
one eared stag   

may 9, 2012             dinner 
 
 
almonds & olives          6 
OES cured meats, beer mustard, pickled vegetables, toast*      14/18 
little gem lettuce, johnston family farm buttermilk, ricotta salata, serenbe farms radish  8  
cimino farms english pea salad, mint, parmigiano, radish, red wine vinaigrette   9  
white oak pasture chicken rillettes, pickled beets & beet stems, toast    9 
marinated bufala mozzarella, plank toast, green tomato jam, ashland farms herbs  10 
sapelo island clams, spring vegetable chowder*       15 
thompson farms fried pig ears, chili, lime, salt       8 
puffed riverview farms pork skin, sweet & sour vinegar       6 
roasted asparagus, horn mushrooms, parmigianino, chestnuts, fried little red hen farm egg* 10 
crystal organics radish, OES whipped lardo,  radish top gremolata      6 
roasted tomato gazpacho, virginia lump crab        7 
cold water oysters, black pepper mignonette*  beausoleil (nb), blue point (nj), wianno (ma)   2.50ea 

 
 
pasta carbonara, cimino farms english peas, bottarga, OES guanciale, mint*   21 
8oz spinalis steak, pink-eyed pea ragout, marrow butter*     28 
white oak pasture chicken mattone, chickpeas, cotija, mint     24  
n.c. fried soft-shell crab, yukon gold potato sauce, ramp tops, braised bacon   29 
pan-roasted bronzini, piccada, hammock hollow heirloom potato stew, fried polenta*  27  
spring vegetable gnocchi, fava beans, radish, pea puree, turnips, beech mushrooms  19 
 
 
moore farms snap beans, crispy ham, apricot       6 
hammock hollow heirloom potatoes, salsa verde       6 
           
 
johnston family farm buttermilk panna cotta, bay, red wine poached quince   7 
chocolate pot de crème, almond & cumin short cake      7  
shortcake, roasted crystal organic strawberries, mascarpone cream     7 
yuzu lemon tart, chocolate sable crust, blueberries        7 
 
 
 
 
 
 
                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                         

we support organic, sustainable farms and fisheries 
consumption of raw or undercooked foods can be hazardous to your health 

*these foods may be served raw or under cooked 
1029 edgewood ave. atlanta, ga 30307        404.525.4479 


