
 
  

CHOCOLATE TRUFFLE CHEESECAKE 
hot fudge, chantilly 

 

 

RED BERRY SORBET WITH 
CAVA 

 

 

EXECUT IVE  CHEF :  J OSH  COKER  

@josh_coker88  

80 .  PER PERSON .   30 .  SUPPLEMENT FOR WI NE  PA IR ING .  PLEASE  CHOOSE  ONE  D ISH  FROM EACH SECT ION .  

TUNA TARTARE 

pickled serrano, strawberry, peanut 

ROASTED BEET SALAD 

satsuma, ashers bleu, walnut  

LOBSTER BISQUE 

trout roe, crème fraiche, tarragon 

14 FEBRUARY  2019 

PASSION FRUIT TART       
honey caramel, chantilly 

 

SEAFOOD GUMBO 

shrimp, oyster, andoulle, crab, pot luck bread 

SHELLFISH PLATTER 

shrimp, oysters, king crab, classic mignonette,     

cocktail sauce (20. supplement) 

JUMBO LUMP CRAB 

asparagus, caviar, frisee  

CRISPY SPANISH OCTOPUS 

papas bravas, calabrian chili, olive 

NANTUCKET BAY SCALLOPS 

fingerling potato, bacon, herbs 

PICKLED MUSSELS 

sourdough, gribiche, shallots, dill 

 

DUCK FAT POACHED SWORDFISH 
almond puree, artichoke, meyer lemon 

PAIRING / Chateau de la Bonnelière Cabernet Franc  

Chinon, Loire Valley, France 2017 

PAN ROASTED HALIBUT 
ham broth, crispy ham, kumquats 

PAIRING / Serge Laporte ‘Les Boursicottes’ Pinot Noir Rosé, Sancerre 2017   

SEARED YELLOWFIN TUNA 
uni aioli, cashews, cilantro 

PAIRING / Wittmann ‘100 Hills’ Dry Riesling, Rheinhessen, Germany 2016   

PAN ROASTED SCALLOPS 
pancetta vinaigrette, late winter squash, pecans 

PAIRING / Venica ‘Jesera’ Pinot Grigio, Collio, Italy 2016 

WHOLE LOBSTER 
celery root, orange, brown butter, almonds (15. Supplement) 

PAIRING / Sandhi Chardonnay, Santa Barbara, California 2016 

SONOMA DUCK 
asparagus, strawberry, jus  

PAIRING / Iota ‘Not One’ Eola-Amity Hills, Oregon 2015 

PRIME NY STRIP 
truffle jus, baby carrots (15. supplement) 

PAIRING / Stolpman 'La Cuadrilla' Syrah Blend  

Ballard Canyon, California 2016 

 
 

PAIRING / Franck Besson ‘Rose Granit’ Crémant Brut Rosé, Beaujolais 
 
 

PAIRING / Gadais 'Saint-Fiacre' Muscadet, Loire, France 2016 
 
 

PAIRING / Izidro Rainwater Madeira, Portugal 

 



 
 

FLYING SOUTH .................................................................................................................... 13 
Grey Goose vodka, aquavit, dry vermouth, Michigan cherry, demerara 

OCEANSIDE ........................................................................................................................... 13 
Hibiscus-infused vodka, vermouth americano, housemade lemon cordial 

ROBE & CROWN ....................................................................................................................12 
London dry gin, apricot-infused vermouth, pisco, brown sugar orgeat, 
sage oil 
 
DOUBLE LION ........................................................................................................................12 
Calvados, white rum, Alpine vermouth, white cacao, wildflower honey,  
tarragon 

AS THE CROW FLIES ......................................................................................................... 13 
Espadín mezcal, manzanilla sherry, tamarind, cardamom, bitters, lime 

OPTI OLD-FASHIONED ........................................................................................................ 14 
Maker's 46 bourbon, overproof rye whiskey, Combier l’Original,  
Cherry Heering, house bitters 

THE CORINTHIAN ................................................................................................................ 22 
Low Gap Sauternes-finished rye whiskey, Emilio Lustau vermut rojo,  
Drambuie, Regans’ orange bitters #6 

EL FÉLIX (low proof) .................................................................................................... 10 
Ruby port, Cava, Angostura’s bitters, orange 

Zero Proof cocktails are available! 

