
VIDALIA ONION SOUP                               10   

 blue ridge apples, sourdough, gruyère

DUCK CONSOMMÉ                                  14  

foie gras dumplings, breakfast radishes,  

pickled apricot, fines herbs,  poured tableside

 TUCKER FARMS LETTUCES                          9  

Pearson’s peaches, parmesan sablé, pine nuts, 

Thomasville Tomme, Ricard Pastis 

HAMACHI TARTARE                                  15  

tango mandarin, avocado sorbet,  

verjus rhubarb, pistachio oil 

MAINE DIVER SCALLOPS                            16  

slow-cooked sunchokes, caulini, espelette, dark 

chicken jus

BEEF TARTARE                                                        14   

puffed beef tendon, cured egg yolk, watercress, 

Bubier sourdough

SQUID INK CAPELLINI                               14  

rock shrimp, chorizo vinaigrette, english peas, 

hon shimeji mushrooms

BLACK COCOA FOIE GRAS TORCHON               18  

Georgia strawberries, calvados, sauce caline

ROASTED OCTOPUS NIÇOISE                        16  

charred haricot vert, potato mousseline,  

crispy pig, white anchovy, quail egg 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

TENNESSEE RABBIT CASSOULET 
local legumes, candied garlic, 
pistachio milk, baby spinach,                                

fried Bubier sourdough  
29 

GREEN CIRCLE AMISH CHICKEN 
cèpes, pommes aligot,  

grilled asparagus,  
pommery mustard, espelette 

  26  

CLERMONT BURGER  
double-stacked patties, gruyère,  

charred balsamic onion, house bacon jam,  
bibb lettuce, pickled green tomato 

16 

BREAD SERVICE  
house made brioche, sea salt,  

cultured butter 
5  

WHOLE ROASTED LOUP DE MER  
eggplant cari, shishito, shaved radish, 

squash, harissa beurre monté 
29 

BLUE RIDGE TROUT ALMONDINE 
haricots verts, capers, cipollini,  
toasted almond, almond milk,  

sourdough brown butter 
25 

OLIVE OIL POACHED HALIBUT 
fumé braised Tucker Farms bok choy, 

fennel, butter poached watermelon radish,  
vadouvan apple 

29 

 
STEAK FRITES  

C A B  coulotte, house frites,  
sauce du Clermont 

28 

POMMES FRITES                  6 

SPICED CRIMSON LENTILS          6 

ASPARAGUS hollandaise, anchovy    9 

CHARRED BROCCOLINI béarnaise    7 

POMMES ALIGOT espelette          9 

GNOCCHI PARISIENNE 
daily 
18  

 

36 MONTH COMTE CRÊPE 

local baby carrots,  

Santa Barbara pistachio oil, 

 beets, popped sorghum 

14  
 

ASPARAGUS VICHYSSOISE 
d’avignon radish,  

tea-poached beech mushroom 
14 



 
M E D I C I N E  F O R  M E L A N C H O L Y 

Tito’s Vodka, St  Germain,  
basil, cucumber, lime, absinthe 

12   
 
 

B I T T E R  B O N E S 
  Roku Gin, Luxardo Bitter, lime, mint 

1 2 . 
 
 

G R O U N D S  F O R  D I V O R C E 
Old 4th Ward gin, blood orange,  

Ramazzotti, lime, ginger  
12   

 
 

C A N N E D  H E A T 
Banhez Mezcal, Aperol, lime, agave,  

red pepper chili flake 
12   

 
 

D I S P O S A B L E  DAY S 
  Plantation 3 Star, Lillet Rosé, lime, 

 Giffard Banane, Tiki bitters 
12  

 
 

T H E  C H O S I N  F E W 
Old Forester Bourbon, Benedictine, Godet, 

 Amaro Foro, allspice, Angsotura 
13  

 
 

B I G  T R O U B L E  I N  L I T T L E  C Y N A R 
Old Forester Rye, Cynar, Luxardo Cherry, 

 Velvet Falernum 
13   

 

6  
 

C A P E  F O D D E R  
cranberry & lime juices, grenadine,  

orange blossom water

G I N G E R  T A R R A G O N  L I M E A D E

PE ARLY KNE W HER 

prickly pear, grapefruit, lime, sprite

SPARKLING

Brut, Jean Charles Boisset JCB No 21  
NV — Burgundy                                                    12/59 
Chardonnay

Brut Rosé, Château Moncontour Crémant de Loire   
NV — Loire Valley                                                   10/49 
Cabernet Franc, Chenin Blanc

Champagne Brut, Taittinger La Francaise   
NV — Champagne                                                    17/84 
Chardonnay, Pinot Noir, Pinot Meunier

BLANC

Riesling, Ehrhart Domaine Saint-Rémy Vieilles Vignes 
2016 — Alsace                                                      13/51 
Riesling

Sauvignon Blanc, Marc Plouzeau, Touraine  
2017 — Loire Valley                                                  9/35 
Sauvignon Blanc

St André Blanc, Domaine Saint André de Figuiére 
2017 — Provence                                                    10/39 
Vermentino

Côtes du Rhône Blanc, Brunel Domaine de la Beccassonne 
2016 — Rhône Valley                                                 12/47 
Roussanne, Grenache Blanc, Clairette

Chardonnay, Domaine de Bernier Vin de Pays 
2016 — Loire Valley                                                  9/35 
Chardonnay

Rosé, Floriography 
2018 — Provence                                                    9/35 
Grenache, Cinsault, Syrah

ROUGE

Pinot Noir, Domaine Jean Paul & Denis Specht 
2016 — Alsace                                                      13/51 
Pinot Noir

Beaujolais, Pierre-Marie Domaine Chermette “Griottes” 
2017 — Burgundy                                                   11/43 
Gamay

Minervois, Gérard Bertrand 
2016 — Languedoc-Roussillon                                          12/47 
Syrah, Carignan

Côtes du Rhône Villages, Famille Perrin 
2016 — Rhône Valley                                                10/39 
Grenache, Syrah, Mourvedre

Cabernet Franc, Domaine Laroque Cité de Carcassonne 
2017 — Languedoc-Roussillon                                          9/35 
Cabernet Franc

Malbec, Clos Troteligotte, “K-or” 
2017 — Cahors                                                     13/51 
Malbec

Bordeaux Supérieur Château Bellevue Peycharneau 
2015 — Bordeaux                                                   10/39 
Cabernet Sauvignon, Cabernet Franc, Merlot, Malbec

Saint-Émilion, Château Saint-Andre Corbin 
2016 — Bordeaux                                                   15/59 
Merlot, Cabernet Franc

Kronenbourg: “1664” Lager $6

Arches: Queen’s Weiss $7

Blake’s Hard Cider : Pear Cider $7

Creature Comfor ts: “Tropicalia” IPA $7

Three Taverns: “Night on Ponce” IPA $6

Three Taverns: Seasonal Sour $6

7.

rotating selection


