
HANDHELDS

Butcher’s Burger* | 22
brioche bun, cheddar, lettuce, tomato, onion, pickle, comeback sauce

Brie Grilled Cheese | 16
artisan sourdough, fig onion jam, granny smith apples, arugula

Smoked Beef Brisket Sandwich | 24
brioche bun, remoulade, pepper jelly, apple slaw 

served with fries or apple slaw // sub side salad +5 

House Sauced Wings | 17 
bacon-infused sweet heat or emma’s bbq sauce with ranch or blue cheese 

 
Cherry Blossom Glazed Pork Belly Bites | 17
apple slaw, pickled okra, red thai chilies

Fried Green Tomatoes | 15
pimento cheese, tomato jam, chow chow, bread & butter pickles, hot honey

 

Sourdough Pretzel | 14 
lusty monk mustard

Cast Iron Corn Bread | 9 
pimento cheese, apple butter, local clover honey 

Candied Bacon Front Porch Eggs (4) | 9

STARTERS

&
Seasonal Soup | 9 

Southern Caesar | 12 
pickled red onion, parmesan, cornbread croutons 

Emmaline’s Signature | 11
heritage mixed greens, dried cranberries, feta, candied pecans,

white balsamic vinaigrette

add chicken +8, salmon* +13, shrimp +11

LADLE        LEAVES

braised duck fat potatoes, roasted baby carrots, cabernet demi glace

Chef ’s Cut: 12 oz Certified Angus New York Steak* | 59

SUNDAY  STEAK

Basque Cheesecake | 13 
sweet cream, macerated cherries 

 
Flourless Chocolate Cake 13 
macerated cherries, coco powder & powered sugar dusting

SOMETHING SWEET

* consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs

may increase your risk of foodborne illness *

For room service and parties of 6 or more, a gratuity of 20% will

automatically be added to your bill.
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