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GREAT FOOD
IS HERE
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An automatic 20% gratuity will be charged to parties of 6 or more
*Consuming raw or under-cooked meatsd can increase the risk of food borne illness.

PF WINGS 17 
smoked, house hot sauce, alabama white bbq 
sauce, pickled red onions

GRAZING BOARD 21  
american butcher salamis, pig candy, pimento, 
lima bean hummus, house pickles, grilled flat 
bread

GULF COAST CEVICHE 16  
smoked gulf shrimp, pickled okra succotash, 
grilled flat bread  
 
PIMENTO HUSHPUPPIES 14  
house pimento, hushpuppy batter, sweet tea 
chili sauce

PIGS N THE GARDEN 16  
smoked pork belly, fried brussel sprouts, 
sweet tea-soy-balsamic glaze, blue cheese 
crumbles

PF POUTINE 14  
ranch tots, smoked brisket gravy, pimento, 
pickled jalapeños, tobacco onions

CORNMEAL FRIED OYSTERS 15  
comeback sauce, house fermented hot sauce, 
pickles

RIBEYE 55 
14 oz. ribeye, herbed mashed potato, grilled 
asparagus, wild mushroom demi

GULF COAST GROUPER 44 
blackened gulf grouper, cajun popcorn rice, 
braised greens, corn maque choux  

SOUTHERN SCHNITZEL 38  
chicken fried duroc pork chop, roasted 
brussel-sweet potato hash, conecuh gravy, 
sweet tea reduction

PF GARDEN PASTA 28  
fresh campenelle pasta, roasted garden 
veggies, charred tomato, pistachio pesto, 
goat cheese

MS CHRIS’ CHICKEN 36  
ms chris’ sweet tea brined smoked 1/2 
chicken, white cheddar mac, roasted green 
beans, house bbq

 *sides may be substituted from list below*

PF RUEBEN 18  
house pastrami brisket, house kraut 
remoulade, cheese spread, marble rye

MIDNIGHT AT THE FARM 17  
sweet tea brined ham, house cured bacon, 
pickle, white cheddar pimento, mustard seed, 
sourdough

PFFC 17  
fried chicken thighs, cilantro jalapeño slaw, 
korean bbq sauce, miso kiwpee mayo,  
brioche bun

TBA 17  
smoked turkey, house cured bacon, avocado 
salad, jalapeño cheddar pimento, sourdough

50/50 PATTY MELT 18  
50% house cured bacon, 50% house grind, 
caramelized onion, swiss, sourdough

CHICKEN SALAD SANDWICH 16  
hand pulled roasted chicken, citrus aioli, 
sun-dried cranberry & blueberry, pumpkin & 
sunflower seeds, pecans, organic lettuce, nine 
grain artisanal bread

THREE LITTLE PIGS 16  
pork belly, pulled pork, conecuh sausage, 
green tomato chow-chow, white bbq,  
brioche bun 
 
*Sandwiches served with your choice of fries, tater tots or  
a side salad 
 

Catfish Tacos    
fried alabama catfish, 3 flour tortillas, 

cilantro jalapeño slaw, remoulade, 
pickled red onion

DP Burger   
2 angus patties, cheddar cheese,  

onion bacon marmelade, burger sauce, 
brioche bun 

GARLIC WHIPPED POTATOES 
MAC & CHEESE 
FRENCH FRIES 
RANCH TATER TOTS 

FRIED BRUSSELS SPROUTS 
ROASTED GREEN BEANS 
SAUTÉED BROCCOLINI 
BRAISED COLLARD GREENS 

GRILLED ASPARAGUS 
ONION STRINGS 
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SOUTHERN CAESAR 14 
gem lettuce, pickled succotash, cornbread 
croutons, creole caesar dressing, parmesan

MEDITERRANEAN 14 
greek olives, cucumber, tomato, pepperoncini, 
organic lettuce, feta cheese, red wine 
vinaigrette

PF COBB 16  
sweet tea ham, smoke turkey, house cured 
bacon, egg salad, avocado, S.O. organic 
lettuce, white cheddar, buttermilk herb 
dressing

WEDGE 15  
baby iceberg, tomato, house bacon, buttermilk 
herb dressing, balsamic glaze, blue-cheese 
crumbles

CHICKEN SALAD-SALAD 16  
hand pulled roasted chicken, citrus aioli 
sun-dried cranberry & blueberry, pumpkin & 
sunflower seeds, pecans, s.o. organic lettuce, 
goat cheese, blueberry vinaigrette

GULF COAST GUMBO 15  
cornmeal crusted fried catfish, smoked shrimp, 
conecuh, creole gumbo, popcorn rice
 
*Salad proteins: grilled or blackened chicken 8  
grilled or blackened shrimp 10

* F O U N D E R S  FA M I LY  FAV O R I T E S  A R E  O U T L I N E D
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E X E C U T I V E  C H E F :  S E A N  B U T L E R
E X E C U T I V E  S O U S  C H E F :  W I L L  B E V I L L



