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

FUN   FARE

SNACKS  &  STARTERS

CHEF’S FALL SOUP OF THE DAY     4/7

LEEK & POTATO SOUP 
chopped bacon, cheddar, chives, sour cream     4/7

HOUSE DIPS & CHIPS
fire roast pimento cheese, smoked salmon & dill, pita chips    7

CONECUH SAUSAGE CORN PUPS
creole mustard    8

CORNMEAL FRIED OKRA
buttermilk sauce    7

SOUTHERN POUTINE
french fried potatoes, cheese curds, pulled pork, redeye gravy    10

BAKED OYSTERS ON THE HALF SHELL (SIX)*
bacon, brussels sprouts, parmesan, double cream    MKT

AHI TUNA SPRING ROLLS*
cabbage, carrots, scallions, hoisin, sweet chili sauce     14

MARGARITA SHRIMP LETTUCE WRAPS
tequila, cilantro, jalapeno, lime crema    12

PIGGY MAC
cavatappi mac & cheese, apple smoked bacon, conecuh sausage    8

JUMBO CHICKEN WINGS (SIX) 
Buffalo - traditional fried, hot sauce, celery, herb ranch    12
PB&J - spicy peanut, sambal, muscadine jelly    12
BBQ - Alabama white sauce    12

       

From  the  GARDEN
(salad enhancements: marinated grilled chicken breast +4, 

sautéed shrimp +8, atlantic salmon* +6)

ICEBERG WEDGE
cucumbers, tomatoes, slab bacon, buttermilk dressing     7

CRANBERRY & PEAR SALAD
sweet grass dairy blue cheese, pecans, balsamic vinaigrette     8

ROMAINE SALAD
avocado lime Caesar dressing, focaccia croutons, parmesan cheese    8

AUTUMN GRAIN BOWL
farro, kale, apples, toasted walnuts, butternut squash, maple vinaigrette    9
 
CELLAR SIDE SALAD    4

PICk-iT- UP
(one side)

 

ENTREES
(two sides)

GREG ABRAM’S FRESH GULF FISH
chef’s choice sides    MKT

SEARED DIVER U15 SCALLOPS
brown butter sauce    29

GRILLED ATLANTIC SALMON
herbs & olive oil    22

FRIED CHICKEN & WAFFLE
boneless skinless chicken breast, belgian waffle, warm maple syrup    18
   
CERTIFIED ANGUS BEEF FILET MIGNON 8OZ.     36

BONELESS BEEF SHORT RIBS
red wine braised bordelaise    26
  
BRINED & SMOKED PORK CHOP*
thick center cut rib chop, apple pie jam    22

FALL PASTA (one side)
pancetta, sage, mushrooms, penne pasta, marsala cream    16

Signature  Pizzas

MARGHERITA
tomatoes, mozzarella, red sauce, basil     14

PEPPERONI
tomato sauce, mozzarella, provolone, chili flakes     14

GRILLED CHICKEN
butternut squash, ricotta cheese, arugula     14

THREE LITTLE PIGS
pepperoni, fennel sausage, applewood smoked bacon, marinara, 
three cheese blend     14

BLACK MISSION FIG
prosciutto ham, goat cheese, thyme     14

STEAK
angus beef, mushrooms, caramelized onions, gruyere, truffle oil     14

BRUSSELS SPROUT
slab bacon, onions, applesauce, mozzarella     14

ANGUS STEAK SANDWICH
CAB ribeye, caramelized onions, 
provolone, hoagie roll, horserad-
ish, au jus    16

GGCC CLUB SANDWICH
turkey breast, ham, bacon, 
swiss cheese, leaf lettuce, 
tomato, sourdough    10

CLASSIC BURGER*
8 oz. chuck patty, brioche bun, 
LTO, pickles    10

BUFFALO CHICKEN WRAP
buttermilk fried chicken tenders, 
buffalo sauce, blue cheese,  
tomato, lettuce, tortilla wrap    9

GREYSTONE BURGER*
Chef’s burger of the week    12

TACOS
Fresh Fish    14
cilantro, lime, julia’s guacamole
    
Pork Carnitas      12
cumin, orange, slaw, cotija

Duck Confit        14
red cabbage, radish, pickled 
onions, plum sauce

SHRIMP PO’BOY
cajun fried shrimp, lettuce, 
tomato, pickles, remoulade, 
french bread    13

MONTE CRISTO
sliced ham, gruyere cheese, 
dijon mustard, Kat’s brioche, 
egg dipped   10

HAND BREADED 
CHICKEN TENDERS
two or four piece tender 
with french fries    5/9

NATHAN’S JUMBO BEEF 
HOT DOG
french fries    6

CHEESEBURGER SLIDERS
one or two sliders with 
american, pickles, brioche 
bun, with french fries    5/9

CHEDDAR CHEESE FRIES    
4  (add bacon +2)

TRUFFLE PARMESAN 
FRIES    5

MINI CORN DOGS    5

PASTA MARINARA    6

FRIED MOZZARELLA 
STICKS    6

SIDES 
(a la carte +5)

SAUTÉED GREEN BEANS
FALL ROOT VEGETABLES
SAUTÉED BRUSSELS SPROUTS
CAVATAPPI MAC & CHEESE
MCEWEN’S LOCAL GRITS

MASHED POTATOES
FRENCH FRIES
SWEET POTATO FRIES
FRESH CUT FRUIT


