ApPENzers

burafta bruschelta

beef carpaccio

shrimp cackiall

jumbe lump crab cake
parmigiano flan

cedar plank skins

“paella” shrimp scampi

arfisan salami

sweef 100 fomatoes, basil, mint, extra virgin
olive all, grilled bread, saba vinegar

all natural buckhead beef, prima donna
cheese, spicy pepper infused exira-virgin clive
oil, home-made bread slicks

five poached jumbo shrimp, cockiaill sauce

sweel pea gioli, asian vinaigrefte, sweer say

salsa, avocado, chipalle aio

poached asparagus, english pea vinaigrefte

wood-sfone oven “smoked” pofafoes, bacon,
english oak cheddar, roasfed corn, scallion
sour cream

shrimp, saffron, cheorizo, peas, fomatoes,
leman bulfer sauce

salami, arugula, fennel, prima denna cheese
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SQUDS
pork green chili

spring lentil

french cnion soup

salads

chopped

900 walnut

warm spinach
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roeasted green paeblane chilis, slow braised pork,
roasted corn, pofatoes, smaeked english cheddar

spring vegetables, paratoes, yellow curry

wood-sfone oven baked, gruyere cheese crusf

eggs, bacon, scalliens, red enions, carrafs, fom
cucumbers, pegas, wenten chips, requefort blu
celery seed dressing

mixed baby greens, pears, red flame grapes,
candied walnuf dressing

coddled eggs, hickery smeked bacen,
maple sherry vinaigrelte

romaine leffuce, parmigiano reggiane cheese,
anchavy craufons

baby greens, avocados, sfrawberries,
haysfack mounfain goal cheese dressing

add chicken te any salad
add fofu te any salad

add shrimp fe any salad
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Jill's classics

seared diver scallops

bucatini amaltriciana

sweel pea ravioli

colorade rack of lamb
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pork fenderloin

crispy duck

chieggga beel raviali

fish & grilled shrimp

olive oil mashed pofafoes, sautéed swiss
chard, sfrega bulter

classic reman pasfa dish with pancetta,

spicy feamgle sadce, pecarine remang cheese

femare brofh, parmigiane reggiano

rosemary reasted cipollini onions,

red pepper marmelata, baba ganoush

grilled tenderlain, pasilla chilli glaze, charred
scallion masa polenta, house roasfed
peppers & onions

classic slow cooked duck leg, seared breast
with scallien-crange glaze, asparagus,
olive cil mashed palatoes

beels, peppy seed bulter, walnufs,
gergenzela cream

spicy slaw, hush puppies
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‘griglia” ﬁr@ proilec

we grill I, sauce |

~.Jyou add fhe sides

ceffified erganic 2 reasted chicken

luscan roasted red onion jus eighreen
marsala seared mushrooms, shallets, light marsala eighteen
cream sauce
buckhead filet mignoen
oeppercam crusted sauce au poivre hiry two
Dlue cheese mountain gergenzela, balsamic enions hirty two
marker salmon fillef
Ska@g cedar D|QHK sweef & sour orange ginger glaze twenty four
sanfe fe salsa, avocado fwenty four

buckhead prime rib rubbed with sage, resemary & garlic,

slow roasfted medium rare
fourfeener14oz, horseradish sauce, au jus twenty five
everesf 290z, horseradish sauce, au jus fhirty four

choose hwo sides

sfarch siges

olive cil mashed palatoes
horseradish pofafe cake
sweel pofato fries

cheorizo masa polenfa
parmigiane seasoned fries
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sted peppers & onions




