
DINNER

*Consuming raw or undercooked products may increase your risk of foodborne illness
*These items may contain raw or undercooked product

gf = Gluten Free  gfM = Gluten Free if Modified

classic CAESAR GFM
...........................................................................................................................13.

romaine, pecorino romano, focaccia croutons, sundried tomato caesar

WEDGE GF
.....................................................................................................................................................13.

cherry tomato, point reyes blue cheese, candied bacon, ranch dressing

SPINACH SALAD GF
.................................................................................................................................13.

cranberries, goat cheese, almonds, champagne honey vinaigrette

heirloom tomatoes  GF
.................................................................................................................15.

basil pistachio pesto, grilled peach, pickled fennel, marinated feta

Add Grilled or Fried Chicken + $10, Add Salmon* +$17, Add Seared Ahi Tuna* + $19
SALADS

LARGE PLATES
short rib mezzaluna 

............................................................................................................27.
heirloom cherry tomatoes, corn, gremolata, parmesan

chicken schnitzel ...................................................................................................................21.
panko-herb crust, whipped potatoes, creamed spinach, 
smoked mustard butter

ATLANTIC SALMON* GF
...............................................................................................................30.

risotto, english pea puree, crispy leeks, caviar beurre blanc

STEAK & FRITES * GF 
...................................................................................................................39.

10 oz ny strip, confit cippolini onions, 
veal jus, chermoula, pommes frites

BRAISED BEEF sandwich..........................................................................................................19.
slow braised beef, fontina, giardiniera, fried onions, 
horseradish, rosemary jus, hoagie roll, fries

pan seared gulf snapper GF
..............................................................................................36.

lady pea succotash, roasted corn, english peas, sweet peppers, cream

Confab BURGER* ..........................................................................................................................21.
8 oz house grind, caramelized onion, gruyere, tomato, 
pickles, shredded lettuce, confab sauce, sesame seed bun, fries

FISH & CHIPS  .....................................................................................................................................24.
beer battered cod, salt & vinegar “chips”, malt vinegar mayo

LOBSTER ROLL .................................................................................................................................34.
chilled lobster salad, bibb lettuce, lemon, fries

SIDES
Blistered Shishito Peppers .............................................................................9.
ponzu & sesame vinaigrette, bonito flakes, sesame seed

Sauteed Mushrooms GF .....................................................................................12.
local mushrooms, garlic, shallot, herbs, saba

Creamed Spinach GF .............................................................................................10.
shallot, garlic, sherry vinegar, double cream

Whipped Potatoes GF ..............................................................................................9.
yukon potatoes, garlic, cream, butter

GRILLED BROCCOLINI GF .........................................................................................11.
romesco, quinoa crunch, chili crisp

GRILLED CAULIFLOWER GF ....................................................................................12.
tomato sauce, chermoula, crispy root veggies, za’atar

brussels sprouts GF ...........................................................................................14.
bacon, asher blue, vinegar, apple gastrique

         DESSERTS
campfire cookie  .......................................................................................................................12.
dark chocolate chip cookie, vanilla gelato, toasted marshmallow

peach bread pudding ...........................................................................................................12.
bourbon caramel, vanilla ice cream

crème brûlée GF .........................................................................................................................12.
mixed berries

10.
Hand Cut French Fries 

Garlic Butter, Fine Herbs

(choose any two sauces)
garlic aioli  I  sriracha mayo  I  chermoula

curry ketchup  I  gochujang aioli
honey mustard  I  malt vinegar mayo

SMALL PLATES
meatballs   14.
pork & beef, san marzano tomato, 
chile, herb ricotta, foccacia

herb-whipped ricotta GF 12.
black truffle honey, grilled sourdough

GROUPER BITES   18.
lemon, capers, garlic aioli

BEETS & BURRATA GF  14.
citrus braised beets, peach, 
pistachio, calabrian honey

HAM CROQUETTES  12.
tasso ham, smoked pepper aioli

thai pork dumplings GF  13.
thai chile pork sausage, mae ploy
peanut sauce, pickled sweet pepper

