
please drink responsibly.

Taste of Montgomery
Allow us to take you on a culinary journey showcasing local ingredients 

& the history of Alabama’s unique cuisine.

Starters

Jumbo Lump Crab Cake, Black-eyed Pea Relish, Artisan Rainbow Mix, Tabasco Aioli...17
Recommended wine pairing- banfi le rime pinot grigio, italy...8

 Lobster Claws, Local Oak view Farms Grits, Gouda Cheese, House Made Pecan Smoked Bacon, 
Heirloom Tomatoes, Pickled Okra, Wild Mushrooms & Piquant Cream Sauce...16

Recommended wine pairing- haymaker sauvignon blanc, marlborough...8

Roasted Golden Beets, Sautéed Pistachios, Belle Chévre Goat Cheese, Micro Basil, Tondo 25 year aged 
Balsamic Vinegar Reduction...15

Recommended wine pairing- ferrari carano chardonnay, sonoma...12

Creamy Collard Green Dip, Naan Bread…9
Recommended wine pairing- chloe pinot grigio, italy...9

House Made Pimento Cheese, Bacon & Onion Relish, Naan Bread...9
Recommended wine pairing- firesteed pinot noir , willamette valley...10

Flat Breads

Heirloom Tomato, Basil, Olive Oil, Burrata Mozzarella...15
Recommended beer pairing-- common bond blonde ale, montgomery, al

Slow Cured Olli Salumeria, Marinara, Bel Gioioso...14
Recommended wine pairing- firesteed pinot noir , willamette valley...10

Lobster, Roasted Red Peppers, Pork Belly, Grilled Artichokes, Brie Cheese...14
Recommended wine pairing- banfi le rime pinot grigio, italy...8

Duck Confit, Wild Mushrooms, Fig, Local Belle Chévre Goat Cheese, Arugula, White Truffle Essence...16 
 Recommended wine pairing- ferrari carano chardonnay, sonoma...12

Salads

Duck Confit, Spinach, Arugula, Cashew Pralines, Grilled Figs, Pork Belly, Blue Cheese, Spicy Honey 
Vinaigrette...12 

Recommended wine pairing- four graces pinot noir, willamette valley...13

Artisan Lettuce, Strawberries, Cucumber, Candied Pecan, Heirloom Tomatoes, Belle Chévre, 
Chilton County Peach & Balsamic Vinaigrette...8

Recommended wine pairing- noble vines chardonnay, monterey...9

House Caesar, Grilled Chicken, Romaine Wedges, Grilled Corn, Bacon Smoked Gouda, Garlic Croutons, 
Caesar Dressing...8 

Recommended wine pairing- banfi san angelo pinot grigio, italy...10

Aged Prime Beef Salad with Prime Aged Beef, French Fries, Tomatoes, Onions, Boiled Egg, Colby Jack...15
Recommended wine pairing- josh cellars cabernet, california...10

Salad With Avocado, Tomato, Corn, Spicy Gulf Shrimp, Grilled Chicken, Egg, Blue Cheese 
& Conecuh Sausage...16

Recommended wine pairing- firesteed riesling, willamette valley...8

Handhelds
all served with house made fries or side salad

Turkey Burger, Swiss Cheese, Bibb Lettuce, Tomato, Avocado, Brioche Bun...16
recommended beer pairing- common bond ramber, montgomery, al

Grilled Chicken Caesar Wrap...13
Recommended wine pairing- noble vines chardonnay, monterey...9

Blackened Tuna Wrap, Asian Slaw, Wasabi Crème Fraiche...15
Recommended wine pairing- chloe pinot grigio, italy...9

House Burger, Applewood Bacon, Cheddar, Bibb Lettuce, Tomato, Brioche Bun...16 
Recommended beer pairing- common bond ipa, montgomery, al

Fried Red Snapper Po’ Boy, Lettuce, Tomato, Tabasco Aioli, Hoagie Roll...18
Recommended wine pairing- firesteed riesling, willamette valley...8

Entrées

Seared Salmon, Roasted Fingerling Potatoes, Fried Shallots, Grilled Asparagus, Lemon Butter Sauce, 
Pecan Dust...28

 Recommended wine pairing- ferrari carona fume blanc, sonoma...10

Sweet Tea Brined Chicken, Roasted Garlic Mashed Potatoes & Charred Broccolini, Chicken Jus...26 
Recommended wine pairing- chloe pinot grigio, Italy...9

Tomato Basil Pasta, Asparagus, Artichokes, Blistered Heirloom Tomatoes...22
 Recommended wine pairing- layer cake bourbon barrel cabernet, california...12

Seared Sea Scallops, Local Creamy Grits & Morel Shallot Cream...26
Recommended wine pairing- haymaker sauvignon blanc, marlborough...8
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please drink responsibly.

