
Lion’s Entrees

green Caesar | $14   
local romaine, shaved

parmesan, focaccia croutons,

caesar dressing

baby kale salad| $16
goat cheese , candy pecan

crumble, GA strawberry, pickled

turnip, shaved shallot,

caramelized honey vinaigrette

H&H garden salad| $16
local lettuces, thomasville

tomme, cucumber, campari

tomato, pickled shallot,

radish, buttermilk

GreensMunchkin
Plates

Ahi Tuna* tostada | $19‌    ‌
aji amarillo, pickled onion, avocado mousse, radish, cilantro‌

pommes dauphine| $18‌
sweet potato, candied pecan, whipped chevre, shaved parm, aged

‌balsamic, hot honey

Seasonal Soup‌|$8 cup / $12 bowl‌
ask your server about today's offering‌

smoked chicken dip‌ | $17‌
cheddar, sumac, garlic, chives, fried pita‌

ADDS:‌  ‌SPRINGER MOUNTAIN CHICKEN‌  ‌$7‌  ‌| ‌  GRILLED
SHRIMP $10‌  ‌GRILLED SALMON $12 |  STEAK $15‌

MENU SUBJECT TO AVAILABILITY AND SEASONALITY. PLEASE INFORM YOUR SERVER OF ANY
DIETARY RESTRICTIONS. GLUTEN-FREE AND VEGAN MENU OPTIONS ARE AVAILABLE.

20% GRATUITY ADDED TO ALL PARTIES OF 6+
THANK YOU FOR THE OPPORTUNITY TO SERVE YOU TODAY

 ‌*THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH,‌  ‌OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS‌  ‌ESPECIALLY IF YOU HAVE CERTAIN MEDICAL
CONDITIONS.THIS ESTABLISHMENT DOES USE MAJOR FOOD ALLERGENS AS AN INGREDIENT IN NONPACKAGED FOODS SERVED, PLEASE
ALERT YOUR SERVER TO ANY ALLERGIES. NO FREE REFILLS ON SODAS.‌

Lunch Pasta‌| $20‌
toasted fennel and garlic cream, caramelized leeks, fennel‌

‌salsa verde, fried garlic‌

Steak frites‌*‌  ‌|$28‌   ‌
6 oz bavette, seasonal compound butter, h&h fries, paprika‌

‌aioli‌

soy-sake Tuna poke*‌ | $22‌
sushi rice, avocado, radish, pickled shallot, herb salad,‌

‌pickled carrots, chili oil‌

Pan Seared salmon* | $24‌
mashed potatoes, seasonal vegetables, lemon fennel beurre

blanc

butter chicken bowl‌ | $24‌
sushi rice, grilled chicken breast, masala sauce, pine nut,‌

‌cilantro, pickled shallot, pita‌

lemon pepper hot chicken| $18
cabbage slaw, pickled cucumbers, brioche bun

turkey melt ‌| $18‌
bacon, havarti, arugula, tomato, avocado, umami mayo,

ciabatta

grilled chicken caesar wrap‌| $18‌
romaine, caesar dressing, parmesan

fried grouper sandwhich ‌| $24‌
shredded lettuce, H&H pickles, remoulade‌

Double-H Smash Burger* | $20‌
Meat by Linz prime beef, shredded lettuce, white American

cheese, comeback sauce‌

short rib melt‌ | $22‌
havarti, pickled shallot, arugula, aged balsamic, remoulade‌

Wicked Good Handhelds
CHOICE OF: FRIES, SIDE SALAD, SEASONAL VEGETABLES‌

WE’RE HONORED TO WORK WITH NEARBY FARMERS WHO SHARE OUR COMMITMENT TO QUALITY AND
SUSTAINABILITY: TUCKER FARMS, GREY FARMS, CHOATE FARMS, MAMA J’S PRODUCE, AND BELLA VITA

MUSHROOMS


