Southern Roots
Southern Roots offers a chef-driven,

resh, Alabama Farm-to-Table experience.

Southern hospitality combined with incredible views and ambiance highlight the creative plate
presentations. It is our goal that we exceed your expectations and provide you with an amazing
and indulgent experience; that our food is soulful yet sophisticated
and that our service is indelible as well as gracious.

Chef de Cuisine Agustin Echazarreta

Executive Pastry Chef Kimberly Lyons

Shareables
Osetra Caviar* $180

potato blinis, creme fraiche, capers, shallots, chives

Sea Breeze Medley $29

jumbo lump crab, poached shrimp,
octopus, salsa verde

Prosciutto di Parma $28
burrata cheese, arugula, clothbound cheddar
& sourdough bread

Roasted Quail $27

wild rice pilaf, dried cherries, forest mushroom gravy

Cheese & Accompaniments $19
three cheeses, fig jam, seasonal fruit,
gourmet crackers

Salads

@ Baby Iceberg Lettuce “Wedge” Salad $15
smoked pork belly, bayley hazen blue,

heirloom tomatoes, pickled shallots, candied pecans,
roasted garlic & blue cheese dressing

@@ Signature Chogped Salad $14
baby iceberg, romaine hearts, diced tomatoes,
english cucumber, aged white cheddar, chopped egg,
shaved red onion, roasted garlic creole dressing

Small Plates

Grand Gumbo $14
crab, shrimp, by-catch

Tomato Pie $14

sweet onion, clothbound cheddar,
yellow tomato butter, frisée salad

@ Yellowfin Tuna Tartare* $19

horseradish cream, avocado purée, tartare dressing,
cured egqg yolk & seeds crunch

Crab Cake $MK'T Price

hot sauce butter, corn & sweet pepper salad

@ Grilled Octopus $27

creamed silver queen corn, sweet pepper vinaigrette,
cilantro salad

@ Roasted Red Cabbage $14

smoked peanut hummus, toasted hazelnuts,
balsamic vinaigrette

Dulcey Bananas Foster Cake $12

yellow butter cake, dulcey mousse, bananas
foster sauce, vanilla ice cream, pecan crunch

Chocolate Marshmallow Gateaux $12
chocolate mousse, toasted marshmallow, cocoa nibs

Main
@ [Vegetarian] Mushroom Risotto $29

roasted mushrooms, truffle oil, gruyére cheese

Lobster, Scallop & Salmon Raviolo,
Osetra Caviar* $48

served in a velvety lobster bisque

Grouper with Basil Crust $48

yellow tomato risotto, fines herbes, tomato conserve,
silver queen butter sauce

Grilled Red Snapper $48

fried green tomatoes, sauteed asparagus,
louisiana crawfish sauce

Chicken Roulade $39

mac ‘n cheese, cauliflower, spinach,
roasted chicken truffle jus

@ 8oz Heritage Beef Tendetloin* $58

whipped potatoes, butter braised beans, carrots
+add mushroom bourguignon S10
+add grand butter poached maine lobster 548

30-Day Dry-Aged Split-Bone Ribeye* $86
180z bone-in ribeye, twice-baked potato casserole with
bacon & gruyere, petite tomato salad, bordelaise sauce

Burgundy-Braised Beet Cheeks* $46

bone marrow crumble, shallot tartlet,
roasted carrots, demi-glace

@@ Roasted Venison Loin* $51

beetroot, wilted kale, red cabbage,
pickled cherries, game jus

@ Local Heritage Pork Chop* $36

local peas & greens, smoked bacon, sweet potatoes

Alert your server if you or anyone at your table has
any concerns regarding food allergies.

@ Items marked with this symbol are gluten-friendly

*Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your
risk of foodborne illness.

Grand Hotel Bread Puddin§ $12
e

whiskey sauce, +55.00 a la mo

Seasonal Dessert $12




