
Fried Green Tomatoes
burnt onion buttermilk dressing, bacon

dusting 11

Sweet and Spicy
Mussels

sambal, charred peach, grilled bread 13

Fried Pimento Cheese
R + A pepper jelly 9

Bologna Sliders
crispy bologna, truffle dijonnaise, house

baked sweet rolls 10

Crispy Ham Shank
Alabama white bbq sauce 12

Shrimp Cake
cajun remoulade 10

Low-Country Boiled
Peanuts

house seasoned Georgia peanuts 5

FOR THE TABLE

20% gratuity included for parties of 6 or more. 
Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. 

Soup Beans
pinto beans garnished with creamy

aioli 5 9

Four Tomato Salad
cucumber, burnt onion buttermilk
dressing, smoked balsamic 7 12

Run-of-the-Mill Salad
mixed greens, tomato, cucumber, red

onion, multigrain crouton 5 9
Add Chicken +6, Add Shrimp +7

Southern Caesar
romaine, smoked trout Caesar dressing,

parmigano crisps 7 12
Add Chicken +6, Add Shrimp +7, Add Smoked Salmon

+8

STARTERS

P L A T E S

Rooftop Burger
american cheese, housemade pickles, fancy sauce. 

H + F brioche bun 13
Add Bacon +2, Add Farm Egg +1 Choice of Side

Blue Oyster Mushroom Ragu
Meatloaf

blue oyster mushrooms from ELLIJAY
MUSHROOM, mashed red potatoes, southern

green beans 18

Seafood Carbonara
seafood pasta with carbonara, bacon, PEI mussels,
Sapelo clams, fresh fish, white Gulf shrimp, lima
beans, caramelized onions, black pepper cream

sauce, and penne pasta, served with grilled bread
and topped with shaved parmesan 22

Thrice-Cooked Chicken
from the Smoker. crispy leg quarter, mashed

potatoes, sautéed seasonal vegetables, sage apple
cider beurre blanc, fresh sage 17

Grilled Salmon
served with confit fingerling potatoes, roasted

cauliflower, cherry tomatoes, arugula and topped
with a lemon beurre blanc sauce 28

Shrimp and Grits
LOGAN TURNPIKE cheese grits, tasso ham tomato gravy 19

Rooftop Chicken Sandwich
house-made hot sauce, Alabama white barbecue slaw, H + F

brioche bun 12
Choice of Side

Sausage Skillet
whiskey-fennel boar sausage, shaved cabbage, roasted red

potatoes, summer vegetables, cajun remoulade 18

Braised Beef Short Rib
braised beef short rib served with horseradish mashed potatoes,

wilted kale dressed with smoked trout Caesar and toasted
panko topped with Au jus and roasted red pepper relish 28

Country Fried Pork Chop
country fried porkchop served with sweet potato mash, brown

sugar balsamic Brussel sprouts, and topped with maple
bourbon bacon thyme gravy garnished with prosciutto dust 25

OUR LOCAL PARTNERS:
Folk Apothic, R + A 

Orchards,The Hamery, 
Logan Turnpike Mill, 

Blue Haven Bee 
Company, Cake and 

Bake, Ellijay 
Mushrooms




