
l un ch
carrot soup.....................................................................7/12
za’atar artichoke relish, herbed yogurt

soup & salad....................................................................... 11
cup of carrot soup, mixed lettuce, 
shaved carrot & radish, gorgonzola, almonds,
onion-buttermilk vinaigrette

kodachrome salad ............................................................ 12
seasonal greens, noble springs goat feta,
toasted pecans, strawberry vinaigrette

grilled chicken kale caesar............................................... 14
parmesan, country ham-cornbread crumbs,                   
buttermilk caesar vinaigrette

pecan chicken tender salad ............................................. 12
mixed greens, radish, julienne carrots, currants,
goat cheese, bourbon-honey mustard dressing

vidalia onion & asparagus grilled cheese ........................ 12
fontina, chèvre, meyer lemon vinaigrette

pecan chicken tender sandwich...................................... 14
goat cheese spread, arugula, wickles pickles,
bourbon honey mustard, country white bread, 
hand-cut fries

odette cheeseburger........................................................ 14
bear creek farm beef, caramelized red onion, 
hand-cut fries
add bacon.....2  egg.....2  avocado.....1.5

spring vegetable plate.......................................................17
creamy polenta, grilled asparagus, english peas,
baby carrots, golden lentil salad

seared chicken breast ...................................................... 14
stewed okra, heirloom tomatoes, field peas

s na c k s
deviled eggs two ways...................................... 5
pimento cheese & bacon, red curry

bbq pork rinds .................................................. 6
hot sauce mayo

chicken liver mousse ....................................... 9
pickled morel mushrooms, fresh greens,
sourdough toast points

sourdough toast ............................................... 9
pickled strawberry, brie, hazelnuts,
honey gastrique

pimento cheese & crackers ............................ 9
bacon jam, fried saltines

snack sampling ............................................... 22
deviled eggs, sourdough toast, 
pimento cheese & crackers

selection of regional cheeses (3)...................15
house-made jam, spiced nuts, toasted bread

d r i n k s
odette bloody .................................................12
tito’s vodka, house ancho-tomato juice, 
pickled veggies 

bee’s knees......................................................12
gin, honey, lemon, lavender

pick me up ......................................................12
lillet blanc, aperol, grapefruit, prosecco

aperol spritz ....................................................12
aperol, prosecco, club soda 120 N COURT ST. FLORENCE AL

gluten free bun/bread $2
 gluten free, vegan & vegetarian options available. 

sourced as often as possible from our local farmers.
 parties of eight or more are subject to a 20% 

service charge

d e t t e
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d e s s e r t
olive oil cake .................................................... 9
citrus marmalade, sweet tea ice cream

strawberry-rhubarb shortcake ....................... 9
lemon-hibiscus cream

turtle cheesecake ............................................ 9
marcona almonds, caramel sauce, 
whipped cream

honey-lavendar ice cream sundae ............... 10
earl grey-white chocolate blondie, 
honeycomb, whipped cream

s i d e s
creamy polenta .................................................7
grilled asparagus................................................7
hand-cut fries .................................................. 5
house-made red pepper-thyme ketchup


