
DINNER

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
*WE CANNOT GUARANTEE THAT OUR PRODUCTS ARE FREE FROM INGREDIENTS THAT MAY AFFECT THOSE WITH FOOD ALLERGIES. PLEASE INFORM YOUR SERVER OF ANY ALLERGIES BEFORE ORDERING.

*PARTIES OF 6+ WILL HAVE A 20% GRATUITY ADDED 

STARTERS
HUMMUS TRIO .......................................................................
carrott hummus with parsley and pistachio | golden beet hummus with sesame seeds|

classic hummus with sumac and za’tar | served with gralic naan and pickles 

17

CHICKEN WINGS  ....................................................................
tossed in Chef’s house sauce

18

BAKERS BREAD BASKET ........................................................
wild yeast sourdough, green olive boule, Jewish rye, herb butter

13

SHRIMP COCKTAIL .................................................................
six poached shirmp, cocktail sauce, lemon 

13

SPICY MUSSELS ......................................................................
½ lb. mussels, garlic, onion, jalapeno, tomato, lager beer, sourdough

14

GRILLED OYSTERS ..................................................................
six oysters, Conecuh sausage, butter, lemon, chives, sage, breadcrumbs

19

SALADS
MIXED BABY GREENS ............................................................

field greens, watermelon radish, cherry tomatoes, chives dill, tarragon vinaigrette
13 LITTLE GEM CAESAR  ...............................................................

sourdough croutons, Caesar dressing, pecorino
13

MAINS
GRILLED SALMON ..................................................................

six ounce skin-on filet, lemon oil, whole grain mustard, chives, fingerling potatoes,
broccolini

35

PORK CHOP SCHNITZEL .......................................................
pan-fried breaded eight-once chop, apple and fennel slaw, parsley, fingerling potatoes,

broccolini

32

THE DOUBLE YARD BURGER ...............................................
two 1855 Angus beef patties, smoked gouda, lettuce, house-made Russian dressing,

shaved onion, battered fries

19

CAST IRON FILET ....................................................................
eight-oune filet, compound butter, black pepper crust, fingerling potatoes, broccolini

58

RIBEYE .......................................................................................
twelve-once ribeue, chives, herb butter, fingerling potatoes, broccolini

55

CHICKEN PICATTA ..................................................................
herb roasted potatoes, broccolini, lemon, capers, butter

32

PASTA PRIMAVERA ...............................................................
garlic, lemon zest, parmesan, pepper flakes, shallot, asparagus, zucchini, bell pepper,

sugar snap peas, cherry tomatoes, basil

24

SEASONAL PASTA ..................................................................
ask about Chef’s seasonal offering

33

SIDES
SIDE SALAD .............................................................................

red onion, cucumber, cherry tomatoes, champange vinaigrette
5

SMOKED GOUDA GRITS .......................................................
stone ground grits, gouda, butter

5

CHARRED BROCCOLINI ........................................................
herb butter

6

FENNEL SLAW .........................................................................
apple, fennel, parsley, apple cider vinegar, cabbage, Dijon mustard, maple syrup

4

SEASONED FRIES ....................................................................
Lawry’s seasoning, salt

5

SWEET POTATO TOTS ............................................................
Lawry’s seasoning, salt

5

SWEETS
APPLE BLUEBERRY CRISP ....................................................

lemon, oat crumble, cognac whipped cream
12 FLOURLESS CHOCOLATE CAKE ...........................................

dark chocolate, orange whipped cream
12

PECAN PRALINE BREAD PUDDING ...................................
sourdough, spiced crusted, brandy, pecans, salted bourbon caramel

12
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