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BISCUITS AND CORNBREAD MUFFINS SERVED WITH BOURBON GRAPE JAM 

TO START Y ALL OFF 
LUMP CRAB CAKE 
CORN SALSA, REMOULADE  |  15 

TOMATO BISQUE 
FLINT YEAST POPCORN, TARRAGON OIL   |  9 

FRIED GREEN TOMATOES 
RED PEPPER, ARUGULA, GOAT CHEESE    |  13 

PULLED PORK NACHOS 
PINEAPPLE SALSA, SCALLIONS   |  14 

FRIED BRUSSELS SPROUTS 
TOASTED GARLIC, THOMASVILLE TOMME   |  14 

SPRINGER MOUNTAIN CHICKEN WINGS  
6  0R  12. CHOICE OF SAUCE, CARROTS, CELERY,   

RANCH   |  12 / 22 

' SALADS 
KALE CAESAR 
BABY KALE, ROMAINE,   

HOUSE DRESSING, BISCUIT CROUTONS,   

THOMASVILLE TOMME    |  14 

SPRING COBB 
BABY GEM, FRESH HERBS, AVOCADO, RED  

ONION, CRISPY BACON, FARM EGG, 

SMOKED BLUE CHEESE DRESSING   |  14 

CHARLESTON WEDGE 
ICEBERG, DEVILED CRAB, CHERRY TOMATO,  

PICKLED ONION, CRUMBLED BACON  

BLOODY MARY THOUSAND ISLAND   |  18 

WATERMELON SALAD 
ARUGULA, COMPRESSED MELON, BLUEBERRIES,  

FETA CHEESE, 

LEMON-TARRAGON VINAIGRETTE    |  11 

SMOKEHOUSE 
SERVED WITH CHOICE OF ONE SIDE,  COLE’S  SLAW,   

HOUSE PICKLES AND BBQ SAUCE 

2  MEATS  28   |   3  MEATS  35   |   4  MEATS  42 

HERITAGE   SPRINGER  1855 FARMS  NIMAN   PATAK  
DUROC   MOUNTAIN  BEEF BRISKET RANCH PORK  ANDOUILLE 

PULLED PORK SMOKED CHICKEN RIBS 

SIDES  6 

MAC AND CHEESE  
(ADD CRAB $5) 

CHARRED  
ASPARAGUS WITH  
CREME FRAICHE,  
LEMON 

ROASTED CARROTS,  
PUMPKIN SEED  
GREMOLATA 

SOUR CREAM  
MASHED POTATOES 

HAND-CUT FRIES   
(ADD TOASTED  
GARLIC,  
THOMASVILLE  
TOMME $2) 

COLE'S SLAW 

HOUSE MADE  
PICKLES 

SEA ISLAND RED PEA  
SUCCOTASH 

MAINS 
1855 FARMS BRISKET TACOS 
50/50 TORTILLAS, ROASTED CORN, PINEAPPLE SALSA, PICKLED ONIONS,  

HABANERO-MANGO AIOLI    |   18 

BBQ SPICED BUFFALO CHICKEN SALAD 
ROMAINE, RADISHES, CARROTS, TOMATOES, GODDESS DRESSING   |   15 

PATTY MELT 
TWO  5OZ PATTIES, APPLEWOOD BACON, TILLAMOOK CHEDDAR,   

CARAMELIZED ONION SPREAD    |   15 

GEORGES BANK SCALLOPS 
BACON  & SWEET CORN PUDDING, OYSTER  

MUSHROOM, PURPLE POTATOES, PUMPKIN SEED  

GREMOLATA, MEYER LEMON VINAGRETTE    |   38 

BLACK-EYED TUNA 
BLACKENED BIG EYE TUNA, DIRTY ANSON MILLS  

GRITS, SEA ISLAND RED PEA SUCCOTASH,   

WASABI-LIME AIOLI   |   34 

COFFEE CRUSTED NY SIRLOIN 
CHARRED ASPARAGUS,   

BACON-BLUE CHEESE CHIPS   |   38 

SWEET QUE’ TATER 
ROASTED SWEET POTATO, WITH CHOICE OF  

PULLED PORK, PATAK ANDOUILLE, OR BRISKET  

BURNT ENDS, TOPPED WITH PINEAPPLE SALSA, 

COLE’S SLAW   |   26 

COLE'S  FAMOUS FRIED CHICKEN 
FRIED TO ORDER, HOUSE PICKLES, COMEBACK  

SAUCE, HOT SAUCE  

CHICKEN PLATE FOR ONE, ONE SIDE    |  26 

HALF BUCKET FOR TWO, TWO SIDES    |  39  

FULL BUCKET FOR FOUR, FOUR SIDES    |  68  

[WE FRY OUR CHICKEN TO ORDER-PLEASE ALLOW  20 MINUTES PREPARATION TIME] 

