
Available July 5 to July 12 - Dining Room Only - $10 Split Plate Charge 

 

ROSWELL RESTAURANT WEEK 
JANUARY 18 – FEBRUARY 3 

3 COURSES $35 

APPETIZER 

Butternut squash-poblano bisque 
smoked Havarti crouton, caramel-apple vinaigrette, country ham 

Hogs ‘n Quilts x2 
bbq pork, chive crepe, homestyle coleslaw, Georgia vinegar sauce 

Winter Salad  
radicchio, fennel, persimmon, potlikker peanuts, ashery blue cheese, 

citrus-sorghum vinaigrette 
+marinated shrimp 9  +grilled chicken 8 

ENTREE 
Shrimp ‘n Grits 

Gulf shrimp, stone-ground grits, pork andouille, Creole brown gravy 

Fried Chicken 
Southern fried, all-natural Springer Mtn. Farms chicken, choice of side 

T&M BURGER 
Stone Mtn. Cattle Co. beef, pimento cheese, bacon-onion jam, B&B pickles, 

hand-cut fries 17 gluten-free bun +2 

DESSERT 
Ice Cream 

vanilla bean - chef’s choice 

Nanner Pudding 
banana cream, ‘nilla wafers, fresh banana, whipped cream  


