
BRUNCH

HEARTH GRILLED CAESAR
romaine, spiced breadcrumbs, parmesan, pepperoncini peppers

9 half – 18 full

STRAWBERRY SALAD
strawberry coulis, lemon poppy dressing, candied pecans, feta

9 half – 18 full

SMALL PLATES

no split checks for parties over 6
3% service charge for credit card transactions

20% gratuity included for parties of 6 or more

CRAB & SPINACH ARTICHOKE DIP
crab, parmesan, herbsaint, fried tortilla chips 15

HEARTH GRILLED CORNBREAD
whipped buttermilk, bacon jam, mustard greens 13

BAKED MUSHROOM & BRIE DIP
maggies mushrooms, brie & fontina cheese, hot honey, pita 15

FRESH-BAKED LOCAL BREAD
herbed goat cheese, hot honey, pickled red onions 14

GENERAL TSO'S CAULIFLOWER
wasabi crema, pickled carrots, sesame seeds 15

FRIED BRUSSEL SPROUTS
sweet chili aioli, toasted cashews 13

STEAK TARTARE
egg yolk, cornichon, creole mustard, crostini, 

pickled red onion 18

FRIED RABBIT LIVER
sweet caroline’s farm raised rabbit, pickled okra and cabbage 

slaw, white bama sauce 15

+GRILLED CHICKEN 10    +GRILLED SHRIMP 12



LARGE PLATES

FRENCH DIP SHORT RIB SANDWICH
provolone, horseradish mayo, pepperoncini peppers, french bread, au jus, parm truffle fries 24

WAGYU SMASHBURGER
wagyu ground beef, caramelized onions, smoked gouda, brioche bun, parm truffle fries 24

GRILLED SHRIMP & GRITS
cream cheese grits, mustard greens, fried egg, tasso cream sauce 30

1796 BREAKFAST PLATE
french toast topped with apple butter, over-easy eggs, brussel sprout and potato hash 26

HEARTH GRILLED REDFISH
served with cream cheese grits & grilled asparagus, topped with blackened crab sauce 34

BISCUITS & GRAVY
chicken fried chicken, sausage gravy, biscuit, mustard greens 28

HEARTH GRILLED HANGER STEAK
chimichurri, fried egg, brussel sprout and potato hash 32

BREAKFAST FRITTATA
caramelized onions, feta, parmesan, arugala salad, brussel sprout and potato hash 26


