
Starters

Garden

Entrees

Boiled Peanuts /7
house made boiled peanuts

Bacon and Brie Sliders/15
three 2oz black Angus sliders, bacon, brie,
tomato, basil aioli

Tuna Tartare /18
sashimi grade tuna chop-chop marinated in
a sesame soy ponzu, cucumber, spring mix
and crispy wontons

Bravas and Brussels /14
fried Brussel sprouts and potatoes with feta
and dill aioli

Steak Skewers /16
two filet tip steak skewers marinated in a
hot honey gochujang bbq sauce 

Vidalia Onion Dip /15
a Finch staple made with sweet Vidalia
onions, chives, cream cheese, house spices,
topped with parmesan and panko bread
crumbs, served with tortilla chips

Jerk Chicken tacos /19
two savory tacos stuffed with slow-cooked
jerk chicken, pineapple chutney, pickled
cabbage and tequila lime creama  
 

Ask your Server about daily specials*

Chef's Special  /MKT

Filet Mignon  /46 
coffee rubbed tenderloin medallion, creamy lobster Mac and
cheese, seasonal veg 

Pork Chop/42
brined bone-in pork chop, whipped garlic sage mash
potatoes, seasonal veg, apple and basil au jus  

Smoked Salmon Croquette /34
6oz smoked salmon cake, couscous. seasonal veg, beurre
blanc 

Duck Breast/36
pan seared duck breast glazed with tomato rosemary jam,
fingerling potato, seasonal veg
 
Truffle Burger /24
Certified black Angus burger, applewood smoked bacon,
Blue Cheese, garlic aioli, lettuce, tomato, caramelized red
onion, truffle oil, hand cut fries

Beet Carpaccio /14    side/9
roasted, thinly sliced beets served with mixed greens,
almonds, peppered goat cheese

Caesar Salad/ 13     side/6
 mixed greens and parmesan cheese tossed with house 
made croutons

House Salad /12     side/6
mixed greens, cucumber, tomato, onion, carrot, and shaved
Parmesan. Choice of buttermilk ranch, citrus or balsamic
vinaigrette.

Bacon and Blue /16
mixed greens, topped with 4 oz of bacon jam, pickled
onions, blue cheese crumbles, chopped tomatoes, and
balsamic glaze

 Spring Berry Salad/15
mixed greens, fresh berries, candied walnuts, goat-cheese
and red onion with strawberry poppy seed dressing 

20% gratuity will be added to parties of 6 or more
Due to rising costs a 3% operational fee will be

added to all checks


