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plates 
 
oysters on the halfshell                     3.5 ea 
 
turtle back                       portsville bay, al 
kumamoto                          puget sound bay, wa 
sea hogs                            hog island bar, va 
 

deviled eggs three ways           4 

 
bacon caramel popcorn                                  4 

h&f pretzel           6 
hamm’s beer cheese 

 
pimento cheese                   7 
buttermilk crackers, celery 

 
local lettuces                  9.5 
shaved vegetables, beets, buttermilk, pecans 

 
fried oysters & pickles                                   14 
herb remoulade and lemon 

 
johnnycakes, poached egg & bacon         10 
sorghum syrup 

 
hand cut beef tartare        13 
egg yolk, potato chips, creole mustard 

 
crunchy gentleman                    14 
house made dijon mustard 

 
carbonara                                                                   12 
guitar cut pasta, guanciale, farm egg 

 
h+f cheeseburger                                            15 
double patty, fries, all homemade all the time 

 
paneéd bramlett farms trout                            13 
pork jowl, sea island red peas, dandelion greens 

 
shrimp toast                  17 
peppers, she crab, benne seed 
 
georgia grown 7 vegetable plate                21 

 
roasted half chicken                                       19.5 
grits, toasted pecans, clay pot onions 

 
flat iron                             21.5 
carolina gold rice, soy butter, charred spring onion 

 

farm 
 

anson mills grits       8 
knob of butter, chives 

 
purple broccoli sprouts       7 
chiles, lemon, parsley 

 
clay pot carrots      6.5 
pot licker 

 
fresh arugula      6.5 
pear, parmesan 
 
Romanesco                                                             8.5 
hollandaise, espelette, capers 

 
braised greens             7 
ham bits 
 
PARTS 
 
 

buffalo chicken skins         9 
buttermilk blue cheese 

 
chicken liver pate       9 
apple cider, toasted pain au levain 

 
bone marrow                                                          10 
red onion & parsley salad, pain au levain 

 
Charcuterie & Southern Cheese                  5 
  
Bresaola --- red wine cured sirloin 
guanciale – cured pork jowl 
coppa – pork loin 
mortadella – classic italian sausage 
capocollo – dry cured pork shoulder 
soppresatta – cured pork sausage 
 
asher blue – [cow] sweetgrass dairy – ga 
merry goat round --- [goat] firefly farms ---- md 
providence --- [goat] goat lady ---nc 
singing brook – [sheep] blackberry farm – tn 
greenhill --- [cow] sweetgrass dairy --- ga 
waypoint--- [cow] caly road --- ga 
feta--- [cow] woodsman & wife -- ga 

 
order by the each, order by the many 
boards come with pickles, mustards & bread   

 
SWEETS 
 
jen yee’s dream cookie      4.5 

 
sticky toffee pudding                        9 
vanilla ice cream 

 
buttermilk chess pie       7.5 

 
blackberry crumb pie                    9 Executive Sous Chef - Cole Daughdrill 

Proprietors - Chef Linton and Gina Hopkins 