Spirits

Wine
SPARKLING  
Val D’oca Prosecco Di Valdobbiadene Superiore, IT 10 
 

WHITE 
Le Petites Sardines Loire Valley, FR 8/28 
Barone Fini Pinot Grigio, Valdadige, IT 10/38 
Stoneleigh Sauvignon Blanc, Marlborough, NZ 13/50 
Cave De Lugny Chardonnay, Burgundy, FR 12/46 
Hartford Court Chardonnay, Russian River Valley, CA 15/58 
 

ROSÉ 
Jean-Luc Colombo Cape Bleu, FR 11/40 
Tormaresca Salento, Calafuria, IT 11/40 
 

RED 
Highlands 41 Red Blend, Paso Robles, CA 10/36 
Evolution Pinot Noir, Willamette Valley, OR 12/44 
Pedroncelli Cabernet Sauvignon, Sonoma, CA 14/52 
Trefethen ‘Eshcol’ Red Blend, Napa Valley, CA 15/56 
Maddalena Cabernet Sauvignon, Pasa Robles, CA 16/58 

beer
DRAFT 
Michelob Ultra 4.2% 8 
Good People Muchacho 4.8% 9 
Cahaba LoCal Hazy IPA 3.5% 9 
 

CANS 
Back Forty Truck Stop Honey 6% 8 
Cahaba Blonde Ale 4.0% 8 Cahaba IPA 7.5% 8  
Fairhope Causeway IPA 8.2% 8 
Fairhope Cheap Sunglasses 4.4% 8 
Good People IPA 7.1% 8 
Good People Spring Street Saizon 7.2% 8 
Harpoon UFO Belgian White 4.8% 8 
Trim Tab 205 Pale Ale 5.5% 8 
Truly Seltzers 5.0% 8 

VODKA  
Absolut                                 11/16 
Absolut Pear 11/16 
Redmont 11/16 
John Emerald Elizabeth                  12/18  
Tito’s 14/22 
Chopin 14/22 
Ketel One 14/22 
Grey Goose 14/22 

BOURBON & WHISKEY 
Evan Williams 11/16 
Jameson 11/16 
Jack Daniels No.7 12/18 
Old Forester 86 Proof 12/18  
Bushmill Irish Wiskey 12/18 
John Emerald Bourbon 12/18 
John Emerald Rye 12/18 
Riverset Rye 14/22 
Maker’s Mark 6 Yr. 14/22 
Crown Royal 14/22 
Bulleit 14/22 
Bulleit Rye 14/22  
Gentleman Jack 14/22 
Knob Creek 9 Yr. 14/22 
Knob Creek Rye 14/22 
Tullamore Dew 14/22 
Woodford Reserve 16/26 
John Emerald Whiskey 18/30 
Basil Hayden’s 8 Yr. 18/30  
Calumet Farm 18/30 
Dread River Single Barrel Whiskey 12/18 
Dread River Rye Whiskey 12/18
 

SCOTCH WHISKEY 
Cutty Sark Blended Scotch 12/18 
Dewars White Label 14/22 
Naked Grouse 14/22 
Chivas Regal 12 Yr. 16/26 
Johnnie Walker Black 16/26 
Jura 10 Yr. 18/30 
Glenfiddich 12 Yr. 18/30 
Balvenie 12 Yr. Double Wood. 27/44 
Aberlour 12 Yr. 42/62 
Johnnie Walker Blue 87/142 
Linkwood 37 Yr. 437 
 

RUM 
Bacardi Light 11/16 
Campesino 11/16 
The Real McCoy 11/16 
Malibu Coconut 11/16 
Captain Morgan Spiced Rum 11/16 
John Emerald Aged Rum 12/18 
 

GIN 
New Amsterdam 11/16 
John Emerald Gin 12/18 
Tanqueray 12/18 
Bombay Sapphire 12/18 
John Emerald Aged Gin 14/22 
Hendricks 14/22 
Vulcan 14/22 
 

TEQUILA  
Sauza Silver 11/16     
Jose Cuervo 12/18     
1800 Silver 12/18 
John Emerald Agave Spirit 14/22 
Patron Silver 22/34 
Casamigos Blanco 22/34 
Casamigos Repasado 26/36

snap this code with
your smartphone

to listen to the 
founders story

HISTORY BUFF?

*Please let the bartender know about any intolerances or allergies
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Craft
Signature

FIG OLD FASHIONED  
john emerald bourbon, john emerald fig liqueur, 
angostura bitters 
 
APPLE BARREL 
dread river rum, drambuie spiced liqueur,  
apple cider, prosecco 
 
STRAWBERRY LIME “MOJITO” 
hanger one lime vodka, strawberry, muddled mint, 
soda water 
 
SPICEY BLUEBERRY MARGARITA 
tequila, house made jalapeno simple syrup, zing 
zang margarita mix, salt rim 
 
BOTANICAL BLISS 
empress gin, house made blueberry lemon simple 
syrup, ginger beer, ginger ale
 
BERRY RYE  
knob creek rye whiskey, strawberry, blackberry, 
mint, prosecco 

cocktails


