
Small Bites         

 

Stuffed Peppadews        5                                                                                                                                                        

 

Crispy Marinated  

Feta                                        8                                                                                                                                                                  

herbed panko bread 

crumbs, garlic,               

oregano, peach purée,                

jalapeno   

 

Shrimp Cocktail             12                                                                                                                                                                  

cocktail sauce, lemon 

 

Vegetables         

 

Smoked Squash  

Confit                                   6                 

garden squash, garlic, 

oregano, basil pesto, 

parmesan, micro greens 

 

Kale Caesar Salad       10                                                                                                                                                                  

chipotle caesar                

dressing, herbed               

ciabatta croutons, 

crispy capers, parmesan 

 

Beets & Burrata           12  

candy stipe, golden, & 

red beets, toasted 

pepitas, smoked                   

rosemary vinaigrette 

 

Charcuterie 

Plate                         18 

house made crackers,  

pepper jelly, pickled 

mixed vegetables,            

bavarian spiced pecans 

 

Meats: 

Soppressata  

san Francisco, ca 

 

Cheeses: 

GREEN HILL 

thomasville, ga 

buttery, vegetal 

 

L’Amuse Brabander 

brabandt, nl 

smooth, nutty 

 

 

  

Starters                                                                                
 

Deviled Eggs                                                                                                   8 

dill pickled relish, duke’s mayo, mustard, smoked paprika 

 

SpringHouse Pimento Cheese                                                          11 

celery, house made crackers 

 

Mixed Green Salad                                                                                    13               

blueberries, peaches, toasted almonds, goat cheese, smoked 

orange vinaigrette 

 

Baked Crab Dip                                                                                            13               

cheddar cheese, roasted poblanos, jalapenos, tomatoes, 

house made tortilla chips, chives 

 

Red Snapper Crudo                                                                                   13 

jalapeno, micro greens, basil, lime vinaigrette 

 

Oven Roasted Lamb Sausage Meatballs                                        13              

harissa sauce, green onion 

 

 

 

Entrees                                                                                

 

SpringHouse Vegetable Plate                                                            34 

braised purple hull peas, creamed corn, sliced tomato,  

squash casserole, marinated cucumber salad, house made 

cornbread 

 

Oven Roasted Joyce Farms Chicken Breast                               38 

sweet tea brine, lady peas, ham hock, swiss chard, red          

onion, house made cornbread crumbles, lemon 

 

Hickory Grilled Bone-In Pork Chop                                                40 

wood fired oven cabbage, conecuh sausage, barbecue          

fingerling potatoes, mustard cream sauce 

 

Pan Seared Yellow Edge Grouper                                                   45 

oven roasted red potatoes, roasted corn, peppers, onion,  

lime, cajun shrimp cream sauce 

 

Pan Seared Scallops                                                                              46         

blistered shishitos, red pepper, fennel, preserved lemon     

aioli 

  

Hickory Grilled Wagyu Hanger Steak                                           65                 

beech cap, morel, and shitake mushrooms, romanesco,         

parmesan roasted yukon gold potatoes, garlic & herb               

compound butter 

 

 

 

  

We impose a surcharge on credit card transactions of 3% that is not greater than our cost of acceptance. 20% service fee on 

all parties of 6 or more unless previously arranged. $3 charge for split items & substitutions. $25 cake fee for bringing in any 

outside cakes or desserts. $35 corkage fee for bringing in any outside bottles of wine. Menu items are subject to availability. 

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

June 11, 2025 @springhouseal 



Alabama Craft Beers                                       

back forty “devil;s staircase” ipa                                    6 

back forty “naked pig” pale ale                                         6 

back forty “truck stop honey” brown ale                  6 

cahaba blonde  ale                                                                  6 

goat island blood orange berliner weisse                6 

goat island richter’s pilsner                                             6 

good people blueberry wheat ale                                   7 

good people ipa                                                                          6 

good people muchacho mexican style lager             6 

good people pale ale                                                              6 

trimtab raspberry berliner weisse                                  6 

Specialty Beers                                  _______      

blackberry farm’s ipa, tn                                                      8 

wild leap “chance” ipa, ga                                                     6 

Domestic & Import Beers                                  

bud light                                                                                        4 

michelob ultra                                                                           5 

miller lite                                                                                     4                            

heineken                                                                                         4 

heineken zero                                                                              5 

 

Featured Cocktails    ___________________________    

  

Cosmonaut                                                                         13 

cathead vodka, triple sec, raspberry, lemon,    

fever tree ginger beer 

 

The Grand Jury                                                                  13 

milagro silver tequila, disaronno, blackberry, 

grapefruit, lemon 

 

Richie Rich                                                                            13 

bumbu rum, chambord, mango, orange, lime 

 

Jacob’s Ladder                                                                  13 

gray whale gin, cucumber, citrus, old forrester 

sea salt & black pepper saline. lime 

 

Dream Team                                                                          13 

four roses small batch bourbon, strawberry, 

vanilla, orange bitters 

 

 

Wine By The Glass                                                                             vintage      glass     bottle 

Sparkling                                                           

moscato - saracco, veneto, it                                                                      2022             12          ——- 

prosecco brut - bisol dei jeio, doc, veneto, it                                                        nv             13          52 

crémant de limoux brut rosé -  saint-hilaire, languedoc-roussillon, fr       2022            15          60 

champagne brut - jean-noel haton, fr                                                                           nv               21               84 

Ros é                                                                   

vin de provence– commanderie de la bargemone, provence, fr                          2024                 14              56 

 

White                                                                   

albariño - mar de viñas, rias baixas, sp                                                              2023             14           56 

pinot grigio - scarpetta, veneto, it                                                                2022             11           44 

kerner - abbazia di novacella, valle isarco, alto adige, doc, it                        2023             14           56 

sancerre - domaine de la barbotaine, loire, fr                                                          2024             16           64 

bourgogne— jean-claude thevenet & fils, fr                                                                  2023              15            60 

chardonnay - the calling “dutton ranch,” russian river valley, ca                 2023              15              60 

Red                                                                     

beaujolais - laurent perrachon les mouilles, juliénas, fr                             2022             13              52 

etna rosso–tornatore, doc, it                                                                                           2021              15             60 

pinot noir - rex hill, willamette  valley, or                                                                    2022            15              60 

tempranillo– la rioja alta, vina Alberdi, reserva, rioja, sp                                 2018             16              64 

merlot– trig point, diamond dust vineyard alexander valley, ca                       2023              15             60 

cabernet sauvignon - daou, paso robles, ca                                                                  2022              15              60 

cabernet sauvignon - scattered peaks, napa valley, ca                                           2022              17             68 

 


