Appetizers and Salads
Crawfish & Black-Eyed Pea Fritter, Southern remoulade

11

Charcuterie Plate, house pickled vegetables, cured/smoked meats, artisan cheese, deviled eggs,
pimento cheese, kale & artichoke spread, herbed sea salt & EVOO flatbreads
14
Jumbo Lump Crab Cake, sweet creamed corn, herbed EVOO

16

Fried Green Tomatoes, goat cheese, smoked tomato aioli

8

Crisp Calamari, sweet tea chili mint dipping sauce (G)

10

Bacon Wrapped Medjool Dates, port wine goat cheese, ghost pepper cider jam

9

Beet Salad, goat cheese, toasted hazelnuts, burnt orange vinaigrette (G)

10

Baby Field Greens, strawberries, toasted almonds, sherry-thyme dressing, lemon-honey-yogurt(G) 8
Caesar, traditional garlic-anchovy dressing, Asiago crumble (G)

9

Grilled Garden Vegetable Salad, kale, grilled onions & carrots, roasted corn, radish
toasted pumpkin seeds, lemon caper vinaigrette (G)

9

Mains

Springer Mountain Buttermilk Fried Chicken, white cheddar grits, pot likker collards, sage gravy(G)19
Shrimp & Grits, Andouille, “holy trinity”, blackened shrimp butter, soft poached egg

23

Sautéed Enchanted Springs Pecan Trout, cippolinis, Nueske’s bacon, mushrooms, thyme butter

24

Sautéed Faroe Island Salmon, warm potato, green bean, & red onion salad, dill butter (G)*

24

Seared Sea Scallops, cauliflower puree, toasted garlic pimento sauce, pesto, fried capers (G)*

28

Beef Stroganoff, gourmet mushrooms, caramelized shallots, truffle parsley egg noodles

24

Market Fish, freshest available, chef’s daily preparation

AQ

Seared Southern River Farms Filet Mignon, goat cheese, heirloom tomato-roasted corn salad,
smoked pepper bbq demi, crispy onions (G)
7 ounces, 32 10 ounces, 46
Sautéed Jumbo Lump Crab Cakes(2), southern fried potato-corn chowder

34

Grilled Cheshire Pork Chop, four cheese mac, pot likker collards, shallot mustard sauce (G)*

26

Vegetable Orecchiette, zucchini, charred tomato, red onion, wilted arugula, garlic-chili EVOO

18

add chicken, shrimp, or salmon

Sides $5
Four Cheese Mac
Pot Likker Collards

7

White Cheddar Grits
Whipped Potatoes
Sautéed Green Beans
Grilled Seasonal Vegetables

Items denoted with (G) can be gluten free. We strive to use sustainably raised/farmed products & source locally. *The consumption of raw or under cooked eggs, hamburgers, shellfish, fish or steaks may increase the risk of foodborne illness, especially in those with certain medical conditions.

3011 Paces Mill Road~Atlanta, Georgia 30339~www.oldviningsinn.net

4/11/17

