURED 
 

house prepared selection of charcuterie   16. 

wood grilled veal sausage, potatoes, mustard  7. 

confit of mushroom, lardo, red wine, crouton  13. 

terrines -country pork, pigs foot, rabbit   

6. ea. 3 for 16. 

abattoir steak tartare, soy, quail egg 12. 
rabbit galantine  10. 

 
FOOD IN A JAR 

 
pickled gulf shrimp, aromatics   10. 

potted chicken liver, foie gras 12. 

local vegetables with herb dressing   5.5 

rabbit rillettes   8. 
 
 

LOCAL PRODUCE 
 

local organic young lettuces   7.5 

sweet potatoes, duck confit, local greens   9. 

apple, endive, fennel, buttermilk  9. 

marinated beets, arugula, house made ricotta 8.5   

 

 

1170 howell mill road atlanta georgia 30318 

404 892 3335 

BEER 
 

lagunitas pills draught 5. 

bell’s amber draught 5. 

dales pale ale draught 6. 

left hand milk stout draught 7. 
 

terrapin rye pale ale  5.    
 victory prima pils   6. 

abita jockamo ipa 7. 

classic pbr can 16oz. 2.5 

classic miller lite can 8oz. 1.25  

sprecher root beer 3.5 

APERITIF 
 

elderflower gimlet  12. 

poinsettia  12. 

clover club   12. 

moscow mule  10. 

  sazerac 12. 

bourbon milk punch  12. 
 

G L A S S  WI N ES  
pinot noir, primarious  07  
glass 10.  |  bottle 30. 
  
valpolicella , campolieti 06 
glass 10. |  bottle 30. 
 

malbec broquel  07 
glass 12. |  bottle 36. 
 

cabernet louis martini 05 
glass 12. |  bottle 36. 
 

C a b e r n e t  s a u v i g n o n  
cantarelles  05 
bottle 24. west rhone 
 

obsidian ridge  06 
bottle 28. red hills lake county 
 

worthy  05       
bottle 36. napa 
 

tom eddy, elodia 05       
bottle 40. napa 
 

frog’s leap 06 
bottle 42. napa 
 

jarvis, lake william  02       
bottle 85. napa 
 

silver oak 05       
bottle 89. alexander 
 

P i n o t  N O I R  
freeman, 06 
bottle 45. sonoma coast 
 

jezebel  07 
bottle 22.  oregon 
 

archery summit  07 
bottle 52. willamette 
 

soter, north valley 07 
bottle 39. willamette 
 

girardin, cuvee st vincent 05  
bottle 30, bourgogne 
 

chateau de chorey, 06 
bottle 41. beaune 
 

O T H E R  R E DS  
ca di pian, barbera, 06 
bottle 34. asti 
 

poggione rosso montalcino 07 
bottle 30. tuscany 
 

muga, tempranillo 05 
bottle 30. rioja 
 

arcadian, syrah 06  
bottle 22 santa ynez 
 

rhone blend, joseph phelps 06      
bottle 52. monterey county 
 

mettler, petite sirah 05  
bottle 27 lodi 
 
 

 
 

FROM THE WOOD GRILL 
 

abattoir beef & pork burger, pommes frites   12. 
hanger steak, fingerling sweet potatoes   26. 
berkshire pork tasting, bacon fried rice  23. 

duck leg, white bean stew  14. 
lamb loin chops, warm farro salad  29. 

 

OFFAL 
 

tripe stew, pork belly, poached egg   14. 
glazed veal sweetbreads, daikon radish, ginger  15. 

lamb liver fritters, tomato relish   8.5 
fried chicken livers, pickled cucumbers   6.5 

 
PLATES | BOWLS  

 

 duck meatballs in brodo, chanterelles    16.   
spicy shrimp, cabbage, matsutake mushrooms   20. 

chicken schnitzel, brussel sprouts, celeriac, bacon   16. 
slow cooked rabbit, escarole, turnips   19.  

maine diver scallops, chard, radish, dashi  23.  
 

CHEESE 
 

camembert  – cow, france  5.5 
idiazabal –sheep, spain   5. 
chevrot – goat, france  5.5 
gorgonzola –cow, spain  5. 

selection of four   20. 
 

SWEET 
 

ginger & winter squash cookie sandwich, malted milk  8. 
maple bacon beignets   8. 

carolina gold rice pudding with vanilla milk   8. 
sweetgrass dairy goat cheese cake 8. 

chocolate pot de crème   8. 
trio of cupcakes    6. 

sprecher root beer float  6.5 


