TO SHARE

LOCAL CHEESE AND CHARCUTERIE PLATTER $22
local cheeses and charcuteries, honey comb, quince pate de fruit, grape, walnuts, lavash

AHITUNA s$i5
tuna sashimi, fresno pepper sauce, avocado mousse

OYSTER TASTING $3each
market oyster served with mignonette and fresh lemon

BENTON’S HAM AND PIMENTO CHEESE FRITTERS s$12
pimento cheese, Benton’s ham croquette, chutney, micro celery

MAINS

LUMEN WAGYU BURGER $16
8 oz wagyu patty, Benton'’s bacon, Thomasville Tomme wild mushrooms, caramelized onion, brioche

CAESARSALAD s$12
aged parmesan, creamy caesar vinaigrette, spiced crouton

CUBAN STYLE SANDWICH s$14
cuban style braised pork, swiss cheese, tarragon mustard, pickles, root vegetables chips

TRADITIONAL PERUVIAN CAUSA 316
crab salad, causa potato, avocado, pickled peppers

SIGNATURE LUMEN TACOS s$14
chipotle short ribs, red cabbage slaw, fennel

60z FILET $32
poblano chimichurri sauce, kettle chips

CRAB FETTUCCINI $26
homemade fettuccini, brown butter sauce, diced tomato, chopped fresh tarragon

BBQ TOFU s$22
carolinarice, escarole

DESSERTS

BREAD PUDDING $10
bread, vanilla custard, vanilla ice cream

VANILLA CREME BRULEE $10
fresh seasonal berries

FLOURLESS CHOCOLATE CAKE s$12
Valrohna chocolate, chocolate ganache, exotic fruit sorbet

HANGOVER $12
Grand Marnier parfait, strawberry margarita sorbet, tequila gelee, orange breton

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORN ILLNESS.
20% GRATUITY ADDED TO PARTIES OF SIXOR MORE



DRAFT BEER $7.50

PERONI NASTRO AZZURO, LAGER, ITALY

BURNT HICKORY, EZEKIEL'S WHEEL, PALE ALE, KENNESAW
ORPHEUS LIFE.DEATH.LIFE. TRUTH, IPA, ATLANTA
ARCHES BREWING, MILK PORTER, HAPEVILLE

BOTTLED BEERS

DOMESTIC $6.50
BUDWEISER

COORS LIGHT

MILLER LITE

MICHELOB ULTRA

BUD LIGHT

YUENGLING LAGER

LOCAL CRAFT $7.50
JEKYLL BREWING HOP DANG DIGGITY SOUTHERN IPA
SWEETWATER 420
SWEETWATER GEORGIA BROWN
THREE TAVERNS PRINCE OF PILSEN

IMPORTS AND CRAFT $7.50
AMSTEL LIGHT (HOLLAND)

CORONA (MEXICO)

ESTRELLA DAURA(SPAIN) GLUTEN FREE
GUINESS (IRELAND)

HEINEKEN (HOLLAND)

STELLA ARTOIS (BELGIUM)

BECK’S NON -ALCOHOLIC

BLUE MOON (USA)

SIERRA NEVADA PALE ALE (USA)

SAMUEL ADAMS BOSTON LAGER (USA)
STRONGBOW CIDER (ENGLAND)

SPECIALTY COCKTAILS $16

THE, GRANNY
VODKA, GINGER SYRUP, FRESH APPLE JUICE
GINGER BEER, CINNAMON AND NUTMEG

SOUTHERN SKIES JULEP
BOURBON, FRESH BLACKBERRIES, FRESH MINT
LEMON JUICE, SIMPLE SYRUP AND PLUM BITTERS

PEARL MARTINI
HENDRICKS GIN, ELDERFLOWER LIQUEUR
PROSECCO

THE CALVADOR
VSOP CALVADOS, GINGER SYRUP, APPLE CIDER
FRESH LEMON JUICE AND FRESH THYME

CALIFORNIA CITRUS COSMO
CALIFORNIA CITRUS VODKA, COINTREAU
POMEGRANATE, FRESH LIME JUICE

CAFECITO
IRISH CREAM LIQUEUR, FRANGELICO
FROZEN COFFEE CUBES, CINNAMON AND NUTMEG



CHAMPAGNE AND SPARKLING WINES

NAVERAN BRUT, CAVA, PENEDES, SPAIN

TAITTINGER “LA FRANCAIS” BRUT, FRANCE

VEUVE CLICQUOT, BRUT, NV, FRANCE
(HALF BOTTLE)

ALTERNATIVE WHITES

PJ VALKENBERG MADONNA, RIESLING KABINETT
RHEINHESSEN, GERMANY

PATIENT COTTAT SANCERRE, ANCIENNES VIGNES

LOIRE VALLEY, FRANCE

MONCHIERO CARBONE, REC/T, ROERO ARNEIS
PIEDMONT, ITALY, DOCG

COLUMNA ALBARINO, RIAS BAIXAS, SPAIN

CHARDONNAY

HARTFORD COURT, RUSSIAN RIVER VALLEY

BABICH, (UNOAKED),
HAWKES BAY,NEW ZEALAND

ROSE

MIRAVAL ROSE, COTES DE PROVENCE, FRANCE

PINOT NOIR
R STUART VIGNETTE

WILLAMETTE VALLEY, OREGON
SCHUG, CARNEROS, SONOMA COUNTY

CABERNET SAUVIGNON

ST. FRANCIS CABERNET SAUVIGNON, SONOMA
SEVEN FALLS CABERNET SAUVIGNON
COLUMBIA VALLEY, WASHINGTON STATE

STUHLMULLER, ALEXANDER VALLEY

ALTERNATIVE REDS

FRANKLIN TATE CABERNET-MERLOT BLEND
MARGARET RIVER, WESTERN AUSTRALIA

TERMES BY NUMANTHIA, TORO, SPAIN

CUVELIER LOS ANDES, MALBEC
MENDOZA, ARGENTINA

CORTE ALLA FLORA, VINO NOBILE
DI MONTEPULCIANO, TUSCANY, ITALY DOCG

CHATEAU CAP L’OUSTEAU, HAUT-MEDOC
BORDEAUX, FRANCE
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