 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

DRAFT: 

ARCHES ‘BOHEMIAN RIOT’ PILSNER, Hapeville, GA / 7 

WILD HEAVEN ‘BESTIE’ PUB ALE, Avondale Estates, GA / 6 

SCOFFLAW ‘HOOLIGAN’ AMERICAN IPA, Atlanta, GA / 8 

HIGHLAND ‘COLD MOUNTAIN’ WINTER WARMER. Asheville, NC / 8 

 

BOTTLES & CANS: 

MILLER ‘HIGH LIFE’ LAGER (7oz BOTTLE), Milwaukee, WI / 2 

PACIFICO LAGER (CAN), Mexico / 5 

BITBURGER PILSNER (16.9oz CAN), Germany / 6 

NARRAGANSETT ‘FRESH CATCH’ GOLDEN ALE (16oz CAN), Pawtucket, RI / 7 

REISSDORF KÖLSCH (16.9oz CAN), Germany / 9 

TRIMTAB ‘CHERRY APRICOT VANILLA’ BERLINER WEISSE (CAN), AL / 7 

WESTBROOK GOSE (CAN), Mount Pleasant, SC / 7 

URBAN FAMILY ‘GENTLEMAN CALLER’ SOUR ALE (500 mL BTL) Seattle, WA / 17 

SWEETWATER ‘420’ EXTRA PALE ALE (BOTTLE), Atlanta, GA / 6 

SO. PROHIBITION ‘DEVIL’S HARVEST’ SESSION IPA (CAN), Hattiesburg, MS / 6 

BELL’S ‘TWO HEARTED’ AMERICAN IPA (16oz CAN), Kalamazoo, MI / 7 

RED CYPRESS ‘CARL’ AMERICAN IPA (CAN), Winter Springs, FL / 7 

STILLWATER ‘WAVVY (BATCH 10)’ DOUBLE IPA (16oz CAN), Stratford, CT / 10 

MARZ ‘JUNGLE BOOGIE’ PALE WHEAT ALE (16oz CAN), Chicago, IL / 10 

ALLAGASH ‘WHITE’ WITBIER (BOTTLE), Portland, ME / 7 

HILL FARMSTEAD/BLAUGIES ‘LA VERMONTOISE’ SAISON (750mL BTL), BE / 38 

CROOKED STAVE ‘VIEILLE’ OAK-AGED SAISON (375mL BOTTLE), Denver, CO / 15 

CLAUSTHALER AMBER ALE (NON-ALCOHOLIC BOTTLE), Germany / 5 

CREATURE COMFORTS ‘RECLAIMED RYE’ AMBER ALE (CAN), Athens, GA / 6 

WESTMALLE TRAPPIST DUBBEL (11.2oz BOTTLE), Belgium / 11 

OSKAR BLUES ‘DEATH BY COCONUT’ PORTER (CAN), Brevard, NC / 8 

 

 

 

 

 

 

 

 

 

 

 

SPARKLING 

PROSECCO, Bisol ‘Jeio’ Italy  (green pear, lemon, exuberant) .............................................................................................................. 9/45 

CRÉMANT BRUT, Bouvet-Ladubay ‘Saphir’ Chenin Blanc, Saumur 2015  (peach, honeysuckle, charming) ........................... 10/50 

CHAMPAGNE BRUT, Gonet-Médeville ‘Tradition’ 1er Cru  (yellow apple, chalk, precise) ............................................................ 16/80 

