CBG

capital bar and grill
Small plates

the Best Spiced Pecans
smoked sausage

7
9.50

pickled red pepper sauce

sherry braised meatballs

11

country ham, sweet onion, peanuts

marinated beets

fried chicken skins
pickled egg salad

goat cheese, green apple, burnt citrus,
cashews

9

on grilled sourdough, cornichons,
tender lettuce, house bacon

crispy cauliflower
10

8

blue cheese, spicy maple aioli

7

lemon aioli

pork Milanese

10

sauce gribiche

Appetizers
Provoleta

9

herbed chimichurri, hazelnuts

pimento cheese

8

house made soda crackers
green
gumbo
corned
beef

winter greens, rice grits, andouille

9

charred cabbage, potatoes

catfish gratin
fine herbs, sourdough

8

smoked trout, beet buttermilk

jars
16
pimento cheese along with a
selection of daily dips, pickles,
bread and crisps
green gumbo

10

shaved parmesan, pickled red onion,
raisin, crouton, lemon dressing

tender greens and escarole

10

green beans, shaved turnip, green
goddess dressing

cobb salad
10

fried beet biscuits

kale salad

13

blue cheese, beef, house bacon, apple,
cashews, crispy kale, egg, butter milk
dressing

romaine and endive salad

11

goat cheese, seasoned avocado,
pistachio

small mixed green salad

7

sorghum vinaigrette

9

winter greens, rice grits, house
andouille

Charcuterie and artisan cheese
All cheese or charcuterie served with accompaniments and baguette
Ask your server for details.
Individual Selections

6

three Meats
Three cheeses

16
16

Notice: The consumption of raw or undercooked eggs, meat, poultry, seafood or
shellfish may increase risk of food borne illness

*We kindly request that parties of eight or more receive one check with a 20%
gratuity added

CBG

capital bar and grill

sandwiches
The Cuban

15

Mojo pork, smoked ham, gruyere cheese, house pickles,
potato brioche

pimento grilled cheese

9

parmesan fries and house made pickles

The Burger*:

14

7 Ounces of In-House Ground, All-Natural Beef
Served with Parmesan Fries, a house made pickle, and Choice of: American, Cheddar,
or Swiss cheese
-Substitute Blue Cheese or Pimento Cheese 1
-Add Fried Egg 1.50
-Add House-Cured Bacon 1
-Caramelized Onions or Sautéed Mushrooms 1

*Burger available with a Dempsey Bakery Gluten Free Bun

3

Entrees
Chicken fried steak

19

Swiss Chard, seasoned potatoes, white gravy

Pan roasted Catfish

18

Rice grits, crispy bok choy, pickled roasted cauliflower,
Green onion curry

Braised Pork belly

22

Chorizo, crispy potatoes, Spanish chickpea stew, kale

Pan seared sunburst Trout

20

Acorn squash, local greens, pumpkin seed mole, trout cracklings

vegetable platter

15

Ask your server for details

Rib-Eye

29

Sweet potato, bbq cabbage, peanuts, peanut romesco

Chicken and dumplings

18

½ roasted young chicken, organic carrots, parsnip, maple jus

DESSERT
Chocolate Malt Tart

8

Salted Caramel, Malt Tuille, Malt
Meringue, Chocolate Sauce

Banana Pudding
Warm maple rice pudding

Sweet potato pot de Crème
Cardamom churros, spiced cream,
pumpkin seed brittle

7

House Made Nilla Wafers

7

7
Maple meringue, pecan crumble, rum &
maple soaked raisins, rum anglaise