Sparkling Wines

Bin #  GLASS/BOTTLE

201 - Chloe Prosecco, Italy  8/28
Our Prosecco is bursting with fresh fruit flavors and fine bubbles with 
notes of peach, green apple, citrus and floral.

202 -  Mumm Cuvee Brut Prestige, Napa Valley  40
Brut Prestige features bright citrus, red apple, stone fruit and creamy 
vanilla aromas, with hints of toast, honey and gingerbread spice. Its vibrant 
flavors are balanced by fine acidity and a rich, lingering finish.

212 - Vueve Clicquot Brut, Champagne  99
Complex aromas of ripe apple and light cream, poached pear, grated ginger 
and pink grapefruit zest.

215 - Moet Imperial Brut Rosé, Champagne  115
Aromas of wild strawberry, raspberry, and cherry with floral nuances of 
rose and a slight hint of pepper.

White Wines
Listed from light to full bodied, followed by rosés and sweeter styles

Bin #  GLASS/BOTTLE

301 - Banfi Le Rime Pinot Grigio, Italy  8/28
Our Pinot Grigio adds crispness to this fresh and easy-to-drink wine.

302 - Chloe Pinot Grigio, Italy  9/30
Stone fruit flavors with hints of thyme almond notes on the palate.

303 - Banfi San Angelo Pinot Grigio, Italy  10/35
Fresh bouquet with notes of pear, peach, anise and honey.

304 - Erath Pinot Gris, OR  38
Aromas of rose petal, soft talc and sassy key lime with flavors of ripe 
melon, kumquat, gooseberry and rosewater sits sweetly on the palate.

311 - Haymaker Sauvignon Blanc, Marlborough, NZ  8/28
Bold and bright with notes of grapefruit, lime zest, and guava. Bright acidity 
with flavors of lime and pear with subtle minerality. 

312 - Ferrari Carano Fume Blanc, Sonoma  10/35
Delicious aromas and flavors of pineapple, pink grapefruit, lemongrass, 
peach, pear, honeydew melon, orange blossom, guava and a touch of 
minerality.

321 - Backhouse Chardonnay, CA  8/28
Our Chardonnay is golden in color with flavors of tropical fruits on the 
palate.

322 - Noble Vines Chardonnay, Monterey  9/30
aromas of ripe pear, pineapple and melon. Medium-bodied with a creamy mid-
palate, this delightful wine offers flavors of peach and coconut, with hints 
of lemon and toasty vanilla spice.

323 - Kendall-Jackson Chardonnay, CA  10/35
Luscious honeysuckle, ripe pear and fresh lemongrass intertwine with hints 
of fresh tropical grapefruit which complement the added layers of fig.

324 - Ferrari carano chardonnay, sonoma  12/42
Aromas of pear, white peach, graham cracker, vanilla and buttercream, 
perfectly balanced by vibrant and refreshing flavors of Fuji apple, 
cinnamon and Meyer lemon. Lingering creamy and toasted oak notes round 
out the finish.

325 - Sonoma-Cutrer Chardonnay, Sonoma  45
Crisp and zesty flavors of lemon drop, lime and grapefruit are accented 
with a nice hint of creamy spice.

326 - Georges Duboeuf Macon-Villages, Burgundy  12/42
fresh aromas dominated by white blossom with a scent of honey and lime 
blossom on the finish.

331 - Champs de Provence Rosé, Provence  10/35
Aromas of watermelon, cherries, and custard with ripe orange, delicate 
spiced nuts, and banana chip Flavors.

341 - Firesteed Riesling Willamette Valley, Oregon  8/28
aromas of peaches, ripe lychees, and the added floral elegance of ripe 
honeysuckle that comes across almost mead like on the nose. On the palate 
the wine is luscious, reconfirming the fruit flavors found in the aromas, and 
with a steel edge acidic minerality that balances the wine’s viscosity.

342 - Saint M Riesling, Germany  9/30
Bright, with the delicate peach aroma and stony minerality that lingers 
lovingly on the palate.

351 - Stella Rosa Moscato D’ Asti, Italy  9/30
Fresh peach, apricot, and honey characteristics. This is in perfect balance 
with the sweetness. Natural carbonation.

