
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

MARINATED OLIVES  .   .   .   .   .   .   .   .   .   .   .   .   .   . 5  
dill, thyme, citrus

WHITE TRUFFLE POPCORN                       5 
white truffle oil, rosemary, black pepper

DEVILED EGG ROYALE                            12 
black truffle oil, Siberian caviar

LITTLE GEM WEDGE SALAD                      13 
pickled onion, pomegranate, buttermilk herb dressing

STEAK TARTARE                                 16 
Brasstown beef, shallot, radish, frisée,  
black truffle aioli

LOBSTER RISOTTO .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  37 
foraged mushrooms, tarragon coulis, savory herbs 

HANGER STEAK                                  35 
frites, maître d'Hôtel Clermont butter

CLERMONT BURGER                             22 
Engelman's bun, 3yr cheddar, tomato, lettuce, pickle,  
mustard aioli, caramelized onion

TRUFFES FRITES  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 
parmesan, black truffle oil

W I N E
S P A R K L I N G

Brut Rosé, Clara Vie Crémant NV                         16/75

Brut, Philippe Fontaine NV                             22/105 

 

W H I T E

Chardonnay,  Sylvaine & Alain Normand 2020           16/75

Alsatian Blend, Famille Huge 2021                       15/70

Chenin Blanc, Domaine Armand David 2019            15/70

Chablis, Domaine Louis Moreau                          18/70

Sauvignon Blanc, Château La Rame 2020                15/70

Rosé, Château Les Mesclances 2021                      16/75
 

R E D

Gamay, Domaine Des Chers 2019                          15/70

Pinot Noir, Jean-Jacques Girard 2020                    18/85

Chinon, Bernard Baudry Rouge 2020                      17/80

Malbec, Cèdre Heritage 2019                              16/75

Syrah, Domaine Faillenc Sainte Marie                    16/75

Bordeaux, Château Haut-Segottes 2020                   16/85

Bordeaux, Château de Parenchère 2018                   18/75

 

 

 C O C K T A I L S 
 
B O X E R ,  B E E T L E
mezcal, bordiga, melon de provence, 
lemon 15  
 
A  R O S E  B Y  A N Y  O T H E R  N A M E
pierre ferrand 1841, cocchi rosa, 
strawberry, lemon, bubbly 15  
 
A N G O  C O L A D A
jamaican blackstrap rum, angostura, 
pineapple, coconut, lime 17  

W A T E R  L I L Y
229 gin, creme de viollette,
jm orange shrubb, lemon 15 

P O S T C A R D S  F R O M  I T A L Y
cimarron reposado, espresso bitter  
bianco, brovo ‘jammy’ vermouth, 
nocino foam 16  

M & W  O L D  F A S H I O N E D
redw wod empire bourbon, maple, black 
walnut, bitters 15  
 

Z E R O  P R O O F
C R A N B E R R Y  S P R I T Z 
spiced cranberry, lime, soda  7  
 
  

B E E R S
Gate City: "Fast Fjord" IPA 7   
Miller High Life: Lager 5  
Three Taverns: Seasonal Sour 7  
Treehorn: Dry Cider 7  

Rotating Draft 9 

 


