
supper winter                              

our pig & cow are always raised on pasture, always in the southeast, by a partner-farmer in our producer cooperative mo o nshine mea ts... 
our executive chef is whitney o ta wk a , our sous chef is ben wheatley, our cooks are mackel, chalm chalms, miguelito, ethan & aaron...20% gratuity ma y be 
added to parties of 6 or more...consumption of *raw or undercooked foods such as meat, fish & eggs, which may contain harmful bacteria, may cause illness or 
death...please forewarn your server of any dietary restrictions...6-packs of PBR tallboys are available to send back to the kitchen...dig in. 

small tastes 
 Kale Chips    { 3 } 
 Housemade Pickles    { 3 } 
 Cracklin’ Hushpuppies & Local Honey    { 4 } 
 Chicken Liver Mousse    { 5 } 
 Marinated Olives    { 4 } 

 
southern cheese & cured meat 

 Cheese Board  
alberene ash Caromont Farm VA, green hill Sweet Grass Dairy GA, chocolate lab Looking Glass 
Creamery NC, esmontonian Caromont Farm VA, seasonal accompaniments   { 16 } 

 Butcher Board  
housemade pork and fennel sausage, house-cured pastrami, roasted bone marrow, pork rinds, pickles, 
seasonal accompaniments    { 22 } 

have firsts 
 Butternut Squash Soup 
 crispy housemade bacon, maple    { 7 }  
 Farm Salad 
  butterhead lettuce, grapefruit, fennel, spinning spider feta, marcona almonds, cumin vinaigrette   { 8 } 
 Winter Salad 
 local red leaf lettuce, fried brussels, roasted parsnips, housemade bacon, mustard vinaigrette   { 8 } 
 Roasted Beet Salad 
  Front Field farms beets, crispy beet greens, toasted caraway, fresh horseradish, honey dressing  { 8 } 
 Moonshine Meatballs 
  roasted garlic polenta, red onion agrodolce   { 10 } 

then seconds 

 Harvest Plate 
 heirloom beans, oyster mushroom, cauliflower, turnips, carrots, poached Plow Point farm egg  *  { 16 }  
 Fish & Chips 
 Terrapin beer batter, NC flounder, napa cabbage slaw, fries, and remoulade   { 22 }  
 Grassfed Burger 
 cabot cheddar, roasted green tomato, red onion jam, local lettuces, cornichon aioli, fries  *  { 12 }  
 Grilled Moonshine Pork Loin 
 salt and vinegar potatoes, mustard greens, sauerkraut jus, pickled mustard seeds  { 24 }  
  Grassfed New York Strip 
 roasted cauliflower, golden raisins, kale, housemade steak sauce  *  { 30 } 



farm 255    255 w. washington street    athens  georgia  30601    www.farm255.com    706.549.4660     dig in.  

libat ions  

seasonal concoctions 

 novena callé 
  alma reposado, root liqueur, luxardo, fee bros. cherry bitters    { 7.5 } 
 fitty cocktail 
  st. george terroir gin, cynar, dolin blanc, domain de canton ginger liqueur     { 10 } 
 half burton 
  maker’s mark, blenheims spicy gingerale, housemade fizzy lemonade    { 7 } 
 damn the weather 
  hayman’s old tom gin, fresh oj, punt e mes, cointreau, burnt orange peel   { 9 } 
 windfall sidecar 
  rittenhouse 100 rye whiskey, cointreau, lemon, frangelico, hazelnut sugar rim    { 7.5 } 
 ‘57 mule 
  house infused vanilla vodka, lime, blenheims spicy gingerale, balsamic gastrique    { 7.5 } 
 ruby fizz 

               charmeroy brut, angostura bitters. cocchi americano, lemon    { 8 } 
 half nelson 
  applejack brandied whiskey, hendrick’s gin, lemon, molasses gastrique, maple syrup    { 9 } 
 the original sazerac 
  sazerac 6yr rye whiskey, marie brizzard anisette, peychaud’s bitters    { 8 } 
 the pop-pop 
  bombay dry gin & ol’ busty’s sweet tea, fresh mint, lemon    { 6.5 } 
       the rendezvous 
 house-infused coffee vanilla vodka, irish cream, amaretto, brandied cherry    { 7 } 

canned crafts 
 oskar blues mama’s little yella pils    { 5.3%, Lyons, Colorado }  
  highly refreshing, gently hopped traditional pilsner made with 100% pale malts    { 4.5 } 
 oskar blues dale’s pale ale    { 6.5%, Lyons, Colorado }  
  sturdy, balanced american pale ale that began the canned craft renaissance   { 4.5 } 
 21st amendment’s back in black   { 7%, San Francisco, California } 
  a black american IPA, roasted chocolate, caramel malts, balanced hops    { 5 } 
 21st amendment's brew free or die   { 7%, San Francisco, California } 
  an american IPA, grassy & floral hops, hint of citrus   { 5 } 
 avery ellie’s brown ale   { 5.5%, Boulder, Colorado } 
  smooth & creamy ale showcasing bittersweet malts with hints of chocolate & caramel   { 5 } 

gentler drinks 
 san pellegrino limonata   { 3 }     
 san pellegrino aranciata    { 3 } 
 san pellegrino sparkling water    { little 3 / big 4 } 
 blenheims spicy gingerale    { 3 } 


