Season: Summer

SHARABLES

Dinner
Menu

Cheese and Honey Board $MP

Crispy Calamari $11
Cherry peppers, plum tomato

Local cheeses and honey to share

sauce, smoked paprika aioli

with all…or not
Gaines Street Wings $12

Tempura Cauliflower $8
Creamy chili sauce, ginger soy

Grilled and smothered in

vinaigrette, cilantro

the sauce of your choosing:

Wok Charred Edamame $8

Tuna Tacos $14

Soy, sesame, togarashi

Ahi tuna, mango jicama relish,

Black and Bleau Fries $10

Local
Partners

barbecue, sweet chili, or buffalo

Natural cut fries, smoky blue

spicy sauce, wasabi cream
Hummus Plate $9

cheese, balsamic glaze.

Toasted naan and vegetables

We couldn’t have
made this great menu
without the help of our
amazing local partners
delivering the best
and freshest seasonal
features to our kitchen
for you to enjoy.

Bradley’s Country
Sausage
Started in 1927, just 12
miles north of Tallahassee,
Bradley’s mission is to
provide the best oldfashioned country
smoked and fresh
sausage.

MAINS SALADS

with seasoned hummus

Boston Wedge $12
Creamy blue cheese dressing, bacon, tomato
Chopped Salad $11
Seasonal vegetables, house vinaigrette

Seminole Burger $15

Cedar Salmon $21

Gruyere, cheddar, bacon

Shallot fennel crusted, thyme,

jam, caramelized onion, house

grilled lemon, tabbouleh

sauce, brioche bun

Nashville Hot Chicken $18
Honey Buttermilk Biscuit,

Grilled Chicken Sandwich $14
		

parmesean brussels sprouts
Bourbon Glazed Pork Chop $24

salsa, brioche bun

Sweet potato mash, apple
chutney

Tuna Burger $15
Caramelized onions, pickled

Grilled Fillet $38

ginger, lettuce, and wasabi

8 oz. center cut, Yukon gold mash,

mayo, sweet soy

roasted asparagus

Smoke Sausage Flatbread $12

Orecchiette Pasta $16

Bradley’s smoked sausage,

Bradley’s smoked sausage,

spinach, onions, peppers, white

paragus, roasted peppers, plum

cheddar

tomato sauce, herbs, shredded
parmesan

Sliders $12
Chuck and Shortrib Blend,

Crab Cakes $26

Arugula, dill pickle, house sauce

Lump crab, cole slaw, fries,
remoulade

Born in December of
2000, the Wehner family
uses sustainable grazing
farming practices and old
world recipes to handcraft their flavorful, award
winning cheeses.

DESSERT

Sweet Grass Dairy

SIDES

Orchard Pond
Orchard Pond is a diverse,
family-owned, organic
farm located in the Red
Hills Region of Tallahassee,
Florida that began their
organic garden in 2008.

Salmon $8

Crisp romaine hearts, prosciutto, parmesan

caramelized onion, avocado

Providing top-quality
wholesale beans was the
goal when they began in
2010. After growing their
trade into a warehouse
and then a storefront,
Lucky Goat introduced
their coffee to Tallahassee
coffee connoisseurs and
taught us how to create
our own delicious brew at
home.

Chicken $5

Caesar $10

Pepper-jack cheese,

Lucky Goat Coffee

Add on:

Asparagus $7

Cole Slaw $6

Yukon Mashed Potato $ 7

Tabbouleh $7

Sweet Potato Mash $7

Fries $6

Brussels Sprouts $7

Side Salad $7

Cheese Cake with seasonal topping $6
Peach Cobbler with ice cream $6
Chocolate Molten Lava Cake with ice cream $8

*Consuming raw or undercooked meats, poulty, shellfish, or eggs may increase your risk of foodborne illness.
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