
SCOTCH EGG
Soft-boiled egg wrapped in house made 
sausage and fried. Served with dressed 
greens and mustard crema.  7

FRIED PICKLES
Liberty Farms eggplant, pickled, lightly 
breaded, &  fried. Served with choice of 
creamy garlic or green herb dressing.  7

BACON ARTICHOKE DIP
Creamy artichoke heart dip with a crispy 
bacon and parmesan garnish, served 
with a toasted olive oil baguette  8

FALAFEL
Deep-fried, ground chickpeas with meditarrean 
spices and herbs, accompanied by tzatziki, 
harissa, and  herb tahini dressing.  8

POTATO PIEROGIES
Potato, mozzarella, and gruyere 
pierogies with caramelized onions 
and pickled root vegetables.  8

DUCK CONFIT MAC 'N' CHEESE
House cured duck confit tossed in a 
creamy white mac 'n' cheese, topped 
with pork cracklin and scallions.  12                                                                              
Minus the duck and cracklin for 
a vegetarian option.  9

LIBERTY WINGS
Chicken wings poached in duck fat, 
flash fried, and tossed in our fermented 
green buffalo sauce from Liberty Farms. 
Served with creamy garlic sauce.  11                                                         
Substitute wings with breaded and lightly 
fried cauliflower for a vegetarian option.  11 

ARTISAN CHEESE BOARD
Selection of three cheese sourced locally 
and internationally, accompanied by pairings 
inspired by the cheese and region.  14

CHARCUTERIE BOARD
A combination of house-cured meats and 
sausages along with internationally sourced 
favorites, accompanied by pairings inspired 
by the preparation and region.  14

PANZANELLA
Hawthorn Bakery toasted foccacia, Liberty 
Farms hierloom tomatoes, fennel, & 
basil. Shallots, white blasamic reduction, 
Georgia Olive Farms olive oil.  9

JERK PULLED PORK TACOS
Marinated and braised pork shoulder, shredded cabbage, smoked tomato 
sauce, pickled pineapple and fried maduro salsa, pickled red onion.  13                   
Substitute chipotle marinated vegetables for a vegetarian option.    11

LIBERTY BURGER
Black Angus beef,  Hawthorn Bakery brioche bun, bacon, 
Tillamook aged cheddar, sweet onion jam, mixed greens, tomato, 
house spicy pickles. Choice of cucumber salad or fries.  14

SEASONAL BURGER
Black Angus beef, Hawthorn Bakery brioche bun, and chef's 
choice of toppings. Choice of cucumber salad or fries.  14 

NASHVILLE STYLE HOT CHICKEN SANDWICH
Spicy marinated fried chicken, Hawthorn Bakery brioche bun, 
bread and butter pickles, mayonnaise, sweet onion slaw tossed 
in a citrus vinaigrette. Choice of cucumber salad or fries.  14

BLACKENED CATFISH PO' BOY
Blackened catfish filet on a toasted baguette, smoked jalapeno remoulade, 
mixed greens, tomato, onion. Choice of cucumber salad or fries.  13

ROUND OF BEERS 
FOR THE KITCHEN 10

TURTLE BROWNIE
Warm chocolate brownie, topped with 
caramel, chocolate, & pecans. Topped 
with house vanilla ice cream.  7

COCONUT SPOOM
Italian meringue folded into coconut sorbet 
with coconut cream chunks and chocolate 
syrup served with a chocolate almond sable.  5

SEASONAL BREAD PUDDING
Hawthorn Bakery bread, seasonal flavors, served 
warm. Ask for your server for today's selection.  6

HANDHELD

KNIFE and FORK  Available until 11p.m.

DESSERT

Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food borne 
illness, especially if you have certain medical conditions. 20% gratuity added for parties of 6 or more.

SHARING and SMALL PLATES No substitutions on cheese & charcuterie boards please.

FOOD

STEAK FRITES
8oz Bistro filet, triple cooked fries, roasted garlic & herb 
butter, sea salt, house steak sauce, dressed greens.  20

JAMBALAYA
Aligator & pork andouille, shrimp, grilled blackened chicken, 
rice cooked with trinity and creole spices.  19 

FETTUCCINE DIAVOLO
Housemade pasta, seared shrimp, spicy diavolo sauce, olives, 
Pamesan Reggiano, lightly fried artichoke, fresh basil.   18

BANGERS AND MASH
Beer braised bratwurst, caramelized onions, potatoes 
aligot, Liberty Farms collard greens, demi glace.  18