353 - Stella Rosa Black, Italy  10/35
A proprietary blend of several red grape varietals including Brachetto. 
The wine is combined with natural flavors of ripe blackberry, blueberry, and 
raspberry. Natural carbonation.

Red Wines

Bin #  GLASS/BOTTLE

101 - Backhouse Pinot Noir, CA  8/28
Soft and elegant with crimson color and flavors of plump red berries and 
dark cherry on the palate.

102 - The Four Graces Pinot Noir, Willamette Valley  13/45
Aromas of black pepper, cardamom and lilac follow onto the palate with 
the added fruit flavors of wild strawberry and red currant.

103 - La Crema Pinot Noir, Monterey  11/38
Enticing and luscious raspberry, cherry, and warm spices lead to a lingering, 
silky finish.

104 - Argyle, Pinot Noir, Willamette Valley  48
blended for purity, toes the line between red and dark cherry, while 
offering spicy forest floor and hints of black tea.

105 - Firesteed Pinot Noir, Willamette Valley  10/35
Lively with bright acidity, aromas of supple red cherries with a hint of maple 
syrup waft, as well as red currant and cranberry, with hints of strawberry 
and rhubarb.

106 - Meiomi Pinot Noir, California  12/42
Expressive boysenberry, blackberry, dark cherry, juicy strawberry, and 
toasty mocha flavors lend complexity and depth on the palate.

111 - Backhouse merlot, California  8/28
Our Merlot is garnet in color with flavors of black cherry on the palate.

112 - Robert Hall Merlot, Paso Robles  10/35
Rich aromas of ripe black cherry accentuated by hints of cedar emanate.

113 - Decoy Merlot, Sonoma  14/48
Alluring aromas of black cherry and dark chocolate are complemented by 
savory notes and subtle hints of smoke.

121 - Dona Paula Estate Malbec, AG  10/35
Aromas of black fruit, violets and spices with some mineral and graphite 
notes.

131 - The Pundit Syrah, Washington  39
Ripe cherry and plum aromas are complemented by earthly undercurrents of 
smoky coco and cola.

141 - Backhouse Cabernet, California  8/28
Our Cabernet Sauvignon is deep red in color with flavors of black currant 
on the palate.

142 - Josh Cellars Cabernet, California  10/35
aromas of rich, dark fruit and baking spices on the nose yielding to fresh 
plum, blackberry, violet, dried fig, vanilla bean and Chinese five-spice.

143 - Layer Cake Bourbon Barrel, California  12/42
dense, rich, and jammed with scents of blackberry and vanilla and a long, 
mouth coating finish complemented by a hint of sweetness.

144 - Justin Cabernet Sauvignon, Paso Robles  15/49
Aromatic with bright ripe black cherry and black currant fruit, baking spice, 
subtle violet floral notes with a hint of caramelized barrel sweetness.

145 - Provenance Rutherford cabernet, Napa  60
Layers of black raspberry, charred strawberry and sweet baking spices 
surround the core of black currant and cassis.

146 - Stag’s Leap “Artemis”
           Cabernet Sauvignon, Napa valley  95
With a rich fruit and ripe, velvety tannins the signature style is that of a 
dark color which offers layered, lush aromas and flavors, including cocoa, 
cassis, and ripe, dark berries.

147 - Duckhorn Cabernet, Napa Valley  100
Aromas and flavors of cherry, cola, and cassis with a bright acidity and 
lively finish.

151 - Bogle Essential Red, California  10/35
Barrel aged in American Oak for 12 months, hints of spicy cedar and black 
plums.

152 - Cline Cashmere Black Magic, California  12/42
Notes of dark berries, chocolate, hints of black pepper and plum.

153 - The Prisoner Red Blend, Napa  84
Aromas of bing cherry, dark chocolate, clove, and roasted fig with 
raspberry and Boysenberry flavors.

154 - Louis Bernard Chateauneuf du Pape, fr  90
Fragrant ripe red fruits with plums and cherries and floral characters. The 
palate is open with juicy red fruit and earthiness.

155 - Brazin Old Vin Zinfandel, Lodi California  10/35
Big, bold aromas of spice and mocha fill your nose, while intense flavors of 
plum and chocolate, rich tannins and vanilla mocha notes rock your palate.

156 - Cigar Old Vine Zinfandel, lodi, California  11/38
The wine is deep and alluring with aromas of pepper spice, coffee and 
nutmeg.
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