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small plates
[hot]

pork belly 14

couscous . pomodoro . parm . basil

fried goat’'s cheese 8
rosemary honey . chili flake

sautéed sea scallops* 16
carrot gel . frisée . honey glazed carrots . duck fat . sunchoke chips

mac & cheese 14
sundried tomato . roasted garlic . spinach . bechamel . parmesan . pesto

truffle fries 9 [or] spiced fries 7
parm . garlic aioli garlic aioli

[cold]

winter salad 12
frisée . carrot-ginger hummus . red pepper vinaigrette . pickled onion.
brioche crisp

baby mixed lettuces 10

pumpkin seeds . shallot . grana padano . grain mustard dressing

beef tartare* 15

capers . red onion . truffle-garlic aioli . beurre vert & mcgraw’s farm egg

cheese plate 13

fox glove . alpha tolman . fontina . truffle honey . yuzu jam

charcuterie 15
saucisson rouge . rabbit terrine . prosciutto . pickled veg

lobster rolls (2 pcl* 14

niedlov’s bun . garlic aioli . dill . lemon

large plates

roasted chicken 25
risotto . roasted beets . apples . braised beet greens

filet mignon* 38
potato purée . broccolini . au poivre

scottish salmon* 28
herb butter . brussels . bacon . fried potatoes . sweet peppers
lions mane mushrooms

duck confit 26

honey glazed carrots . ginger carrot hummus . arugula . pecans . cranberries

mp fried rice 24
pork belly [or] marinated tofu
roasted carrots . broccolini . sesame aioli . mcgraw farms fried egg*

mp burger 22

house ground wagyu . giffard’s bacon . sliced cheddar . frisée . fries
chef patrick sawyer . chef de cuisine spence guffey
*consuming raw or undercooked foods such as meat . poultry . fish . shellfish & eggs may increase
your risk of foodborne illness . please inform your server of any dietary restrictions
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feature cocktails

winter sangria carafe 30 . glass 11
pinot grigio gilles brisson cognac lofi
gentian amaro st. elizabeth allspice dram
cranberry

snow dance 14
monkey in paradise vodka pomegranate
rosemary Syrup ginger beer

lime

chattanooga cherry rose 13
plymouth gin tattersall sour cherry. lillet
rouge rose syrup

velvet chai delight 13

sailor jerry rum velvet falernum
coconut milk chai syrup

orange

winter in mexico 15
don fulano reposado yobo kish seoul
orange mp hot honey acid phosphate

blood

toasted sage smash 14

basil hayden toast yobo kish earth
blackberry sage maple lemon black walnut
bitters

house barrel-aged old fashioned 14
suntory japanese whiskey orange peel

lemon peel demerara angostura bitters
orange bitters

traditional beers

yuengling lager 5 bud light 5

miller light 5 coors light 5
michelob ultra 5 budweiser 5

stella artois 5 bell’'s ipa 7

PL.

spiritless cocktails

tarragon twist 6
carrot tarragon shrub sprite
chai punch 6

orange coconut milk chai syrup

sparkling

prosecco

mezza corona nv Italy
8 glass 32 bottle
whites

pinot grigio
wilhem walch prendo
10 glass 40 bottle

122 tramin

sauvignon blanc
les anges ‘20 brissac
9 glass 36 bottle

france

vermentino
aragosta
sardegna
9 glass

italy
36 bottle

chardonnay
shannon ridge’20 lake county
10 glass 40 bottle

rose

rosé cab franc

craft style beer

+gypsy circus queen of sword (cider) 6
*oddstory tangerine basil (hard selzer) 6
+wiseacre tiny bomb (pilsner) 5.5

*hutton & smith basecamp blonde (blond ale) 6
*hutton & smith good schist (am. pale ale) 6

3 floyds brewing zombie ice 8.5% [pale ale] 10

*hutton & smith igneous (ipa) 6
+yee-haw brewing co. dunkel (dark lager) 6
heineken 0.0 (non-alcoholic) 5

*hrewed in Chattanooga

+brewed in Tennessee

mp "a very happy hour”
mon - fri 5-7 p.m.

“industry night”
monday’s 5-8 p.m.

"live jazz night”
$5 sazeracs & french 75s
thursday’s 5-9 p.m.

les anges '20 loire, france
8 glass 32 bottle
reds

pinot noir
black magnolia
oregon

12 glass

‘21 williamette valley,

48 bottle

tannat
domaine du crampihl
9 glass 36 bottle

'16 madiran, france

garnacha
brecca '18 catalunya
10 glass 40 bottle

spain

cabernet
lodi estates '20 1lodi
12 glass 48 bottle

california

primitivo
masseria 1li veli
california
10 glass

'21 orion italy

40 bottle

italy

'22 cantina santa maria la palma

california



