
 
 

 
                               

       Soups 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 

 [ 

 

Baked Vidalia Onion Soup  
Sourdough Crouton,  

Wisconsin Carr Valley Gruyere Cheese  
6 

 
 
 
 
 
 
 
 
 

Wood Smoked Salmon Parcels  
Frisee-Mache Salad  

Cucumber Vinaigrette  
9 

 
Shrimp Grits  

Lobster Claw Sauce  
& Caviar Phyllo Puffs  

10 

Louisiana Seafood Gumbo  
Andouille Sausage, Rice,  

New Orleans Spices   
7 

 
 
 
 
 
 
 
 
 

Lump Crab Cake  
Rosemary Infused Peach Chutney 

Hot Pepper Drizzle  
9 
 

 
Fried Green Tomatoes  

         Buttermilk Bleu Cheese, 
          Tomato Chow Chow 

6 

 
 
 

 
Ahi Tuna Tartare 

Pico de Gallo, Avocado, 
Focaccia Cracker 

8 

Prime Meridian Sampler 
 
 

Crab Cake with Rosemary Infused Peach Chutney 
 

Wood Smoked Salmon Parcel 
 

Fried Green Tomatoes with Buttermilk Bleu Cheese 
Tomato Chow Chow 

 

Summer Beet Salad 
 

15 
 

       

    Appetizers 
 



 
  
 

 

                   

         Dinner Menu 
               

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

A La Carte 
 

 
Soups 

 

 
 
 
 
 

 

 
 
 
 
 

 
 

  Salads 
 

Seasonal Fresh Greens Salad  
Cucumber, Tomato, Focaccia Crouton  

Orange-Ginger Vinaigrette  
6 

 

Baby Spinach Salad  
Nueske’s Bacon Vinaigrette   

Sugared Pecans, Blue Cheese Crumble 
8 

 
 

 

 
Pan Seared Woodland Mushroom Salad  

with Garlic-Shallot Vinaigrette   
7 

 
 

Summer Red and Golden Beet Salad    
Shocked Radishes, Field Greens,  

Dill Vinaigrette   
7 

 

Entrées 
 

Grilled Black Angus Tenderloin    32 
Cottage Fried Potato, Portabella Mushroom and Truffle Demi     

 

16 oz. Flame Grilled Cowboy-cut Black Angus Ribeye    30 
Roasted Garlic Demi and Smoked Cheddar Mashed Potato  

 

Braised Lamb Shank    26 
Wilted Arugula, White Bean and Nueski’s Cracklin’ Cornbread 

 

Roasted Ashley Farms Chicken    18 
Lemon-Thyme au Jus, Lightly Fried Rosemary Baby Potato Smashers    

 

Shoe String Potato Wrapped Pork Tenderloin    22 
Stuffed with Chorizo Sausage, Braised Red Cabbage  

 

Almond Crusted Georgia Mountain Trout    20 
Honey Butter Sauce, Sweet Corn Johnny Cake 

 

Cold Water Salmon    22 
Low Country Bacon-Crabmeat Hash, Sautéed Spinach, Sweet Corn Broth    

 

Southern Vegetable Napoleon    16 
Savory Sweet Corn Johnny Cake, Tomato Jus,  

Cilantro Oil 
 

Dessert 
Our Signature Sinless Indulgences  

4 
 

Due to the extreme drought conditions in Atlanta, we will serve tap water only on request.  


