
  
 

HAPPY HOUR!!! 
Enclosed items ½ price from 4:30 to 6:30 pm 

FOOD WINES            Gls     Qrt 
BBQ Sliders Hermitage Hotel Chardonnay, Napa   6 8 
a tasting of regional BBQ sauce’s  14 Louis Latour, Grand Ardeche, Chardonnay  7 9 
 Lonely Cow, Sauvignon Blanc, New Zealand  7 9  
Granny’s Deviled Eggs Hermitage Hotel Cabernet Sauvignon, Napa  6 8 
pickled ramps and quanciale  8 Hermitage Hotel Merlot, Napa   6 8 
 Marques de la Concordia, Tempranillo, Rioja  7 9 
“FGT” Torre Roa, Superiore, Barbera D'Asti, Italy  7 9 
fried green tomatoes, pimento cheese, pepper relish  9  
 Martinis 
Potato Chips Bombay Gin or Skyy Vodka Martnis any style  5 
buttermilk dip  6 
 Beers 
Chicken Confit Springrolls Yazoo Pale Ale or Dos Peros (local beers)  4 
chow chow, peach marmalade, smoked Gouda  9
 
Oysters on the Half Shell 
mignonette, house made cracker  2.5 ea 
 
Oysters Hermitage 
Apalachicola oysters, white cheddar and horseradish cream,  
caramelized onions, house smoked bacon ½ dz 12 
  
Shrimp Cocktail 
smoked tomato cocktail sauce, house made “Saltine”  14 
 
Duel of Country Hams  
Col. Bill Newsome’s Princeton, KY/Allan Benton’s Madisonville, TN 
sliced country ham, housemade condiments, grilled bread  15 
 
Brunswick Stew 
chicken confit, cornbread  9 
 
Sweet Onion Bisque 
chive, bacon, mini grilled cheese  8 
 
Simple Salad 
mixed greens, pickled red onion, grape tomato, citrus vinaigrette   7 
 
Capitol Grille Burger 
confit onions, blue cheese, oven roasted tomatoes  12.5 
 
The Club Sandwich 
country ham, smoked turkey, bacon, Swiss, and cheddar  11.5 
 
Pimento Grilled Cheese 
fried green tomato, green goddess, brioche  10 
 

All sandwiches are served with your choice of crispy fries, ambrosia, 
smoked bacon-charred onion-potato salad or southern coleslaw 
 
“Pot Roast” of Beef Shortribs 
pureed and puffed potatoes, roasted vegetables  21 
 
Housemade Venison Sausage 
stew of heirloom beans, mustard greens, cranberry jus  18 
 
Smoked Sunburst Trout 
arugula, sunchokes, bacon  20 

 
We offer Wines by the Glass (6oz.) 

or Quartino (8oz.) 
 
Bubbly Gls Qrt 
Moet & Chandon White Star, Epernay MV 28 
Chandon Brut Classic, Napa Valley MV 18 
  

White 
Louis Latour, Grand Ardeche, Chardonnay, Vin de Pays 2006 10 12 
Sonoma Cutrer Chardonnay, Russian River Ranches 2006 14 17 
Trefethen Chardonnay, Oak Knoll, Napa Valley 2006 17 21 
Pascal Jolivet Sauvignon Blanc, Sancerre 2006 15 17 
Lonely Cow, Sauvignon Blanc, New Zealand 2008 10 12 
Hopler Gruner Veltliner, Austria 2008 12 14 
Bottega Vinala Pinot Grigio, Trentino, Italy 2007 13 15 
Dr. Loosen Riesling,  Mosel, Germany 2007 12 14 
Robert Hall Orange Muscat, Paso Robles 2006 11 13 

Red 
Marques de la Concordia, Tempranillo, Rioja 2005 9 11 
Montes"Kaiken"Cabernet Sauvignon, Mendoza, Argentina 2006 13 15 
Louis. M. Martini Cabernet Sauvignon Reserve, Napa 2005 19 22 
Stag's Leap Cabernet Sauvigon 2005 28 32 
Erath Pinot Noir, Dundee, Oregon 2007 14 16 
Mont Pellier Pinot Noir, California Central Coast 2008 12 14 
Artesa Merlot, Sonoma County, Napa Valley 2006 13 15 
Jeb Steele "Shooting Star", Zinfandel, Lake County 2006 13 15 
d'Arenberg "Lovegrass", Shiraz, Mclaren Vale 2004 14 16 
Torre Roa, Superiore, Barbera D'Asti, Italy 2003 10 12 
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