CHAMPAGNE BRUT, Billecart-Salmon ‘Réserve’  (baked apple, brioche, assertive) ........................................................................... 92 

CRÉMANT BRUT ROSÉ, Franck Besson ‘Rose Granit’ Beaujolais  (raspberry, spring rain, cheerful).................................. 12/60 

EXTRA BRUT, Lassaigne “Les Vignes de Montgueux” Blanc de Blancs, Champagne  (pear, walnut, singular) ...................  129 

CHAMPAGNE BRUT ROSÉ, Ruinart  (wild strawberry, mandarin blossom, dreamy) ............................................................................ 150 

CRÉMANT EXTRA BRUT ROSÉ, Tissot, Jura  (red currant, rose water, mineral) ................................................................................. 80 

PÉTILLANT NATUREL, Marie Thibault 'La Roue Qui Tourne'  (cherry soda, lilac, lip-smacking) .................................................. 68 

 

WHITE 

MELON de BOURGOGNE, Gadais 'Saint-Fiacre' Muscadet Sèvre et Maine 2016  (oyster shell, yellow apple, zesty) ....... 10/40 

PICPOUL de PINET, Les Vignerons de Florensac, Languedoc 2017  (meyer lemon, wet stones, too easy) ............................. 29 

SEMILLON, Tyrell's, Hunter Valley 2016  (limeade, sea salt, brimming with verve) ......................................................................... 53 

XAREL-LO, Ferriol, Penedès 2015  (lemon blossom, stone fruit, layered) ........................................................................................... 40 

PINOT GRIGIO, Venica ‘Jesera’ Collio 2016  (orange zest, apricot, suggestive) ........................................................................... 14/56 

ALBARIÑO, Leirana, Rias Baixas 2017  (citrus blossoms, ocean breeze, pure) ................................................................................... 65 

GRUNER VETLINER, Alzinger ‘Dürnstein’ Wachau 2017  (pear blossom, white pepper, vivid) .......................................................... 67 

SAUVIGNON BLANC, Elisa Gueneau ‘Les Terres Blanches’ Sancerre 2017  (lemon pith, rain water, linear)  ......................... 70 

SAUVIGNON BLANC, Giesen, Marlborough 2017  (passionfruit, lemongrass, tropical) .................................................................. 12/48 

RIESLING, Dönnhoff, Nahe 2017  (lime zest, green apple, sublime)......................................................................................................... 59  

RIESLING, Wittmann ‘100 Hills’ Rheinhessen 2016  (tangerine, slate, racy) ................................................................................... 12/48 

RIESLING, Eichinger ‘Heiligenstein’ Kamptal 2016  (mirabelle plum, wet earth, lively) ................................................................. 77 

GELBER MUSKATELLER, Berger, Niederösterreich 2017  (orange blossom, saffron, complex) ................................................ 16/64 

SEMILLON, Clos des Justices, Bordeaux 2016  (grapefruit, white flowers, delightful)  .......................................................... 11/44 

ASSYRTIKO, Gai’a ‘Thalassitis’ Santorini 2017  (pomelo, smoke, endless) ............................................................................................. 74 

CHENIN BLANC, Taille aux Loups ‘Remus’ Montlouis 2017  (yellow delicious, orange essence, debonair) ................................ 81 

CHARDONNAY, Louis Michel ‘Montée de Tonnerre’ 1er Cru, Chablis 2016  (autumn orchards, lemon oil, chiseled) .............. 92 

CHARDONNAY, Sandhi, Santa Barbara 2016  (citrus blossom, spiced apples, focused) ............................................................. 15/60 

CHARDONNAY, Kistler ‘Les Noisetiers’ Sonoma Coast 2016  (baked pear, butterscotch, lingering) ....................................... 125 

 

ROSÉ 

NIELLUCCIU BLEND, Domaine Petroni, Corsica 2017  (nectarine, gardenia, breezy) .......................................................................... 44 

