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

MARINATED OLIVES .   .   .   .   .   .   .   .   .   .   .   .   .    5� 
dill, thyme, citrus

WHITE TRUFFLE POPCORN  .   .   .   .   .   .   .   .   .   .    5 
white truffle oil, rosemary, black pepper

VIDALIA ONION DIP  .   .   .   .   .   .   .   .   .   .   .   .   .    10 
housemade potato chip

DEVILED EGG ROYALE  .   .   .   .   .   .   .   .   .   .   .   .    12 
black truffle oil, Siberian caviar

ARCADIAN GREENS  .   .   .   .   .   .   .   .   .   .   .   .   .    12 
port poached pears, buttermilk herb dressing,  
toasted pecans

STEAK TARTARE  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .    16 
Brasstown beef, shallot, radish, frisée,  
black truffle aioli

STEAK FRITES  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                  36 
8oz black angus bavette, maître d'Hôtel  
Clermont butter

CLERMONT BURGER  .  .  .  .  .  .  .  .  .  .  .  .  .               22 
Engelman's bun, 3yr cheddar, tomato, lettuce,  
pickle, mustard aioli, caramelized onion

TRUFFES FRITES  .   .   .   .   .   .   .   .   .   .   .   .   .   .   12 
parmesan, black truffle oil

W I N E
�

S P A R K L I N G

Brut, Jean Francois Merieau  .  .  .  .  .  .  .  .  .  .  .  .  .              15/65

Brut Rosé, Clara Vie Crémant NV .  .  .  .  .  .  .  .  .  .           16/75

Brut, Philippe Fontaine NV .  .  .  .  .  .  .  .  .  .  .  .  .             22/105 
 

W H I T E

Chenin Blanc, Domaine Armand David 2019 . .  .  . .  .  . 14/65

Chardonnay, Novellum 2021 .  .  .  .  .  .  .  .  .  .  .  .  .               13/64

Muscadet, Le Princes 2020  .  .  .  .  .  .  .  .  .  .  .  .  .               14/65

Sauvignon Blanc, Le Coeur 2022  .  .  .  .  .  .  .  .  .  .            14/65

Rosé, Château Les Mesclances 2021 .   .   .   .   .   .   .   .   . 15/70

 
R E D

Gamay, Domaine Mariom Pral 2021 .   .   .   .   .   .   .   .   .   15/70

Pinot Noir, Thevenet & Fils 2021 .  .  .  .  .  .  .  .  .  .  .            18/85

Malbec, Cèdre Heritage 2019 .  .  .  .  .  .  .  .  .  .  .  .  .              14/65

Syrah, Saint Cosme Cotes-du-Rhone 2021. . .  .  . .  .  . .  14/65

Bordeaux, Château Haut-Segottes 2020 . . .  .  . .  .  . .  .  . 16/85

Bordeaux, Château de Parenchère 2018. . .  .  . .  .  . .  .  . 18/75

 
 

B E E R

New Realm:  Hazy Like A Fox  IPA  7.  
Miller High Life :  Lager  5. 

Seasonal  Sour 7.
Lef fe:  Belgian Blonde 7. 

Seasonal  Cider 8. 
Rotating Draft 8.

 

C O C K T A I L S 
 
C L O T H I N G  O P T I O N A L
belvedere lemon basil vodka, pinneapple,  
peach, jt crème de cassis, lemon 15.

G R A N A D A  C L U B
c+k harvest gin, pomegranate, lemon,  
egg white 16.

A P P L E  R O A D
bache-gabrielsen tre kors, blended scotch,      
apple cider, angostura bitters 15. 
 

B L A C K  B O U L E V A R D I E R
�rittenhouse rye, punt e mes, select,  
sfumato rabarbaro 15.

P H A N T O M  T H I E V E S 
bounty white rum, novo fogo cachaça, guava, 
amaro di angostura, lime 15.

M O L E  S P I C E  E S P R E S S O  M A R T I N I
reposado tequila, grand brulot, espresso,         
mole bitters, bitters j.m. piment 16.

Z E R O  P R O O F
 
J U N G L E  B I R D 
lyre's aperitivo, pineapple, lime, demerara 8.
 
S T .  A G R E S T I S  
phony negroni  9.

 


