
Southern Cheese Selection 13Southern Cheese Selection 13
Seasonal MostardaSeasonal Mostarda

Poached Georgia Shrimp 12Poached Georgia Shrimp 12
Spring Peas and Carrots, Favas,Spring Peas and Carrots, Favas,
Valbresso FetaValbresso Feta

Hickory Smoked Scottish Salmon 11Hickory Smoked Scottish Salmon 11
Pickled Red & Yellow Beets, Pickled Red & Yellow Beets, 
Dill-Caper YogurtDill-Caper Yogurt

Braised Georgia Rabbit 13Braised Georgia Rabbit 13
Morel Morel MushroomsMushrooms, Herb Salad,, Herb Salad,
Bacon & Thyme CornbreadBacon & Thyme Cornbread

Crispy Gulf Oysters 10Crispy Gulf Oysters 10
Lemon Grits, Tomato-Caper Relish,Lemon Grits, Tomato-Caper Relish,
Fried CornichonsFried Cornichons

Johnson’s Farm Buttermilk Gnocchi 9Johnson’s Farm Buttermilk Gnocchi 9
Ramps, Spring Mushrooms, Ramps, Spring Mushrooms, 
AsparagusAsparagus

Beef Tartare 13Beef Tartare 13
Country Mustard, Pumpernickel Rye,Country Mustard, Pumpernickel Rye,
Capers, Quail EggCapers, Quail Egg

Blue Hill Bay Mussels 11Blue Hill Bay Mussels 11
Smoked Tomato, Chipotle,Smoked Tomato, Chipotle,
Grilled SourdoughGrilled Sourdough

Vidalia Onion Soup 8Vidalia Onion Soup 8
Asparagus Custard, Lemon OilAsparagus Custard, Lemon Oil

HAVEN Truffled Potato Hay 5HAVEN Truffled Potato Hay 5

Local Spring Vegetable Salad 7Local Spring Vegetable Salad 7
Moore Farms Baby Lettuce,Moore Farms Baby Lettuce,
Pickled Ramp VinaigrettePickled Ramp Vinaigrette

Caesar Salad 8Caesar Salad 8
Grilled Romaine, Garlic-AnchovyGrilled Romaine, Garlic-Anchovy
Vinaigrette, Sourdough CroutonsVinaigrette, Sourdough Croutons

Dillwood Farms Butter Lettuce 9Dillwood Farms Butter Lettuce 9
Oven Dried Tomatoes, Candied Bacon, Oven Dried Tomatoes, Candied Bacon, 
Crispy Red Onions, Creamy Blue CheeseCrispy Red Onions, Creamy Blue Cheese

Organic Spinach 10Organic Spinach 10
Fresh Bacon, Poached Farm Egg,Fresh Bacon, Poached Farm Egg,
Cheddar Toast, Roast Shallot VinaigretteCheddar Toast, Roast Shallot Vinaigrette

Local Arugula and Strawberries 10Local Arugula and Strawberries 10
Radish, Flat Creek Blue, Spiced Pecans, Radish, Flat Creek Blue, Spiced Pecans, 
Strawberry-Black Pepper VinaigretteStrawberry-Black Pepper Vinaigrette

Applewood Smoked Bacon Wrapped 23Applewood Smoked Bacon Wrapped 23
North Georgia TroutNorth Georgia Trout
Local Swiss Chard, Lemon and PecanLocal Swiss Chard, Lemon and Pecan
Brown ButterBrown Butter

Roasted Georges Bank Scallops 27Roasted Georges Bank Scallops 27
Vidalia Onion Grits, Creamed Spinach, Vidalia Onion Grits, Creamed Spinach, 
Ham Hock Broth Ham Hock Broth     

Grilled C.A.B. Tenderloin 33Grilled C.A.B. Tenderloin 33
Roasted Garlic Grits, Artichokes, Baby Roasted Garlic Grits, Artichokes, Baby 
Carrots, Fava Beans, Herb ButterCarrots, Fava Beans, Herb Butter

Georges Bank Silver Hake 26Georges Bank Silver Hake 26
Spring Vegetables, Morel Mushrooms, Spring Vegetables, Morel Mushrooms, 
Saffron-Green Garlic AioliSaffron-Green Garlic Aioli

Smoked Chicken & Shrimp Gumbo 21Smoked Chicken & Shrimp Gumbo 21
Anson Mills Rice Grits, AndouilleAnson Mills Rice Grits, Andouille
Sausage, Local OkraSausage, Local Okra

Joe Jurgielewicz Duck Leg Confit 24Joe Jurgielewicz Duck Leg Confit 24
Vidalia Onion Puree, Braised Greens,Vidalia Onion Puree, Braised Greens,
Honey Roasted TurnipsHoney Roasted Turnips

Grilled Heritage Pork Chop 27Grilled Heritage Pork Chop 27
Root Vegetable Gratin, Roasted Root Vegetable Gratin, Roasted 
Fennel Jam Fennel Jam 

Spice Roasted Ashley Farms Chicken 22Spice Roasted Ashley Farms Chicken 22
Roasted Fingerling Potatoes, Glazed Roasted Fingerling Potatoes, Glazed 
Local Carrots, Tarragon JusLocal Carrots, Tarragon Jus

Roasted Scottish Salmon 22Roasted Scottish Salmon 22
Pine Nut Couscous, Feta, Pine Nut Couscous, Feta, 
Kalamata Olives, CucumbersKalamata Olives, Cucumbers

Swiss Chard & Ricotta Tortelloni 19Swiss Chard & Ricotta Tortelloni 19
Spring Mushrooms, Artichokes, Spring Mushrooms, Artichokes, 
English PeasEnglish Peas

Seasonal Vegetable Plate 18Seasonal Vegetable Plate 18

Roasted Potatoes & CarrotsRoasted Potatoes & Carrots
Applewood Smoked Bacon GritsApplewood Smoked Bacon Grits
Fried OkraFried Okra
Pine Nut Cous CousPine Nut Cous Cous
Parmesan Tater TotsParmesan Tater Tots
Spring Vegetable RagoutSpring Vegetable Ragout
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Executive Chef: Stephen HermanExecutive Chef: Stephen Herman

1441 DRESDEN DRIVE | SUITE 160 | ATLANTA | GA | 30319
phone: 404 969 0700 | fax: 404 969 0701

www.havenrestaurant.com
SHARESHARE THETHE EXPERIENCEEXPERIENCE
S P R E A DS P R E A D  T H ET H E  W O R DW O R D

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


