JANUARY 13, 2019

WEDGE SALAD 10
RADISH, CARROT, BACON, CHIVES,
TOBACCO ONIONS, BLUE CHEESE DRESSING

GUMBO Z’'HERBES 10
BASMATI RICE, CONECUH SAUSAGE, GARDEN GREENS

PIMENTO CHEESE 11
CELERY AND HOUSEMADE CRACKERS

ROASTED OYSTER MUSHROOMS AND GRITS 12
POACHED EGGS, GARDEN GREENS, HAM HOCK BROTH

CRISPY CHICKEN BISCUIT 12
JALAPENO WHITE BBQ

CHEESE PLATE 16
ASHER BLUE CHEESE, COPPINGER, GREEN HILL,

STONE HOLLOW CHEVRE, CRACKERS, APPLE BUTTER,
PECANS, EASTABOGA BEE CO. HONEY

HOMEMADE BISCUIT AND SAWMILL GRAVY 12
HOUSE SMOKED BACON, SOFT SCRAMBLED EGGS

SPRINGHOUSE CHEESE BURGER 15
CHEDDAR CHEESE, DUKE’S, ICEBERG LETTUCE,
WICKLE’S PICKLES, MARTIN’S BUN, HAND CUT FRIES

PORK BOLOGNESE 15
BUCATINI PASTA, PARMESAN

ROASTED TANGLEWOOD FARMS CHICKEN 15
SPAETZLE, PARSNIPS, GOLDEN BEETS, CHICKEN JUS

STEAK AND EGGS 20
FINGERLING POTATOES, CHIMICHURRI

HICKORY GRILLED POMPANO 20
RAPINI, CIPOLLINI ONIONS, PARSNIPS,
CHORIZO VINAIGRETTE

20% SERVICE FEE ON ALL PARTIES OF 6 OR MORE UNLESS PREVIOUSLY ARRANGED. $3 CHARGE FOR SPLIT ITEMS & SUBSTITUTIONS.
CONSUMING RAW OR UNDERCOOKED MEATS, RAW EGGS, POULTRY, FISH OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



WINE BY THE GLASS G B
SPARKLING
MOSCATO D’ASTI ~ SARACCO, PIEDMONT, ITALY 12 —
SPARKLING SAKE ~ SHIRAKABE GURA “MIO,” JAPAN 9 —
CAVA BRUT ~ LOS MONTEROS, SPAIN 9 36
CHAMPAGNE BRUT ~ TRIBAUT “ORIGINE,” FRANCE 21 —
CHAMPAGNE BRUT ROSE. - MOET & CHANDON NECTAR 24 -
CORAIL SAUMER BRUT ROSE -~ LOUIS DE GRENELLE, FRANCE 12 48
THE CHAMPAGNE OF BEERS ~ MILLER HIGH LIFE 4 —
ROSE
MONASTRELL - CASTANO, YECLA, SPAIN 9 36
WHITE
GEWURZTRAMINER - PRAXIS, RUSSIAN RIVER VALLEY, CA 9 36
PINOT GRIGIO ~ CANYON ROAD, CALIFORNIA 9 36
GRENACHE BLANC ~ CLOS PISSARRA “EL SOL BLANC,” SPAIN 10 40
ARNEIS - NEGRO ANGELO E FIGLI, PIEDMONT, ITALY 12 48
TIMORASSO - LA COLOMBERA “DERTHONA,” PIEDMONT, IT 12 48
BURGUNDY ~ THIBAULT LIGER-BELAIR “LES CHARMES,” FR 12 48
CHARDONNAY - JACKSON ESTATE “GRAND RESERVE,” CA 10 40
CHARDONNAY - THE CALLING, SONOMA COAST, CA 13 52
RED
PINOT NOIR~ MONTINORE ESTATE, WILLAMETTE VALLEY, OR12 48
BEAUJOLAIS NOUVEAU - DOMAINE DUPEUBLE PERE ETFILS 10 40
GRIGNOLINO D’ASTI - LA MIRAJA, PIEDMONT, ITALY 12 48
COTES DU RHONE ~ DOMAINE DE CHATEAUMAR, FRANCE 10 40
TEMPRANILLO ~ CAMPO VIEJO, RIOJA, SPAIN 9 36
CABERNET SAUVIGNON = SEVEN FALLS, WASHINGTON 12 48
SHIRAZ - MOLLY DOOKER “TWO LEFT FEET,” AUSTRALIA 16 64

BRUNCH COCKTAILS 10

RYE ME A RIVER
BULLEIT RYE BOURBON, BROWN SUGAR,
LEMON, RHUBARB BITTER

PIMM's CUP
PIMM’S NO. 1, BUFFALO ROCK, CITRUS

PACK A PUNCH
BOMBAY DRY GIN, GRAPEFRUIT, OLEO SACCHARUM, LEMON

FRENCH BLONDE
CATHEAD VODKA, ST. GERMAIN,
LILLET BLANC, FRESH GRAPEFRUIT

SPRINGHOUSE BLOODY MARY 10
MADE WITH A RICH MUSHROOM - BASED STOCK

ALABAMA CRAFT BEERS 6

OUR “RL” ALE

CAHABA KIWI KOLSCH

GOOD PEOPLE “MUCHACHO” MEXICAN LAGER
BACK FORTY “NAKED PIG” PALE ALE

BACK FORTY “FRECKLE BELLY” IPA

GOOD PEOPLE IPA

GOOD PEOPLE PALE ALE

GOAT ISLAND “RICHTER’S” PILSNER

BACK FORTY “TRUCK STOP” HONEY BROWN ALE
GOOD PEOPLE COFFEE OATMEAL STOUT

AMERICAN SPECIALTY BEERS

BLACKBERRY FARM TENNESSEE CREAM SAISON
BLACKBERRY FARM SENSIBILITY SAISON
BLACKBERRY FARM BARREL SERIES BRETT SAISON
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