
 

 

 

 
  

Taste of Montgomery 
Allow us to take you on a culinary journey showcasing local ingredients 

and the history of Alabama’s unique cuisine 
 

Starters 
Local Alabama Gulf Crab Cake… $21 

Jumbo Lump Crab Cake, Succotash salad Lima beans, Corn, Artisan lettuce, Tabasco Aioli 
Recommended wine pairing- chloe pinot grigio, italy...10 

 
Sous Vide Berkshire Farms Pork Belly… $18 

Clyde Mays Marinated Pork Belly, Kohlrabi Brussel Salad, Pickled Red onions, Fried Jalapenos 
Recommended wine pairing-seaglass riesling, Germany…11 

 
Praline Chicken & Smoked Beer Cheddar Pimento Cheese… $17 

Fried Chicken Skins tossed in Praline Sauce served with House Smoked cheddar pimento cheese dip  
Recommended wine pairing- kendall Jackson chardonnay, Sonoma…13 

 
Maple Leaf Farms Duck Egg Rolls… $15 

duck confit, Cannellini white beans, braised Collard Greens, Conecuh Sausage Fried Rice  
Sweet Chili Glaze  

Recommended wine pairing- firesteed pinot noir, oregon…13 
 

Forest Wood Farms Green Tomatoes… $17 
Fried Green Tomatoes, Crawfish Potato Salad, pepper Jelly, Creole Buttermilk Ranch 

Recommended wine pairing- Whitehaven sauvignon blanc, Marlborough…13          
 

Salads  
Alabama Signature Salad… $18 

Artisan Lettuce, Strawberry, Cucumber, Candied Pecan, Heirloom Tomato, Belle Chèvre Goat Cheese, 
Chilton County Peach Vinaigrette 

          
Classic Caesar… $16 

Baby Romaine Lettuce, Garlic Croutons, Shaved Parmesan Caesar Dressing 
Add Chicken… $6 Add Shrimp… $8  

 
Montgomery Chop House Salad… $21 

 Avocado, Tomato, Corn, Gulf Shrimp, Grilled Chicken, boiled Egg, Bleu Cheese Conecuh Sausage  
 

Farmers Side Salad 
Mixed Greens, Onions, Heirloom Tomatoes, cucumber, Cheddar Cheese, Boiled Egg… $10 

 
Entree 

Braised Beef Short Rib, Black Roasted Garlic Sweet Potato hash…$38 
Sea Salt Asparagus, Natural Jus Reduction, Topped with a fried poached egg 

recommended wine pairing- josh cellers cabernet, napa…14 
 

Low Country Shrimp & Grits…$33 
Smoked Tomato Gravy, Fontina Cheese Grits, Pecan Smoked Bacon, Heirloom tomatoes, Wild Mushrooms 

Recommended wine pairing- Whitehaven sauvignon blanc, new zealand...13 
 

Parmesan Crusted Salmon…$31 
Conecuh & Pork Belly White Bean Cassolette, Sea Salt Asparagus, Blistered Heirloom Tomatoes  

Recommended wine pairing- Barton & Gustier rose, France...14 
 

Diver Sea Scallops…$38 
Wild Mushroom Risotto, Morel Mushroom Shallot Cream Sauce, red Vein Sorrel  

recommended wine pairing- chloe pinot grigio, Italy…10 

 
VEGETABLE ORECCHIETTE…$26 

Butternut Squash, Asparagus, Zucchini, Squash, Tomatoes, Brown Butter, White Wine, Pumpkin Seeds   
Recommended wine pairing- Kendall Jackson chardonnay, Sonoma…13 

 

Southern Fried Chicken…$30 
Smoked Pimento Cheese Mac & Cheese, Smoked Turkey Braised Collard Greens & Corn Bread   

Recommended wine pairing- - Duckhorn sauvignon blanc, napa …15 

House Restaurant, The Preferred Steak of Montgomery 
 

20 oz. Hand Cut Ribeye…$50 
 
 

20 oz. Tomahawk Pork Chop…$38 

 
8 oz. Center Cut Filet Mignon…$42 

 
 

16 oz. n.y. strip steak…$40 
 

All Steaks Served With 
Sea Salt Baked Potato & House Fried Onions 

Loaded Baked Potato ~ Pork Belly, Pimento Cheese & House Fried Onions +$5  
Surf & Turf Baked Potato ~ Jumbo lump Crab, Shrimp, Crawfish & Scampi Butter + $10  

 
Asiago Creamed Collard Greens ~ or ~ Crispy Maple Braised Brussel Sprouts 

 
Veal Demi-Glace – or – Maître D Butter 



 

 

Red Wines 
 

Bin #                                                                                  GLASS/BOTTLE  
                                                                                                                                                                            
101 - backhouse pinot noir, CA                                         10/32 
Soft and elegant with crimson color and flavors of plump red berries and 

dark cherry on the palate.                                                                                                                                                                                                                
                                                                                                         
102 - firesteed pinot noir, Willamette valley               13/40                              
Lively with bright acidity, aromas of supple red cherries with a hint of maple 
syrup waft, as well as red currant and cranberry, with hints of strawberry 
and rhubarb. 
 

111 - backhouse merlot, Ca                                      10/ 32 
Our Merlot is garnet in color with flavors of black cherry on the palate. 

 
112 - duckhorn merlot, napa                                                               82                                       
Aromas of blackberry, vanilla and cocoa nibs, mingled with a hint of 
cinnamon and nutmeg spices. 
 

113 - oberon merlot, Napa                                                 15/52 
Dense black fruit aromas are followed by blueberry and chocolate 
flavors. 

