
CLOUDLAND   
AT MCLEMORE RESORT
RISING FAWN, GEORGIA  

TEL: (888) 391-1148

DINNER

sides 8

grilled asparagus                                                                                                                            
creamy lemon dressing, permesan reggiano crumb

bourbon barrel fries                                                                                                                                            
smoky ketchup

roasted mushrooms                                                                                                                                        
lions mane, shiitake, oyster

crispy fingerling potatoes                                                                                                                         
caramelized onion, thyme leaf

soup/salad

tomato soup, poached crab salad, 
lemon creme fraiche, fine herbs  12

mixed artisanal greens, shaved fennel, strawberry, 
pickled watermelon rind, candied pecans, 
maple vinaigrette  11

kale caesar salad, purple kale, romaine, brioche 12 

mains

roasted scottish salmon,* crispy fingerling potatoes,  
country ham, swiss chard, tomato-fennel coulis  30

bison strip,* grilled asparagus, huckleberry, 
cipollini onion  55

bucatini, swiss chard, parmesan, wild mushrooms, 
olives  22         

steak au poivre,* 1855 black angus, fries, peppercorn 
sauce  49             

charred golden tilefish,* chermoula, green beans, 
sweet potato  40

crispy pork belly, smoked gouda polenta, caramelized 
apples, pickled red onion  26

brick roasted chicken,* spring vegetable panzanella, 
aged sherry vinaigrette  30

croft burger,* angus beef patty, bacon, brioche bun, 
kazi’s burger sauce, iceberg, tomato, white cheddar, 
bourbon barrel fries, smoky ketchup  22

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

BREAKFAST: 6:30AM – 10:30AM / LUNCH: 11AM – 2:30PM / DINNER: 4PM – 10PM

to start and share

high country cheese & charcuterie , 
benton’s country ham, spotted trotter salumi, 
chow chow, pimento cheese, house made pickles, 
buttermilk biscuits  24

thick cut bacon, bourbon barrel sugar crust,  
candied jalapeno  15

smoky mac & cheese, cavatappi pasta, nueske’s 
bacon, white cheddar, mornay sauce, moody blue 
smoked blue cheese crust  14

cloudland deviled eggs, trout roe, pickled red onion,
espelette pepper 15  
 
grouper bites, beer batter, remoulade, grilled  
lemon 18

vidalia onion tart, short crust pastry, thyme leaves,  
green hill cheese  14

jumbo lump crab cake, napa cabbage slaw, yuzu, 
piquillo pepper  25  


