
VegetarianPlant-Based Gluten-Free VegetarianPlant-Based Gluten-Free

RESTAURANT WEEK | BRUNCH
 $35  Pe r  Guest

STARTER Choose One

CORN FRITTERS 
Old Bay Rémoulade

STRAWBERRY ARUGULA SALAD 
Walnuts,  Blue Cheese,  Bacon,  Bourbon Vinaigrette

MAIN Choose One

SHRIMP‘N’GRITS
Doenjang Butter Broth,  Stone-Ground Cheddar Grits ,

Charred Shi i take & King Trumpet,  Cr ispy Virginia Country Ham,

Smoked Paprika Oil ,  Nori  Flakes

CHICKEN & WAFFLES
Legs & Thighs,  Bourbon Maple Syrup,  Pickled Okra,  Aged Manchego 

KENTUCKY HOT BROWN
Roasted Turkey,  Slab Bacon,  Gri l led Sally Lunn,

Mornay,  Tomatoes,  Jalapeño Oil

DESSERT   Choose One

CHOCOLATE BOURBON BREAD PUDDING 
Bourbon Caramel,  Smoked Vanil la Ice Cream

STRAWBERRY & PEACH SHORTBREAD 
Buttermilk Shortcake,  Mascarpone,  Brown Butter-Pecan Streusel

RESTAURANT WEEK | BRUNCH
 $35  Pe r  Guest

STARTER Choose One

CORN FRITTERS 
Old Bay Rémoulade

STRAWBERRY ARUGULA SALAD 
Walnuts,  Blue Cheese,  Bacon,  Bourbon Vinaigrette

MAIN Choose One

SHRIMP‘N’GRITS
Doenjang Butter Broth,  Stone-Ground Cheddar Grits ,

Charred Shi i take & King Trumpet,  Cr ispy Virginia Country Ham, 

Smoked Paprika Oil ,  Nori  Flakes

CHICKEN & WAFFLES
Legs & Thighs,  Bourbon Maple Syrup,  Pickled Okra,  Aged Manchego 

KENTUCKY HOT BROWN
Roasted Turkey,  Slab Bacon,  Gri l led Sally Lunn,

Mornay,  Tomatoes,  Jalapeño Oil

DESSERT   Choose One

CHOCOLATE BOURBON BREAD PUDDING 
Bourbon Caramel,  Smoked Vanil la Ice Cream

STRAWBERRY & PEACH SHORTBREAD 
Buttermilk Shortcake,  Mascarpone,  Brown Butter-Pecan Streusel



VegetarianPlant-Based Gluten-Free VegetarianPlant-Based Gluten-Free

RESTAURANT WEEK | LUNCH
 $35  Pe r  Guest

STARTER Choose One

CORN FRITTERS 
Old Bay Rémoulade

STRAWBERRY ARUGULA SALAD 
Walnuts,  Blue Cheese,  Bacon,  Bourbon Vinaigrette

MAIN Choose One

SHRIMP‘N’GRITS
Doenjang Butter Broth,  Stone-Ground Cheddar Grits ,

Charred Shi i take & King Trumpet,  Cr ispy Virginia Country Ham,

Smoked Paprika Oil ,  Nori  Flakes

CHICKEN & WAFFLES
Legs & Thighs,  Bourbon Maple Syrup,  Pickled Okra,  Aged Manchego 

BLACKENED TROUT SANDWICH
Open-Faced Gri l led Sally Lunn,  Caper Aiol i ,

Apple-Frisée Salad,  Apple Cider Vinaigrette

DESSERT  Choose One

CHOCOLATE BOURBON BREAD PUDDING 
Bourbon Caramel,  Smoked Vanil la Ice Cream

STRAWBERRY & PEACH SHORTBREAD 
Buttermilk Shortcake,  Mascarpone,  Brown Butter-Pecan Streusel