HONDARRIBI BELTZA, Ameztoi ‘Rubentis’ Txakolina 2017  (strawberry, clementine, zippy) ........................................................... 56 

PINOT NOIR, Serge Laporte ‘Les Boursicottes’ Sancerre 2017  (red apple, lemon zest, refined) ..................................... 15/60 

MOURVÈDRE, Château Pradeaux, Bandol 2017  (peach, crushed rocks, iconic) .............................................................. [1500 mL] 157 

CILIEGIOLO, Bisson, Portofino 2017  (red plum, rose, robust) ............................................................................................................. 15/60 

 

RED 

GAMAY, Lapierre, Morgon 2017  (spiced cherry, primrose, joyful) .......................................................................................................... 73 

GAMAY, Jean-Paul Brun 'L'Ancien' Beaujolais 2017  (cranberries, azaleas, splendid) ............................................................... 13/52 

PINOT NOIR, Hirsch Vineyards ‘San Andreas Fault’ Sonoma Coast 2016  (wild currants, asian spice, graceful) ............ 138 

PINOT NOIR, Iota ‘Not One’ Eola-Amity Hills 2015  (tart raspberry, five-spice, silky) .......................................................... 16/64 

PINOT NOIR, Patricia Green ‘Marine Sedimentary’ Chehelam Mountains 2016  (smoke, ripe cherry, broad) ......................... 89 

CABERNET FRANC, Chateau de la Bonnelière ‘Rive Gauche’ Chinon 2017  (blackberry, stone, delectable) ....................... 11/44 

CABERNET FRANC, La Varenne, Chinon 2017  (raspberry, bay leaf, savory) ........................................................................................ 56 

GRACIANO, Príncipe de Viana ‘Roble’ Navarra 2016  (blueberry, cocoa, juicy).................................................................................... 39 

NERO D’AVOLA, COS ‘Nero di Lupo’ Sicily 2016  (ripe berries, dried roses, vibrant) ....................................................................... 66 

GRENACHE BLEND, Domaine Charvin ‘Le Poutet’ Côtes du Rhône 2016  (boysenberry, lavender, polished)  .......................... 53 

NIELLUCCIU BLEND, Maestracci ‘Clos Reginu’ Corse Calvi, Corisca 2017  (strawberry, wild herbs, dusty) ...................... 12/48 

MENCIA, Raul Perez ‘Ultreia’ Bierzo 2015  (blackberry, iron, seamless) ............................................................................................... 76 

MERLOT BLEND, Château Vignot, Saint-Emilion Grand Cru 2011  (black plum, graphite, textbook) ......................................... 92 

CABERNET BLEND, Cain ‘Cuvée NV11’ Napa Valley  (black currants, chocolate, refined) ........................................................ 20/80 

CABERNET SAUVIGNON, Broadside ‘Margarita Vineyard’ Paso Robles 2016  (cedar, cassis, bold)........................................... 15/60 

CABERNET SAUVIGNON, Corison, Napa Valley 2014  (fig, coca nib, steadfast) ................................................................................... 198 

NEBBIOLO, Oddero, Barolo 2013  (morello cherry, truffle, regal) ...........................................................................................................111 

MALBEC, Mas Des Étoiles ‘Petite Étoile’ Cahors 2015  (dark fruit, barnyard, powerhouse) ................................................. 12/48 

SYRAH BLEND, Stolpman ‘La Cuadrilla’ Ballard Canyon, CA 2016  (plum, cracked pepper, intrepid).................................. 16/64 

SYRAH, Gramenon ‘Sierra du Sud’ Côtes du Rhône 2017 (bramble, charcoal, extrovert) .............................................................. 94 

ZINFANDEL, Turley ‘Old Vines’ California 2016  (red raspberry, anise, plush) .................................................................................. 89 

 

Ask to see a list of our RARE & ALLOCATED selections. 

 

 

 

 


