Snacks
sweet corn fritters 6
buttermilk remoulade, togarashi

pimentadew cheese 8
blistered pimento, aged cheddar, Sixteen
Bricks bread

country ham & biscuit 5
black pepper biscuit, pepper jelly, rocket

grand mother board 19
three cheese, three meat, pickles, jam

deviled eggs 6
candied bacon, chive, paprika

Drinks

Carabello coffee, refillable 3
fresh squeezed juice 3.5

house made sodas 5
gunpowder fizz, strawberry lemon
*add spirit 6

Lunch

leek and potato 9
créme fraiche, potato crisps, chives

summer corn bisque 9
crawfish, new potato, scallion oil

green salad 8
bling mix, poached apples, candied almonds, goat cheese
*add salmon or chicken 7

melons and ham 11
Benton’s Country ham, farm melons, curried almond, burrata

brussels sprouts and kale 8
baby kale slaw, dried cherries, pumpkin seed, poppy dressing
*add salmon or chicken 7

mussels 13
potlikker, Braxton Storm, cornbread, chervil

Coppin’s burger 14
Black Hawk Farms custom blend, aged cheddar,
bacon marmalade, fries

Covington hot chicken 12
cornbread, collard kraut-chee, hot sauce, fries

cauliflower sandwich 13
buffalo sauce, ranch tzatziki, avocado, 16 Bricks quinoa toast, fries

porkopolis 14
pork shoulder, Kentuckyaki, porchetta, fries

triple play 13
choice of leek and potato or pea summer corn bisque, green salad,
simple grilled cheese

White Creek Farms trout 16
summer ratatouille, charred allium, yellow tomato vinaigrette

In order to accommodate extra sides and garnishes we require a split charge for our entrees of $2

Consuming raw or undercooked meat, seafood, poultry or eggs may increase your risk for foodborne illness



