
ODDS & ENDS |  16

Garlic Pasta   �
Egg Fettuccini, Cipollini Onions, Tomatoes 
Grilled Vegetable Medley, White Wine, Parsley    24
�
The Impossible Burger   �
Lettuce, Tomato, Tarragon Aioli, Shallot Confit
Brie, House Fries    30

Protein Power Bowl  GF  
Grilled Impossible, Chickpeas, Roasted Corn, Apple
 Avocado, Arugula, Crispy Quinoa
 Tomato, Lemon Vinaigrette       24

Grilled Mushroom Salad  
Pickled Portobello, Broccolini, Butter Lettuce
Parmesan Cheese, Pesto       24

YAR DBIR D  C LAS SIC SSTA RTERS & SHARES
Add Impossible +14

VEGETAR I AN MENU

Mac & Cheese  V �
Creamy Five Artisanal, Cheese Sauce, Crispy Herb Crust      

Crispy Brussels    GF�
Spiced Honey

Southern Street Corn  GF�
Chipotle Crema, Farmer’s Cheese,  Fresnos

Grilled Broccolini    �  
Miso Tahini, Red Pepper Drops, Almond, Crispy Haloumi

Southern Cole Slaw  
Fresno Chillies

Cheesy Grits    GF�
Stone Ground Polenta, Aged Cheddar

Classic Mashed Potatoes (Served After 4:00PM)�
Fresh Chives	

House Fries   �
Housemade Buttermilk Ranch

Butter Lettuce & Grilled Mango Salad    VEGAN/GF�
Char-Grilled Mango, Smoked Pecans, Tomato, Onion
Benne Seed Vinaigrette      18

The Wedge  GF�
Butter Lettuce, Charred Corn, Tomato, Avocado
Housemade Buttermilk Ranch       18

Avocado Toast     �  
Multigrain Toast, Radish, Whipped Ricotta
Pickled Shallot, Shaved Fennel       18

Fried Green Tomato Biscuits�
Pimento Cheese, Smoky Tomato Jam
Frisée, Pickled Lemon Vinaigrette    14

Sweet Corn Hush Puppies     
Buttermilk Ranch, Honey Butter     14

Classic Buttermilk Biscuits     �
Honey Butter, Housemade Jam    12
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(V) Vegetarian – (VEGAN) Vegan – (GF) Gluten-Friendly. Gluten-Friendly items are prepared without gluten ingredients; however, cross-contact with gluten may occur during preparation.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Some dishes may contain nuts. Please inform your server of any allergies.

Prices are subject to 10% service charge and prevailing Goods and Services Tax.

DESSERTS
Deep Fried Oreos
Cookies & Cream Ice Cream, Crispy Rice Cereal    14 

Hummingbird Cake
Pineapple, Banana & Coconut Cake, Creamy Caramel
Macadamia Crumble    16

Salted Caramel Bread Pudding�
Whiskey Anglaise, Candied Pecans
Fresh Whipped Cream     16

Key Lime Pie
Whipped Cream, Candy Lime Zest, Vanilla Cream    16

SIGNATURE
Blackberry Bourbon Lemonade�
Buffalo Trace, Blackberry
Cardamom, Lemon, Bitters, Club Soda     22� 

Southern Peach�
Buffalo Trace, Aperol
White Peach, Lemon, Thyme, Sweet Tea     
24

Southern Revival�
Buffalo Trace, Passion Fruit
Lemon, Mint, Ginger Ale     22

Watermelon Sling�
Buffalo Trace, Aperol, Watermelon
Lemon, Rosemary, Club Soda    24
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SPARKLING & ROSÉ

WHITE

RED

Ca’Vescovo, Brut�
Prosecco, Veneto, Italy, NV       19/88

Devaux, Coeur Des Bar
Blanc De Noir, Brut   
Champagne, France, NV 
sustainable farming       28/138�  

Nino Franco, Faìve, Brut Rosé�
Spumante, Veneto, Italy, 2022      25/120

Sauvignon Blanc, Hunky Dory
Marlborough, New Zealand, 2023 
sustainable farming      22/108

Riesling, Dom Albert Mann�
Alsace, France, 2022 biodynamic       25/120

Chardonnay, Quilt �
Napa Valley, California, USA, 2022      24/120

Moscato D’Asti
Michelle Chiarlo, Nivole
Piedmont, Italy, 2024 
sustainable farming       22/108

Malbec, Bodegas Caro, Aruma
Mendoza, Argentina, 2023       19/90

Shiraz, Xanadu, Circa 77
Margaret River, Australia, 2021      22/108

Cabernet Sauvignon, Joliesse
California, USA, 2020       24/118

Tempranillo,  Artadi,  Viñas De Gain
Rioja, Spain, 2020 organic      27/130�  

Zinfadel, Duckhorn Decoy
California, USA, 2022      27/130

Merlot Blend, Château De Fonbel
St-Émilion Grand Cru, Bordeaux
France, 2019       32/158