BLUE CHEESE CHIPS GF  13.
sweet grass asher blue cheese, 
parmesan & blue cheese bechamel

steak tartare “tacos”  16.
Snake River Farms wagyu, shallots, 
capers, cornichons, crispy taro shell, 
cured egg yolk, radish

castelvetrano OLIVES GF  10.
whipped feta, tahini, garlic chips, 
pickled peppers

ahi TUNA TOSTADAS* GF  17.
charred avocado salsa, gochujang, serrano

crispy artichokes GF 17.
lemongrass emulsion, herbs

grilled chicken WINGS GF  16.
calabrian hot honey, whipped feta, 
pickled red onions,  scallions

fried WISCONSIN CHEESE CURDS  11.
beer battered, curry ketchup

CORN FRITTERS GF  12. 
charred corn puree, parmesan,
calabrian hot honey

MUSSELS  GFM 19.
orange, fennel, calabrian chili, 
ginger, garlic, grilled bread

pork belly lettuce wraps  15.
romaine, sweet chili sauce, 
pickled carrots, cucumbers, 
crispy shallots, sesame seeds



DRINK

       cool as a cucumber  9 
Cucumber, Basil Simple, Lime, Soda

...........................................

     my paloma  9 
Amethyst Grapefruit Basil, Grapefruit Juice, Lime

...........................................   
  

 PHONY NEGRONI  9
St Agrestis Negroni, Lemon, Club Soda

ZERO PROOF

       violet, you’re turning violet!   15
Tito’s Vodka, Lavender Syrup, Lime, 

Ginger, Crème de Violette
...........................................

     mango unchained 16 
Espolon Blanco, Tanteo Jalapeno, 

Massenez Mango Liqueur, Lime, Agave
...........................................

      yu-zu too? 16
Procera Gin, Yuzu, Elderflower, 

Lemongrass Syrup, Serrano 
...........................................

        WHISKEY BUSINESS  17 
Barrel Foundation Whiskey, Montenegro Amaro, 

Demerara, Bittermens Buckspice Bitters, Angostura
...........................................

      ONLY YU  15
St George Valley Gin, Giffard Pamplemousse, 

Massenez Rosemary Eau de Vie, Lemon, Elderflower
  ...........................................

       TEQUILA MOCKINGBIRD  16
Real de Valle Blanco, Lime Juice, Grapefruit Juice, 

Aperol, Agave, Bittermens Hellfire Bitters
  ...........................................

        frozen espresso martini  13 
3 Olives Vodka, Cafe Lolita, Cold Brew, 

Ryan’s Irish Cream Liqueur
  

COCKTAILS
SPARKLING 
PROSECCO . Lamarca .  D.O.C., Italy .......................................................10 I 38 
CRÉMANT BRUT . Gérard Bertrand . Limoux, France ..........................15 I 58 
BRUT CHAMPAGNE . D’Armanville . Champagne, France ..................22 I 84 

ROSÉ
BRUT ROSÉ . Gratien & Meyer . Loire Valley, France ................................10 I 38
CAVA BRUT ROSÉ . Perelada . Catalonia, Spain ...........................................12 I 46  
ROSÉ . Triennes . Cotes de Provence, France .....................................................14 I 54    

WHITE WINES
PINOT GRIGIO . Luna Nuda . Trentino, Italy ................................................9 I 34 
PINOT GRIS . Hugel . Alsace, France ..............................................................16 I 62 
RIESLING . Fess Parker . Santa Barbara, California .....................................10 I 38 
SAUVIGNON BLANC . J de Villebois . Touraine, Loire, France ...........11 I 42 
SAUVIGNON BLANC . Whitehaven . New Zealand ..................................12 I 46 
CHENIN BLANC . Babylonstoren . Franschhoek, South Africa .................12 I 46  

