Field to Tablc Nightlg Tasting Menu
Qlur chefs scasona//ﬂ lhspfrcc/ three course tasting menu
T he Chefs at T he Broac/ Street Girille select fresh seasonal /hgrcc//bnts.
We work with local farms and /oroc/uccrs to deliver the /7[g/7cst qua/fty Ioroc/ucts available
$29 three courses/$ 34 with nightly wine selection

Aloloctfzcrs
Smolcccl trout cake /wilted sPinach/cragFish craclcling remoulade $8
Southcrn fried Gcorgia quail/crcamg grits/grccns/Piclclccl green tomato slaw $9
Fried green tomatoes,/black cye pea hummus/fresh goat cheese $8
Steak and fries/smoked Vidalia onion aioli/horseradish demi glacc $9.50
Crabmcat hushPuPPics/bacon ragout/grccn tomato tartar sauce $10
Bison carPaccio, blue chccsc/arugula salad/honcg comb $12
Blackcncd shrimP é»grits/smokccl tomato cream/collard greens $11
5oulo/5a/ac/
Smoked local tomato crcam/crispy Scrrano/Manchcgo cheese $5/%7
SouP/Chowclcr of the clag $4/%6
Southern Caesar salad/buttermilk garlic clrcssing/cornbrcacl croutons $7.50
Loca| hydroponic Blbb salad/bruled Pcars/bluc cheese/mustard seed drcssing $8.50
Warm Pistachio crusted goat cheese/cabernet onions/aPricot vinaigrette $9

Sandwiches/ [Fizza /| ntrée Salad’s

Crab po bog/crab Frittcrs/NaPa slaw/grccn tomato remoulade $13
Balsamic gri“ccl vcgctablc Panini/fontina/sun dried tomato aioli $8
Sliclcr samP|cr/bacon—chccscburgcr/crab cakc/Pu“ccl Pork bbq $14
]:ounclry ]:)urgcr/aPPIC wood bacon/ Carr Va"cy cheddar $10
BBQchickcn Pizza/smokccl (Gouda/caramelized onions $11
Fried cggPlant Pizza/tomatocs/f:rcsh mozzarella/( rabtree [Farms basil $10
ChoP salad/rotisserie chicken/Benton [Farms bacon/Vidalia onion vinaigrette $12
Steak flat bread /caramelized onions/mushrooms,/blue chccsc/shocstring potatoes $1%
[ ntrée’s

Grilled Fish of the dag/jambalaga risotto/gri“ccl pepper cream Market Price
Coffee-ancho braised bison short ribs/whiPPccl Potatocs/hcrb vcgctablcs $24
Centercut sirloin steak /blue cheese-horseradish potato gratin/smokcd tomatojam $25
Sassafras Por‘c choP/tasso spoon bread /wilted greens $22
Pan seared Gcorgia trout/grits Pilalc/crcamccl local sweet corn $19

Beef filet/crab meat-chorizo mac n’ cheese//house made steak sauce

$%2
Sweet tea brined rotisserie chicken/caramelized onion risotto/broccolini $18
Tagliatc“c Pasta/rock shrimP/crab mcat/Pancctta/raclicchio/chcvrc cream $21
Butternut squash ravioli/duck confit/balsamic lccks/apricot pesto $24

F or gour convenience an 18% gratu/fy will be added to all Sgroups of egﬁt ormore.

* 777@5@ /tems may be served raw or undercooked. C onsuming raw or undercooked meats, Pou/tfy, seafood

oreggs may ncrease your risk of food borne illhess.

I~ xecutive Chef: Matt Finner Sous Chef: Sean Rain
Dining Koom Supervisor: Dave Raddatz 209




