807 N. Mills Ave

to start

warm pretzel / pimento cheese spread 5

407.920.7744

cheese board / chamomile pecorino, Thomasville Tomme, cranberry goat cheese, tomato jam, crostini 14

duck crostini / seared duck breast, orange-ginger marmalade, fig crostini 7

snapper cakes / comeback sauce 7

oysters rockefeller / Apalachicola oysters, spinach, cream, pernod, parm 13

butternut & burrata / kale, roasted tomato & chipotle vinaigrette, pepitas 11.5

greens

caesar / romaine, kale, parmesan, croutons, fried capers, pickled egg, housemade caesar dressing 11

* dressing contains raw egg *

salad russe / watercress, roasted beets, carrots, snap peas, red onion, potato, capers, egg, aioli 12.5

apple & kale / English cheddar, spiced walnuts, dried cherries, pepitas, bacon vinaigrette 12.5

pear & fennel / endive, toasted almonds, blue cheese, orange vinaigrette 12.5

* contains gluten *
house / mixed lettuces, balsamic vinaigrette 6

+ protein to any salad (chicken 4 or salmon 6)

main

red snapper / blackened with lime compound butter,
Anson Mills cheese grits, seasonal vegetable 27

ribeye / grass-fed beef, grilled radicchio, polenta cake,
cotija, sauce brune 28

alabama chicken / dry-rubbed chicken breast, Alabama
white sauce, fried macaroni & cheese, corn salad 19

grilled sea scallops / wheat berry risotto, crispy brussels,
lardons, beurre blanc 29

za’atar-crusted salmon / roasted tomato & tarragon cous
cous, cucumber salad, yogurt sauce 24

pork & clams alentejo / Cedar Creek clams, local pork
belly, tomato & paprika broth, fried russets, crusty bread 23

fried pork cutlet / sweet potato puree, collard green slaw,
fennel relish, cider reduction 23

standbys

strand burger / bacon, lettuce, tomato,
onion, pickles, roasted jalaperio, blue cheese
dressing on brioche bun, fries 15

steak frites / chimi sauce, seasonal
vegetable 18

fried fish / fresh catch of the day, fries,
coleslaw 17

buttermilk chicken / bacon, lettuce,
tomato, pickles, honey mustard on brioche
bun, coleslaw 13

chef owners - Alda & Joe Rees

we respectfully decline substitutions / 20% gratuity for parties over 6
* consumption of raw or undercooked foods such as seafood & shellfish may increase your risk of food bourne illness *




