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S N A C K S 
	
  
AGENCY  SNACK  M IX    6 

BLACK-EYED  PEA  “CAV IAR”    hoecakes, crème fraiche   7 

CRISPY  CHEESE  FR ITTERS    pecorino, black pepper   8 

SEARED  SHR IMP  SKEWERS    green tomato salsa verde   6 ea 

	
  
	
  
S H A R A B L E 
	
  
CARAMEL IZED  EGGPLANT  D IP    mushrooms,	
  goat cheese, pickled peppers, pita   12	
  

CRISPY  DUCK  W INGS    lemon pepper wet sauce   13 

LUMP CRAB  TOAST    avocado, lemon aioli, radish, espelette pepper   20 

BLT  SL IDERS    griddled pork belly, heirloom tomato, basil   14 

GEORGIA  PEACH  CAPRESE  SALAD    country ham, pecans, sherry vinaigrette   14 

HE IRLOOM TOMATO SALAD    watermelon, cucumber, goat cheese, jalapeño, mint   12 

FAROE  ISLAND  SALMON TARTARE    capers, parsley, potato chips   13 

	
  
	
  
P L A T E S 
	
  
DOUBLE  STACK  BURGER    American cheese, heirloom tomato, 
pickles, comeback sauce, fries  18 

FARRO &  QU INOA  BOWL    raw & roasted veggies, avocado   16 
(add: chicken 8,  shrimp 8,  salmon 10) 

FAROE  ISLAND  SALMON   bunch spinach, chilies, garlic, lemon   24 

PAN-ROASTED  SPR INGER  MOUNTA IN  CH ICKEN    hoppin’ john, Vidalia onion   21 

SHRIMP  &  LOBSTER  SPAGHETT I    roasted tomato, sofrito, basil   32 

FLAT  IRON  STEAK    herb fries, green tomato salsa verde, garlic aioli   33 

MARKET  F ISH    lobster & sweet corn succotash, herb butter   40 

 
 
S W E E T S 
 

GEORGIA  PEACH  SHORTCAKE    8 

WARM BERRY  CLAFOUT IS    vanilla ice cream   8 

LEMON POT  DE  CREME    whipped cream, vanilla shortbread   8 

S ’MORES  SUNDAE    chocolate ganache, toasted marshmallow   8 

 

JEFFREY GARDNER | CHEF 
 
 

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
May increase your risk of foodborne illness* 


