— She —

OZARK MILL"% fENS

SPINACH DIP*

mushroom, five-cheese
blend, truffle,

grilled bread......... 16

SMOKED CHICKEN WINGS
three whole wings,
sorghum, sesame,

cilantro..eeeeeeoocass 15

RISOTTO FRITTERS*
charred shishito pepper,
pimento cheese, pickled

pepper aioli......... 14

FINLEvsz FARMS

STARTERS & SALADS

SMOKED SALMON DIP
house smoked salmon,
whipped herb & caper cream

cheese, seeded cracker...15

HOG & FEED FLATBREAD
roasted sweet corn,
smoked bacon, cream sauce,

house-made sourdough..... 12

PROSCIUTTO FLATBREAD*
lemon,
olive o0il, house-made

rosemary,

sourdough....cceveeeenn.. 12

BRAISED PORK SHANK*

CHICKEN & DUMPLINS

SHORT RIB PASTA

RICOTTA RAVIOLI*

ROASTED SALMON*

CRISPY CATFISH

ROASTED CHICKEN

8 0Z FILET"

12 0Z RIBEYE"

SHRIMP & GRITS

roasted corn & bacon risotto,

slow-cooked chicken stew,

potato puree,

grilled brocolli & preserved tomato,

roasted tomato & bacon gravy,

CAESAR SALAD*
baby romaine, celery hearts,
parmesan crisps, croutons,

caesar dressing........... 11

GEM LETTUCE**

avocado, pickled red cabbage,
herb
buttermilk dressing....... 10

candied pecan,

CAST IRON CORNBREAD
smoked maple syrup, bacon,
farmers cheese............ 11

PLATES

cornbread gnocchi,

onion caramel....ceceeeeececcccns 32

fresh herbs....... 24

red wine braised beef, mushroom, pappardelle pasta, parmesan...... 28
asparagus, arugula, blistered tomato, pistachio, pesto........... 22
spaghetti squash, broccolini, lemon & cCaper SAUCE.....eeeeeecccsss 29
farmers slaw, salt & vinegar chips, pickled okra tartar sauce...... 24

apple glaze, baby green beans, rye & cornbread dressing, natural jus..28

roasted mushrooms & asparagus, madeira SaUCE......eeeee.. 46

french fries,

parmesan grits,

natural jus....... 38

fried okra...eeeeeeee 34

DESSERTS

SIGNATURE GREEN TOMATO CAKE trust us it’s amazing...10
CHOCOLATE BRULEE JAR mocha crumble, mMeringue.......... 9

CARAMEL APPLE & WALNUT CROSTATA vanilla ice cream...10

PEANUT BUTTER TART**

peanut butter mousse, oat crust, sesame toffee sauce...... 10

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

vegetarian* gluten—free*
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$12 HOUSE COCKTAILS

PIMENTO MARGARITA
tequila, fresh red bell
pepper Jjuice, agave nectar
*** make it spicy with

pH mexican chile syrup

LAVENDER GIN FIZZ
gin, elderflower liqueur,
lavender syrup, kombucha

AFTERNOON PORCH POUNDER
bourbon, fresh strawberries,
lemonade, topped with tea

BLACKBERRY MINT
MOSCOW MULE
tito’s, blackberry,
ginger beer, mint

MAPLE OLD FASHIONED
bourbon, maple syrup, black
walnut bitters, orange peel

SPICY CITRUS BLOOM
tito’s, elderflower

liqueur,
grapefruit juice

. . BLOODY MARY
jalapeno, basil,

REAL DILL
tito’s, tomato,
dill, cucumber,
horseradish

this pickle
inspired mix
is available

$7 MOCKTAILS

for sale in the
general store

STRAWBERRY SAGE
strawberries, sage, lemon,
simple syrup

THE SLUICE
passion fruit, chamoy,
lime, mexican chili syrup

WHITE WINES

RED WINES

WISH CLAY SHANNON
chardonnay, california....10/35 cabernet sauvignon, california....12/42
KIM CRAWFORD BOEN
sauvignon blanc, new zealand...13/46 pinot noir, california....13/46
SCARPETTA FARMHOUSE
pinot grigio, italy....12/42 red blend, california....10/35
RUFFINO NIETO
moscato, italy....13/46 malbec, argentina....11/39
PRISONER DAOU
chardonnay, california....85 cabernet sauvignon, california...56
TREFETHEN SALDO
riesling, california....57 zinfandel, california....70
SANTA MARGHERITA CONUNDRUM
pinot grigio, italy....72 red blend, california....62
GROTH PASS
sauvignon blanc, california....68 merlot, california....83
RMS
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ask your server about our
DRAFT BEERS bottled beer selections
$7 BIG CEDAR BUFFALO LAGER $7 YUENGLING
$7 GREAT ESCAPE WOODCRAFT IPA $7 MICHELOB ULTRA
$7 WONDERS OF WILDLIFE IZZY LAGER $8 ROTATING TAP (ask your server)
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