CAKE, 
PIE OR 

COBBLER
 $6 |  PER SLICE 

ORANGE CHIFFON CAKE 

KEY LIME PIE 

MILE HIGH CHOCOLATE CAKE 

CHOCOLATE PIE 

BERRY COBBLER 

BANANA PUDDING 

A LA MODE WITH HOLY COW  

KILLA VANILLA ICE CREAM 

$3 

*CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS, MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 



 

 

 

 

COCKTAILS 

COLE'S    
FASHIONED   |  16 
VIRGIL KAINE GINGER  

BOURBON, HOUSE  

ORANGE BITTERS  

CLOUDED  
MEMORIES   |  16 
BOMBAY SAPPHIRE,  

CRÈME DE VIOLETTE,  

DOMAINE CANTON,  

LEMON JUICE 

TEQUILA MILK  
PUNCH   |  16 
CINNAMON  

CAZADORES, VANILA  

SYRUP,  LICOR 43,  

ALSPICE DRAM,  

BOOZY WHIPPED  

CREAM 

SMOKED CHIKORY  
MANHATTAN   |  18 
DOUBLE OAKED  

WOODFORD,  

CARPANO ANTICA,  

HOODOO CHICKORY  

LIQEUER, OAK SMOKE  

CHIPS 

BARTENDER’S  
CREATION 

DRAFT 
BEER   |  8 

RIVER DOG IPA 

SOUTHERN BARREL 
"BLUFF LITE" LIGH
LAGER 

REVELRY "POKE TH
BEAR" PALE ALE 

SEASONAL ON TAP 

CAN/ 
BOTTLE 
BEER  
BUD LIGHT   |  6 

MICHELOB ULTRA   | 6 

CORONA EXTRA   |  7 

COAST BREWING  
KOLSCH   |  8 

RIVER DOG "LOW  
COUNTRY AMBROSIA"  
WHEAT   |  8 

LAZY MAGNOLIA  
"SOUTHERN PECAN  
BROWN ALE"   |  8 

WINE 
SPARKLING/  CHAMPAGNE       GLS    BTL  

POGGIO COSTA PROSECCO, ITALY  12  40 

FIELD RECORDINGS "P.P.P." PIQUETTE,    
PASO ROBLES, CALIFORNIA  14  50 

LAHERTE FRERES CHAMPAGNE BLANC DE BLANC        120  

WHITE WINE  
BEDROCK SAUVIGNON BLANC,    
CENTRAL COAST, CALIFORNIA  17  65 

DOMAINE THOMAS SANCERRE, LOIRE VALLEY, FRANCE    100 

OSTATU RIOJA BLANCO, RIOJA, SPAIN  14  50  

SCARPETTA, PINOT GRIGIO, FRIULI, ITALY  12  40 

L'ECOLE NO. 41  CHENIN BLANC,   YAKIMA VALLEY,    
WASHINGTON  13  45  

DOMAINE GERBEAUX MACON-VILLAGES,   
BURGUNDY, FRANCE  17  65 

PAUL HOBBS CROSSBARN, CHARDONNAY,                                 
SONOMA COAST  15  55  

LULI CHARDONNAY,   
SANTA LUCIA HIGHLANDS, CALIFORNIA  20  80 

FAR NIENTE, CHARDONNAY, NAPA VALLEY  135  

ROSÉ WINE                                                                                                               
LAFAGE "MIRAFLORES" ROSE' , PROVENCE, FRANCE  14  50  

RED WINE  
PROSPER MAFOUX BOURGOGNE ROUGE,   
BURGUNDY, FRANCE  15  60 

AU BON CLIMAT PINOT NOIR, SANTA BARBARA,   
CALIFORNIA  16  60 

FAILLA PINOT NOIR, SONOMA COAST, CALIFORNIA   100 

LA MIRAJA BARBERA, PIEDMONT, ITALY  14  50 

PETALOS MENCIA, BIERZO, SPAIN  15  55 

CHATEAU PEUCH-HAUT "PRESTIGE" RED BLEND,  
LANGUEDOC, FRANCE  16  60 

THE PRISONER RED BLEND, NAPA VALLEY, CALIFORNIA   125 

MINER FAMILY "GIBSON RANCH" SANGIOVESE,    
NAPA VALLEY, CALIFORNIA   90 

TENTADORA MALBEC, MENDOZA,  ARGENTINA  14  50 

LUKE MERLOT, COLUMBIA VALLEY,   WASHINGTON   15  55 

CAIN CUVEE, NAPA VALLEY, CALIFORNIA  20  80 

BUENA VISTA CABERNET SAUVIGNON,   
NAPA VALLEY,   CALIFORNIA  25  85 
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