
THE BUFFALICIOUS  19
bu�alo chicken / asher blue / fontina

BASIL INSTINCT  18
basil pesto / spring veggies / olives 

ash farm goat cheese

RED EYE  19
fontina  / spicy pork sausage / tomato café au lait / celery

FUNGUS AMUNGUS  18
porcini crème fraiche / hearth mushrooms / watercress

smoked olive oil

HOT FRIED CHICKEN SANDWICH  17
crisp thigh / kimchee pickle aioli / martin’s sesame bun

CK CRUNCHWRAP 19
ground duck / chihuahua cheese / sour cream

 iceberg / spring garlic

MALLARD STEAM BURGER  22
double smash pa�ies / american cheese

iceberg / pepperoncini mayo / martin’s sesame bun

FRIED CATFISH SANDO  18
panko crusted catfish / house pickle gribiche

american cheese / iceberg / martin’s sesame bun

SHRIMP & GRITS 29
smoked pork / anson mills grits / scallion
piquillo peppers / tabasco-shellfish nage

HOUSEMADE TOTS  9

PIMENTO CHEESE  13
 southern pecans / chow chow / ritz crackers

FRIED OYSTERS  17
deviled egg aioli / chilies

 
TRUFFLE FRIES  13

midnight moon cheese / creole mustard aioli

HONEY GEM SALAD  17
farm goat cheese / sugar snap peas / heirloom radish

lemon-poppyseed ranch / wasabi peas

GRIDDLED ASPARAGUS  17
almond crumble / spring flowers & herbs

CHICKEN WINGS  15
peppadew bu�alo sauce / alabama ranch

ask your server about our desserts

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS


