
SMALL + SHARED PLATES 
House made warm, salted, soft rolls 
garden herb butter · 5

Vegetables From Our Friends
raw, poached + roasted, wasted pesto, buttermilk · 12 

Cheese From Our Friends
Decimal Place Cheve, Hobo-Banjo Caly Road Tomme, grilled bread + baby lettuce · 14

D+D Meats
oak roasted olives + dried grapes, soft boiled egg, green coriander · 16*

Family Platter
vegetables, cheese, meats, bread + things · 32

Weekly Farm Pickings
cut greens, mushroom, anchovy + seasonal vegetable a la grecque · 8

Sugarloaf Endive
kohlrabi, fennel, radish, green garlic anchovy dressing, fennel powder· 12*

Giardiniera
leaves + broccoli, Sam’s slow cooked egg · 8*

Pork + Greens
wrapped in phyllo, pork-mustard jus · 6

Grilled Octopus + Shrimp Terrine
shaved fennel, Calabrian chili, pickled green beans, mint emulsion · 15

Quail
strawberry lacquered, sea island red peas, pea cracklin's · 15

Tartare
Comfort Farm Aged Dairy Cow Beef, soft boiled gribiche, focaccia, olive oil · 12*

Crispy Rabbit Legs, Fermented Buttermilk
caviar, fried shallots · 15*

Pork Belly + Clams
bonito, pineapple mint, thai basil, grilled bread · 15

Coffee Dusted Seared Venison
turnip puree., salt roasted beets, spruce · 16

PLATES
Harvest Plate
red peas, poached baby potatoes, turnips, tomato purée, braised wasted green, 
grilled zucchini, roasted pickled cucumbers · 16

Whole Wood Roasted Bramlett Farm Trout
broccoli florets, green coriander cream, sweetbreads, nasturtium powder · 22

Duck Roulade
stuffed with duck sausage + liver, sunny side duck egg,                                                    
sea island white peas in pickling vinegar · 28*

Tagliatelle
pork sausage, chopped tomato, basil, summer squash, grilled bread, olive oil, 
parmesan reggiano · 18

Bear Creek Farm Aged Pork Loin
roasted carrots and spring onions, cider roasted bone jus · 25 

Southern River Farms  Dry Aged Ribeye
anchovy + grilled onion relish, beef fat potatoes with sour cream  
and onion tops  · 35*

½ Pasture Raised Chicken 
pancetta, burnt lemon, wilted arugula, bone + foot jus · 26

D+D Grilled Burger
wood oven grilled, thyme aioli, morels mushrooms, gouda + truffle cheese,  
crispy, salted egg yolk, kaiser bun · 18*

S IDES
Anson Mills Red + White Sea Island Peas
greens, pea cracklins · 6

Beef Fat Potatoes
sour cream, spring onions, nutritional yeast · 6

Sunchokes + Carrots
tahini, roasted peanuts, za'tar · 8þ

We proudly use locally 
grown, sustainably raised, 
organic ingredients 
wherever possible.  
We support small, 
independent producers 
because we are a small, 
independent restaurant. 
Our menu singles out these 
good products so you can 
add them to your larder.

All breads, sauces, 
emulsions, dressings, 
creams, pickles, and 
fermentations are made in 
house. We think food is at 
its finest when cooked over 
an open flame; we use our 
wood-burning oven and 
grill as much as we can.

Our menu is seasonal and 
changes often. 

*Georgia law requires us to inform you that consuming raw 
or undercooked meats, seafood, or eggs may increase your 
risk of foodborne illness.

þContains peanuts



COCK TAILS
Juanita’s Sloe Gin Fizz
Hayman’s Sloe Gin, egg white, lemon · 10

Party at the Moon Tower 
Hellbender Corn Whisky, Gallberry honey, lemon · 11

Something Genteel
Old Fourth Ward Gin, honeysuckle, Atlanta serviceberry, 
lemon · 10 

Foreign but Indigenous
Rhum Agricole, bitters, orgeat, lime · 10 

Stutter + Cleave
apple brandy, cane syrup, lemon, bitters · 9

Chef's Cocktail
whiskey, ginger beer, lemon · 9

BEER + CIDER 
Hartsfield India Pale Ale, Atlanta Brewing, atlanta · 5/draft 

Breaking Bob Kolsch, Wrecking Bar· atlanta · 5/draft 

Rotating Sour, Three Taverns, decatur· 6/draft 

Rustic Sunday Saison, Birds Fly South, greenville · 6/draft 

Classic City Lager, Creature Comforts, athens · 4/can

Surf Wax IPA, Burial Brewing, asheville · 6/can

Reclaimed Rye, Creature Comforts, athens · 6/can 

Hazy Like a Fox IPA, New Realm, atlanta · 6/can 

Three Day IPA, Three Taverns, decatur · 6/can 

Les Celliers De L’Odet, Cider, fra · 6/can 

C’mon Sunshine Brett Pale Ale, Birds Fly South,  
greenville · 9/bottle 

Saison D’Epeautre, Brasserie de Blaugies, Cider,  
bel · 9/bottle 

Whippoorwill Orange Coriander Wit, Fonta Flora,  
morganton · $9/bottle 

SPARKLING
Sparkling Chenin Blanc, Broc Cellars,  
paso robles, ca 2018 · 70

Lambrusco di Modena, Carafoli, “Nicchia”,  
emilia romagna, ita NV · 9 · 36

Riesling Pet Nat, Patton Valley Vineyard,  
willamette valley, or 2018 · 65

Sparkling Pinot Noir, Gruet, “SAUVAGE”,  nm NV · 12 · 48

Cava, Loxarel, “Amaltea Brut Nature”,  
penedes, spa NV · 12 · 48

Champagne, Billecart Salmon, “Sous Bois”,  
mareuil-sur-ay, fra NV · 150

WHITE
Grüner Veltliner, Stadt Krems,  
niederösterreich, aut, 2018 · 8 · 32

Muscat, HOBO Wine Co., Folk Machine “A Red Herring 
Afternoon”,  suisun valley, ca 2018 · 10.50 · 42

Kerner, CastelFeder, “Lahn”,  
trentino alto-adige, ita, 2017 · 45

Muscadet, Landron Chartier, Coteaux de la Loire sur lie, 
loire valley, fra 2017 · 40

Vidiano, Douloufakis, “Dafnios”,  crete, gre 2018 · 12 · 48

Gavi, Castello di Tassarolo, “Spinola”,  No Sulfites Added, 
piedmont, ita 2014 · 45

Chardonnay, Dominique Cornin, “Pouilly Fuisse”, 
burgundy, fra 2016 · 95

Chardonnay, Brea Wine Company, “Brea”,  
central coast, ca 2017 · 11 · 44

Savagnin, Bénédicte et Stéphane Tissot, “Traminer”,  
jura, fra 2016 · 80

Sémillion, Dirty and Rowdy, Skin and Concrete Egg 
Fermented, yountville, ca 2018 · 70

Godello, Cobertizo, “El Blanco”,  
castilla y león, spa 2016 · 12 · 48

Sauvignon Blanc, Domaine Pellé, “Les Bornés”,  
loire valley, fra 2011 · 50

ROSE
Pinot Noir, Stoller, willamette valley, or 2018 · 9 · 36

Pinot Meunier/Noir/Gris, Rousseau Frères,  
“Noble Joué”,  touraine, fra 2018 · 11.50 · 46

Nebbiolo, Luigi Giordano, barbaresco, ita 2018 · 45 

RED
Pinot Noir, Soellner, niederösterreich, aut, NV · 13 · 52

Gamay, Paul Janin et Fils, “Domaine des vignes du Tremblay”, 
moulin-à-vent, fra 2014 · 60

Blaufränkisch, Paul Achs, burgenland, aut 2016 · 40

Bonarda, Colonia Las Liebres, mendoza, arg, 2015 · 8 · 32

Pinot Noir, Big Table Farm, napa, ca  
+ willamette, or 2017 · 85

Pais/Cinsault, Rouge Vine, “Grand Itata”,  
sur, chl 2016 · 13 · 52

Trousseau, Bénédicte et Stéphane Tissot, “Singulier”, 
Arbois, jura, fra 2017 · 75

Pinot Noir, Didier Montchovet, Hautes Côtes de Beaune, 
burgundy, fra 2015 · 75

Nebbiolo, La Ca’Nova, Montestefano,  
barbaresco, ita 2015 · 75

Pinot Noir, ROCO Winery, “Gravel Road”,  
willamette valley, or 2016 · 55

Grenache/Carignan/Cinsault, Philippe Gimel, Ventoux, 
rhône valley, fra 2014 · 12 · 48

Barbera, Cascina delle Rose, Alba, piedmont, ita 2014 · 50

Grenache/Syrah/Mourvedre, Domaine Santa Duc, 
Gigondas “Aux Lieux Dits”,   
rhône valley, fra 2015 · 85

Aglianico, Vigneti del Vulture, “Pipoli”,   
basilicata, ita NV · 11 · 44

Sangiovese, Colombaia, “Vigna Nuova”,   
tuscany, ita 2013 · 55

Cabernet Sauvignon, Matthiason,  
rutherford, ca 2015 · 120

Tumbler of  
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