HOLEMAN & FINCH

OYSTER BAR
oysters on the half shell $4.50 each gulf white shrimp cocktail $18

) ) with 2 sauces
_Jjames river(va)

grand batture(al) .
towers of shellfish
single $75, double $105, triple $150

chilled shellfish salad maison $24
dressed shrimp, crab & crawfish

SMALIL PLATES
cheese & charcuterie board $42 pimento cheese $16 fried oysters and pickles $17
chef selected 3 meats & 2 cheeses with accompaniments sweet and spicy pickles, buttered saltines red remoulade
SOUPS & SALADS SANDWICHES
san marzano tomato soup $7 | $10 served with fries or green salad
savory cheese waffle; served in a cup or bowl neutral gI’OUI’ld po bOy $21

fried oysters & shrimp, shrettuce, mayonnazise, shaved tomato

elizabeth’s chicken & vegetable broth $8 | $12
roasted chicken, onions, celery & carrot; served in a cup or bow! Cheeseburger $Q4<

b&b pickles, shaved red onion, american cheese

H&F chopped salad $16
little gem lettuce, bacon, cornichon, hard botled egg, tomato, croutons, toasted english cheddar & leeks $ 16

spiced pecans & mint on whole wheat

gult’ white shrimp & avocado salad $16

butter lettuce, radish & citrus vinaigrette
PLATES

Bramlett farm trout meuniere $32

creamed scallions, bacon vinaigrette

heirloom radicchio $14

spiced pecans, romano cheese & citrus vinaigrette

simple lettuce & herb salad $8

radishes and red wine vinaigrette

skillet beefsteak $30
thrice cooked chips, paris butter

roasted chicken & bread $27

toasted levain, greens, natural jus

FARM SIDES
blistered shishito peppers $9 roasted ellijay mushrooms $16
peanuts, benne, and lime garlic chips & natural jus
second helping $5 roasted carrots $14
four parkerhouse rolls, banner butter, pickles lime pickle, clabber, vadouvan ,//fd"::‘:g\'«‘
gfi&\\%

THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



COCRTAILS

STUDIO 54 shawn wilbanks 15

Basil Reposado, Apricot, Lemon, Demerara, Pimms

MOMA jeremy hathcoat 14
Vodka, Peach, Apertivo, Amaro, Soda

POOR FELLOW  Ulinton hopkins 9

Silver Rum, Maraschino, Grapefruil, Lime, Chartreuse

THE BRONZE AGE  linton hopkins 11
Rye, Honey, Lemon

TASTING FLIGHTS

THE POINT IS THERE AIN"T NO POINT 30

h&t single barrel bourbons
tattersall wheated botted in bond
burning chair jacob’s staff

old soul barrel proof

I'T’S FULL OF STARS 40

mezcal selection

el mero mero - tobala

neta ensamble - espadin & bicuixe
h&f single barrel 5 sentidos - mexicano

BEERS

BOTTLE & CAN ON TAP

Miller High Life 2
Wisconsin, Champagne of Beers

Wiseacre Tiny Bomb 7
Tennessee, Pilsner

DuPont Saison (330 ml) 12 Eventide Cask Ale 7

Belgium, Sazson Georgia, Kentucky Common

Highland Gaelic 7
North Carolina, Amber Ale

Contrast Cold Boy New Tricks 9

Georgia, Extra Pale Ale
Scoftlaw Basement POG 7
Georgia, IPA

Creature Comforts Bigger Dreams 7

Georgia, India Pale Ale
Three Taverns Ukiyo 7 Guinness 7

Georgia, Japanese Rice Lager
& s & Ireland, Stout

Urban Tree Cider 7
Georgia, Cider

Athletic Upside Dawn Golden 7
Georgia, Non-Alcoholic

“

5

ZERO PROOF COCRKTAILS

GESSO 10

Pea Flower Lemongrass, Lime, Toasted Pecan Orgeat, Ginger

WINE BY THE GLASS

60z | bl
SPARKLING
Naveran Brut Cava 12 | 48
Penedes SP, 2020
Sorgente Prosecco 12 | 48
Veneto I'T, NV
Moillard, Crémant de Bourgogne Brut Rosé 16 | 64
Burgundy FR, NV
Laurent-Perrier, La Cuvee Brut 26 | 52
Champagne FR, NV
WHITE
Joseph Mellot Sauvignon Blanc 10 | 40
France, 2021
Nortico Alvarinho 12 | 48
Minho PT, 2021
Anne Amie Pinot Gris 14| 56
Willamette OR, 2021
Trefethen Family Vineyards Chardonnay 16 | 64
Napa Valley CA, 2020
Maison Patricia Raquin Bourgogne 17 | 68

Savigny-lés-Beaune FR, 2020

ORANGE & ROSE

AIX Rose 16 | 64
Provence FR, 2021
Gerard Bertrand Orange Gold 15 | 60

Vin de France, 2021

RED

Chateau Peyruchet Bordeaux 11 | 44
Rouge R, 2019

Kate Arnold Pinot Noir 15 | 60

Willamette Valley OR, 2020

Vignerons de Buxy Bourgogne 14 | 56
Cote Chalonnaise FR, 2019

Enemigo Mio 15 | 60
Jumilla SP, 2021

Eco Terreno Cabernet Sauvignon 16 | 64
Alexander Valley CA, 2017

Domaine de Beaurenard 16 | 64
Cétes du Rhone FR, 2020

Cirelli Montepulciano 16 | 64

d’Abruzzo I'T, 2020
Jean Luc Mouillard Trousseau 16 | 64
Cétes du Jura FR, 2019