CHARDONNAY . Cannonball . California .......................................................11 I 40 
CHARDONNAY . Famille Vincent . Macon-Villages, France ..................14 I 54  
CHARDONNAY . Bravium . Russian River, California ...................................16 I 62 
CHABLIS . Louis Jadot . Burgundy, France ........................................................18 I 68 
ALVARINHO . Nortico . Monção, Portugal ............................................................10 I 38 

RED WINES
PINOT NOIR . Erath Resplendent . Willamette, Oregon ...........................12 I 46    

PINOT NOIR . Benton Lane . Willamette, Oregon ........................................15 I 58
PINOT NOIR . Patz & Hall . Sonoma, California ............................................ 23 I 90  

NEBBIOLO . Demarie . Piedmont, Italy ..............................................................15 I 58
TEMPRANILLO . Finca Resalso . Ribera del Duero, Spain ..........................13 I 52
MALBEC . Catena . Mendoza, Argentina ..............................................................11 I 42 

CÔTES du RHONE . Domaine Berthete . France ....................................12 I 46 
CABERNET . Greenwing by Duckhorn  . Columbia Valley, Wa .......................11 I 42  
CABERNET . Katherine Goldschmidt  . Alexander Valley, California ...15 I 58  
CABERNET . Ethos Cabernet  . Columbia Valley, Washington .......................17 I 65 
CABERNET . The Prisoner  . Sonoma, California .............................................. 23 I 90 

WINEBEER
New Belgium Voodoo Ranger I.P.A. . Colorado . 7.5%....................................7
Terrapin Hopsecutioner I.P.A. . Georgia . 7.3%.............................................6
Sweetwater 420 Pale Ale . Georgia . 5.7%........................................................6.5
Reissdorf  Kolsch . Germany . 4.8%......................................................................8.5
3 Taverns Prince of  Pilsen . Georgia . 5%........................................................7
Bohemia Classica Pilsner . Mexico . 5%..........................................................7
Monday Night 404 Light Lager . Georgia . 4.1%............................................6.5
Miller High Life Lager . Wisconsin . 4.6%..........................................................5
Pabst Blue Ribbon Lager (16 oz) . Wisconsin . 4.7%........................................4.5
Budweiser Lager  . Missouri . 5%.........................................................................5
Bud Light Lager . Missouri . 4.2%.......................................................................5
Michelob Ultra Lager . Missouri . 4.2%..............................................................5
Moody Tongue Orange Blossom Belgian Blonde . Illinois . 5.4%...............8
Saison Dupont Farmhouse Ale . Belgium . 6.5%...........................................12
Bold Rock Cider (16 oz)  . Virginia . 4.7%.........................................................8
Atlanta Pomegranate Cider (16 oz) . Georgia . 5.8%......................................8
Allagash White Wheat Beer . Maine . 5.2%......................................................8
Wicked Weed Burst Sour . Georgia . 4.5%........................................................7
Back 40 Truck Stop Honey Brown Ale . Alabama . 6%.................................7
New Belgium Trippel . Colorado . 8.5%..............................................................8
Straffe Hendrik Tripel . Belgium . 9%..............................................................11
La Chouffe Belgian Strong Ale . Belgium . 8%..............................................12
Left Hand Milk Stout . Colorado . 6%.................................................................8
Stella Artois Liberte . Non Alcoholic . Belgium  ...........................................6.5
Athletic Upside Dawn Golden . Non Alcoholic ..............................................6
Long Drink Peach . Finland . 5% .......................................................................9
Nutrl Pineapple . Seltzer 5.8%...............................................................................8.5
Nutrl Strawberry . Seltzer 5.8%.............................................................................8.5
High Noon Watermelon . Seltzer 5.8%................................................................8.5
Creature Comforts Sunglow Tropical . Seltzer 4.5% .....................................8
Cutwater . Lemon Drop Martini 7% ..................................................................8