  
121 - trivento Malbec, Argentina                                         13/40  
Aromas of black fruit, violets and spices with some mineral and graphite 
notes.  

 
141 - Goldschmidt game ranch cabernet, Oakville    180                                                            
Deep Byzantium purple; ripe black cherry and black currant aromas with 
violet, boysenberry and currant. Intense dark fruit flavors beautifully 
meld within a gorgeous framework of French Oak  
 

142 - backhouse cabernet, Ca                                            10/32 
Our Cabernet Sauvignon is deep red in color with flavors of black currant 
on the palate. 
 
143 - josh cellars cabernet, Ca                                              14/44 
aromas of rich, dark fruit and baking spices on the nose yielding to fresh 
plum, blackberry, violet, dried fig, vanilla bean and chinese five-spice. 

143 - stag’s leap “artemis” cabernet sauvignon, napa  90   
With a rich fruit and ripe, velvety tannins the signature style is that of a 
dark color which offers layered, lush aromas and flavors, including 
cocoa, cassis, and ripe, dark berries.  
 
144 - duckhorn cabernet, napa                                             100 
Aromas and flavors of cherry, cola, and cassis with a bright acidity and 
lively finish.  

 
151 - opus one meritage red 2017, napa                            328          
Offers the harmonious balance of rich dark fruit, stems of roses and 
earthy forest floor. This seductive wine shows the flavors of black cassis, 
black cherry and hint of cocoa powder. 
 

152 - decoy red blend,Cal                                                          36 
Gorgeous aromas of blackberry, plum, dark red fruit and cranberry, with 
hints of caramel and exotic spices. 
 

 
 

Sparkling Wines 
 

Bin #                                                                                                      GLASS/BOTTLE 
 
201 - dom perignon 2010, france                                            275         
As the champagne opens up, it reveals the sweetness of tropical fruit-green 
mango, melon and pineapple.  On the pallet the wine is full and expressive 
with hints of spices and pepper. 

 
202 - chloe prosecco, Italy                                          11/34 
Our Prosecco is bursting with fresh fruit flavors and fine bubbles with 
notes of peach, green apple, citrus and floral 

 
203 - Moet imperial brut rosé, Champagne                      115 
Aromas of wild strawberry, raspberry, and cherry with floral nuances of 
rose and a slight hint of pepper. 
 

 
 
 
 
 
 
 
 
 
 
 

White wines 
 
Bin #                                                                                                      
GLASS/BOTTLE                                                                                                                                                                                              
 

302 - Chloe pinot grigio, Italy                                   10/32 
stone fruit flavors with hints of thyme almond notes on the palate.  

 
311 - Whitehaven sauvignon blanc, Marlborough           13/40                              
A full flavored, medium-bodied wine, with an abundance of vibrant currant 
and gooseberry flavors, that linger on the dry, clean finish.   
 

312 - Duckhorn sauvignon blanc, Napa                               15/52 
This vibrant sauvignon Blanc begins with enticing aromas of lemongrass, 
lychee, passionfruit, melon and pineapple, followed by hints of white 
nectarine and lime 
 

313 - Kim Crawford sauvignon blanc, NZ             50 
Citrus and tropical fruits backed by juicy acidity and a zesty sweetness 
. 

321 - backhouse chardonnay, CA                10/ 32 
Our Chardonnay is golden in color with flavors of tropical fruits on the 
palate. 
 

323 - Kendall Jackson chardonnay, CA                13/40 
Luscious honeysuckle, ripe pear and fresh lemongrass intertwine with hints 
of fresh tropical grapefruit which complement the added layers of fig  
 

324 - Sonoma -Cutrer chardonnay, Sonoma                         55 
Crisp and zesty flavors of lemon drop, lime and grapefruit are accented 
with a nice hint of creamy spice.  

 

331 - Barton & gustier rosé, cotes de Provence, fr     14/44        
Seductive and delicate with ripe red berries and white flowers on the first 
and second nose. An explosion of fruit. Expressive on the palate with a nice 
freshness throughout the finish. 
 

341 - seaglass Riesling, Germany                                  11/34 
Bright, with the delicate peach aroma and stony minerality that lingers 
lovingly on the palate  

 

351 - Stella Rosa Moscato d’asti, Italy                         10/32 
Fresh peach, apricot, and honey characteristics. This is in perfect balance 
with the sweetness. Natural carbonation. 

352 - Stella Rosa black, Italy                                             10/32                                 
A Proprietary blend of several red grape varietals including Brachetto. 
The wine is combined with natural flavors of ripe blackberry, blueberry, 
and raspberry. Natural carbonation. 

361 - sandeman ruby port, London       15/52 
A rich, fruity taste and smooth finish that is excellent with dessert.  It is a 
moderately sweet, ruby red and is perfect for evening sipping 
 

Clyde may’s collection 
Clyde’s spirit lives on in every bottle — a legacy as 
authentic as the Alabama Style Whiskey he invented 
over 70 years ago. Just one sip, and you'll see that his 
integrity and commitment to quality gave us a good 
standard to live up to. 
 
Clyde may’s rye whiskey     10 
Sweet notes of apricot, vanilla and confectionary apple pie 
Clyde may’s whiskey 85 pf    11 
Notes of granny smith apples, caramel and cinnamon in the back end 
Clyde may’s straight bourbon 92 pf   11 
Notes of peaches, apricot and brown sugar 
Clyde may’s special reserve barrel 110 pf  14 
Notes od stewed apples and pears, caramel, nutmeg and cinnamon 
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