RESTAURANT WEEK | LUNCH
 $35  Pe r  Guest

STARTER Choose One

CORN FRITTERS 
Old Bay Rémoulade

STRAWBERRY ARUGULA SALAD 
Walnuts,  Blue Cheese,  Bacon,  Bourbon Vinaigrette

MAIN Choose One

SHRIMP‘N’GRITS
Doenjang Butter Broth,  Stone-Ground Cheddar Grits ,

Charred Shi i take & King Trumpet,  Cr ispy Virginia Country Ham,

Smoked Paprika Oil ,  Nori  Flakes

CHICKEN & WAFFLES
Legs & Thighs,  Bourbon Maple Syrup,  Pickled Okra,  Aged Manchego 

BLACKENED TROUT SANDWICH
Open-Faced Gri l led Sally Lunn,  Caper Aiol i ,

Apple-Frisée Salad,  Apple Cider Vinaigrette

DESSERT  Choose One

CHOCOLATE BOURBON BREAD PUDDING 
Bourbon Caramel,  Smoked Vanil la Ice Cream

STRAWBERRY & PEACH SHORTBREAD 
Buttermilk Shortcake,  Mascarpone,  Brown Butter-Pecan Streusel



VegetarianPlant-Based Gluten-Free VegetarianPlant-Based Gluten-Free

RESTAURANT WEEK | DINNER
 $55  Pe r  Guest

STARTER Choose One

CORN FRITTERS 
Old Bay Rémoulade

STRAWBERRY ARUGULA SALAD 
Walnuts,  Blue Cheese,  Bacon,  Bourbon Vinaigrette

CORN & BUTTERBEAN SUCCOTASH SOUP 
Sweet Corn,  Lima Beans,  Doenjang,  Gochugaru,  Scall ion,  Peri l la Oi l

MAIN Choose One

SHRIMP‘N’GRITS
Doenjang Butter Broth,  Stone-Ground Cheddar Grits ,

Charred Shi i take & King Trumpet,  Cr ispy Virginia Country Ham,

Smoked Paprika Oil ,  Nori  Flakes

CHICKEN & WAFFLES
Legs & Thighs,  Bourbon Maple Syrup,  Pickled Okra,  Aged Machego 

PAN-ROASTED ROCKFISH 
Gochujang-Carrot Beurre Blanc,  Potato Grat in,  Pickled Radish

DESSERT   Choose One

CHOCOLATE BOURBON BREAD PUDDING 
Bourbon Caramel,  Smoked Vanil la Ice Cream

STRAWBERRY & PEACH SHORTBREAD 
Buttermilk Shortcake,  Mascarpone,  Brown Butter-Pecan Streusel

RESTAURANT WEEK | DINNER
 $55  Pe r  Guest

STARTER Choose One

CORN FRITTERS 
Old Bay Rémoulade

STRAWBERRY ARUGULA SALAD 
Walnuts,  Blue Cheese,  Bacon,  Bourbon Vinaigrette

CORN & BUTTERBEAN SUCCOTASH SOUP 
Sweet Corn,  Lima Beans,  Doenjang,  Gochugaru,  Scall ion,  Peri l la Oi l

MAIN Choose One

SHRIMP‘N’GRITS
Doenjang Butter Broth,  Stone-Ground Cheddar Grits ,

Charred Shi i take & King Trumpet,  Cr ispy Virginia Country Ham,

Smoked Paprika Oil ,  Nori  Flakes

CHICKEN & WAFFLES
Legs & Thighs,  Bourbon Maple Syrup,  Pickled Okra,  Aged Machego 

PAN-ROASTED ROCKFISH 
Gochujang-Carrot Beurre Blanc,  Potato Grat in,  Pickled Radish

DESSERT   Choose One

CHOCOLATE BOURBON BREAD PUDDING 
Bourbon Caramel,  Smoked Vanil la Ice Cream

STRAWBERRY & PEACH SHORTBREAD 
Buttermilk Shortcake,  Mascarpone,  Brown Butter-Pecan Streusel


