CRAWFORDm SON

APPETIZERS

POTATO SOUP
CRISPY FINGERLINGS - BACON -« APPLE - HAZELNUT

KALE CAESAR
SOURDOUGH CROUTONS - ROMANO - CURED YOLK

YELLOW BEET SALAD
CAMEO APPLE - FETA - HORSERADISH VINAIGRETTE

CHARRED OCTOPUS
FENNEL - CITRUS - CHORIZO - MARCONA ALMONDS

DUCK CASSOULET
WHITE BEANS - SAUSAGE - MAPLE-THYME CRUMBS

ESTD 20I16
R AW
RADISH CRUDITE
$11 SORREL HUMMUS - GA OLIVE OIL - CRUNCHY SALT
$9
$12
YELLOWTAIL CRUDO
s MISO - LEMON - FERMENTED PEPPER - SEAWEED
$12
$13 BEEF TARTARE
SMOKED AIOLI - SPICY MUSTARD - RYE - EGG
$14 $14
ENTREES

AUTUMN ROOTS - FORAGED MUSHROOMS - SOFT EGG - SAVORY GRANOLA

CRISPY CATFISH - BOILED PEANUT & CLAM HASH - BUTTERED HAM BROTH

CONFIT CHICKEN LEGS - CREAMY RICE - FALL VEGETABLES - CHICKEN JUS

BRAISED RABBIT - GNOCCHI

ROASTED RIBEYE

SIDES

CAULIFLOWER
ALMONDS < LEMON - CHERVIL

PARMESAN GRITS
SMOKED PECANS - ASHE CO. PARMESAN

WARM MALTED WHEAT ROLLS
HICKORY BUTTER - SEA SALT

MUSHROOMS - SAVORY BREAD PUDDING

$7

$8

$6

Consuming raw or undercooketh\méats poultry, seafood, shellfish, eggs

or unpasteurized milk may inéreaseygur risk of foodborne illness

CELERY ROOT - DIJON MUSTARD - TARRAGON

BACON SAUCE

SAVE ROOM

SWEET POTATO TRIFLE

$22

$24

$23

$26

$29

PUMPKIN CAKE - SWEET POTATO ANGLAISE - GRANOLA

$8
SUGAR CREAM PIE
LEMON CREAM - HUCKLEBERRY SHERBET
$8
CHOCOLATE CHIP WAFFLE
BUTTERSCOTCH - PICKLED CHERRIES - SOFT CREAM
$10

PEAR SORBET
PARSNIP - ALMOND PUREE - ROASTED PEARS

$8



