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Celebrating 20 years of local foods
Havswreoted Herwe Gleotawwant Week

Starters:
Vidalia Onion Soup ...3.75cup ... 5.75 bowl (gluten free)

Housemade Pimiento Cheese, Benton’s Bacon & Tomato Sandwich ... 8

Pecan Crusted Sequatchie Cove Tomme, Grilled Apple Vinaigrette and
Local Lettuces . . . 8

Pan Roasted Cloudcrest Farm Pork Belly, Falls Mill Stone Ground Grits &
Powder Springs Farm Sunny Side Up Egg . .. 8 (gluten free) *

Eagles Rest Ranch Bison Springroll, Housemade Kimchi & Chili Dipping Sauce ... 6 *

Entrees:
Daily Vegetable Plate including Wildwood Farm Swiss Chard, Falls Mill Polenta, other
Local Vegetables as available ... 9.5 lunch ... 16 dinner (gluten free)*

Sequatchie Cove Red Angus Burger, Sweetwater Cheddar, Chattanooga Brewing
Company Frizzled Vidalia Onions on a Housemade Bun ... 12 *

Cornmeal Crusted Trout from Pickett’s Trout Ranch, Red Bean Gumbo with Link 41
Andouille Sausage, & Falls Mill Grits . .. 12 lunch ... 19 dinner

Sweet Tea Brined Cloudcrest Farm Pork Chop, Mashed Sweet Potatoes & Green
Tomato Chow Chow ... 19.5 dinner only (gluten free) *

Sequatchie Cove Lamb Shepherd’s Pie served with a Local Lettuce Salad, 212 Garden
Herb Vinaigrette ... 12 lunch ... 16 dinner (gluten free)

Desserts:
Local Mountain Strawberry Cobbler, Housemade Marzipan Ice Cream ... 5

Caramel Raisin Bread Pudding, Housemade White Chocolate,
Prichard’s Rum Ice Cream ... 6

Drinks:
Strawberry Mint Mojito: Local Berries Steeped w/212 Garden Mint,

Slushy Ice & Light Rum ... 7
Kelso Old Fashioned: Prichard’s Rum, Muddled Fruit & a Dash of Bitters...7

Sale Creek Sour: George Dickel Whisky, Sale Creek Honey & Fresh Lemonade ... 7

*Available on our regular spring menu

We are committed to purchasing ingredients grown and raised within 100 miles of Chattanooga.
Learn more about local food at growchattanooga.org.