Pinot Noir, Domaine Drouhin 
Dundee Hills
Willamette Valley, Oregon
USA, 2022       36/178

DRAFT BEERBOTTLED BEER
Thatchers Gold
Thatchers, United Kingdom
Somerset Cider • ABV 4.8%      18

The Bird �
König Ludwig GmbH & Co. Germany
Weissbier • ABV 5.5%       18

Yardbird Tropical�
Brewlander, Singapore
Pale Ale • ABV 4.3%       18

Budweiser�
Anheuser-Busch Brewery, Missouri, USA
Lager • ABV 5%       18

Yardbird Golden Ale�
Crossroad Brewing Co., Singapore
Ale• ABV 4.6%     15

Old No. 38  �
North Coast Brewing Co., USA
Stout • ABV 5.4%     18

Old Rasputin �
North Coast Brewing Co., USA
Russian Imperial Stout • ABV 9%     18

La Chouette�
La Chouette Brewery, France
French Cider • ABV 4.5%     22

FEATURED WINES

Watermelon Mojito  
Flor De Cana Rum, Watermelon
Mint, Lime, Club Soda    23

Gardens By The Bay
Wheatley Vodka, Midori
Sparkling Wine, Pineapple
Yuzu, Vanilla     25

Love Potion 
Angel’s Envy Bourbon, Aperol
Grapefruit, Guava, Lemongrass
Yuzu, Ginger Beer    28

Texas Tumbleweed
Batanga Tequila
Del Maguay Vida Mezcal
Cointreau, Agave, Grapefruit
Lime, Hot Sauce    26

American Gin Tonic
Mr. Boston Gin, Cucumber
Juniper Berries, Mint
Watermelon, Tonic    23

South Side Fizz 
Hibiscus Infused Gin, Sloe Gin
Lime, Lychee
Lemongrass, Tonic     23

Berry Bourbon Smash
Buffalo Trace, Strawberry
Lemon, Choco Bitters
Club Soda    23

Mango Vice 
Wild Turkey Rye, Orgeat
Lime, Mango, Ginger Ale    24

Stonewall Inn 
Brooklyn Brewery, Co., USA
Session IPA • ABV 4.3%     23

Brooklyn Defender �
Brooklyn Brewery, Co., USA
Golden IPA • ABV 5.5%     24

Sweetwater�
SweetWater Brewing Co., USA
IPA • ABV 6.3%     25

Southern Lager �
Brewlander, Singapore
Lager • ABV 4.7%     18

Botanic �
Baladin Brewery, Italy
IPA • ABV 0%     15

Warsteiner Fresh   �
Warsteiner Brewery, Germany
Lager • ABV 0%    15

Royal Jamaican �
Royal Jamaican Brewing Co., Jamaica
Ginger Beer • ABV 4.4%    16

Hitachino Nest�
Kiuchi Brewery., Japan
White Ale • ABV 5%     18

BARTENDER’S COCKTAILS

ZERO EDIT
Sweet Tea     10
Arnold Palmer      10
Classic Lemonade      10
Strawberry Lemonade     12
White Peach Iced Tea     12

Coke     8
Coke Zero      8
Sprite      8
Ginger Ale     8
Ginger Beer     9
Juice     8
(Orange | Pineapple |  Cranberry | Apple)

Water     
Purezza   3 (per person Free Flow)

Watermelon Sunset�
Fresh Watermelon, Lemonade, Passion Fruit     12

CUCUMBER SPRITZ
Fresh Cucumber, Lemongrass, Lemon, Club Soda     12

LYCHEE COOLER
Fresh Lychee, Mint, Lime, Club Soda    12

HAWAIIAN BREEZE�
Guava, Fresh Lychee, Blue Lagoon, Yuzu
Non-Alcoholic Ginger Beer, Mint, Club Soda    12

ORCHARD BLISS
Fresh Raspberry, Fresh Green Apple, Blood Orange 
Cranberry, Honey Ginger     12

ROSÉ
Masseria Altemura Zinzula Rosé
Puglia, Italy, 2023     20/98

Banana
Fresh Green Tip Banana Infused 

in American Whisky

Bacon
Kurobuta Pork Belly Infused

in American Whisky

Applewood
Smoked Applewood Infused

in American Whisky

Dark Chocolate
The Finest Gourmet Nibs Slow-Roasted 

Infused in American Whisky 
Smoked Pecan

House Smoked Pecan Infused
in American Whisky

Try them in a flight: 3 for $32, 4 for $42, all 5 for $50

BOURBON INFUSIONS


