
FOR PARTIES OF 6 OR MORE A 20% SERVICE CHARGE + TAX WILL BE ADDED AND ON ONE CHECK. *CONSUMING RAW OR UNDERCOOKED MEATS, 
EGGS OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBOURNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

Entrees
San Francisco Steak Sandwich   35
Focaccia, Green Goddess, Caramelized Onions, 
Confit Tomato, Gruyere, Arugula, Choice of Side 
Château Élan Pinot Noir

Spa Signature Crabcakes   36
Wilted Winter Greens, Smoked Sweet Potato, 
Pickled Pearl Onion, Lemon Aoili
Château Élan Pinot Grigio

Pan Roasted Branzino   33
Seared Mediterranean Seabass, Caramelized Lemon, 
Tomato Pepper Caper Ragu, Zucchini Ribbons
Château Élan Chardonnay

Quiche Parisian   24
Applewood Smoked Bacon. Roasted Mushrooms, 
Parmesan, Soft Herbs, Choice Of Side
Château Élan Sauvignon Blanc

Sweet Potato Gnocchi   33
Handmade Gnocchi, Foraged Mushrooms, Sauteed Greens, 
Brussels, Cranberry, Smoked Chili Almond Crumb
Chateau Elan Chardonnay

Dessert
Matcha Ice Cream   14
Chocolate Covered Espresso Beans
Château Élan Brut

Truffled Ganache   14
White and Dark Chocolate Ganache, Limoncello 
Sorbet, Almond Crumble, Shattered Raspberry
Château Port

Sides
Seasonal Fruit   6
Gruyere Grits   8
Oats   8
Arugula, Citrus, Parmesan   6
Baked Sweet Potato   6
Sauteed Winter Greens   6

Add to Any Salad
Tuscan Grilled Chicken   12
Pan Roasted Branzino   12
Single Crab Cake   16
Grilled 8 oz New York Strip   32
Grilled Shrimp   15
Tuscan Tofu   6
CBD Drizzle   9

Breakfast
Banana AB&H   14
Whole Banana, Almond Butter, Wildflower Honey 
with Comb, Granola, Plumped Fruits

Avocado Toast   16
Sprouted Grain Bread, Egg White Scramble, Boursin, 
Confit Tomato, Balsamic Glaze, Choice of Side 

Fleur-de-Lis Breakfast Platter   18
Two Organic Eggs Cooked to Order, Carolina Gruyere 
Grits, Griddled Heirloom Tomato, Choice of 
Sliced Bacon, Turkey Bacon or Veggie Sausage

Cranberry Coconut French Toast   18
Brioche, Cranberry Compote, 
Macadamia Coconut Crumble

House Smoked Salmon Benedict   21
Whole Wheat English Muffin, Poached Brown Egg, 
Arugula, Avocado Hollandaise, Choice of Side Item

Steel Cut Oats   14
Elan Wine Macerated Fruits, Crispy Almond Oats, 
Agave Nectar

Georgia Morning Frittata   18
Whole Egg, Turkey Bacon, Sweet Potato, Kale, 
Baked Burrata

Soups and Starters
Soup Du Jour   9

Southern Artisanal Cheese Plate   22
Mostarda, Savannah Honeycomb 
Chateau Elan Cabernet Sauvignon 

Curried Red Lentil Hummus   12
Warm Wheat Pita Bread, Coriander Carrots, 
EVOO, Sumac
Château Élan Duncan Creek

Mediterranean Grilled Shrimp   19
Romesco, Confit Tomato, Crushed Hazelnut
Château Élan Sauvignon Blanc

Salads
Herbed Arugula and Baby Beets   16
Creamy Burrata, Pickled Beets, Raspberry Vinaigrette, 
Pine Nuts, Balsamic Glaze
Château Élan Scarlet

Simply Southern   14
Baby Iceberg, Greek Yogurt Ranch, Heirloom Tomato, 
Cucumber, Shaved Red Onion, Sunflower Seeds, 
Maple Smoked Bacon, Sprouted Grain Croutons
Château Élan Nancy

Superfood Crunch Salad   14
Shaved Brussels, Grilled Broccoli, Kale, Candied Almonds, 
Edamame, Red Quinoa, Plumped Fruits, 
Acai Berry Vinaigrette
Château Élan Duncan Creek Red

FLEUR DE LIS



FOR PARTIES OF 6 OR MORE A 20% SERVICE CHARGE + TAX WILL BE ADDED AND ON ONE CHECK. 

Red Wines   gls/btl

Chateau Elan Velvet Reserve   12 / 48
50/50 Blend of Zinfandel and Barbera with 
Light Tannins and Notes of Ripe Raspberry, 
Blackberry, and Off-Dry Finish 

Chateau Elan Pinot Noir   13 / 52
Eight-Month New French Oak Aging Process Resulting 
in Bright Acidity, Soft Tannins and a Long Spicy Finish

Chateau Elan Merlot Reserve   13 / 52
100% Merlot with Smooth Tannins and Medium-Body

Chateau Elan Cabernet Sauvignon   13 / 55
Ten-Month New French Oak Aging Process Resulting 
in Fruity Aroma, Medium to Full Body, Flavor of Plum Pie, 
Chocolate, Dried Cherries, Smooth Finish

Chateau Elan Scarlet Reserve   12 / 48
Petit Verdot – Montepulciano Blend with Rich Red 
Fruit Character and a Smooth, Intense, Spicy Finish

Chateau Elan Uvaggio   16 / 64
50/50 Blend Of Tempranillo And Barbera, Dark Garnet Color 
with Notes of Fresh Baked Bread with Hints of Blueberry 
and a Light, Peppery Finish

Chateau Elan Les Petits   16 / 64
50/50 Blend of Petit Verdot and Petite Syrah, Chocolate and 
Cherry Scents and Dark Violet Color, Big Volume, 
Spicy Acidity and a Smooth Finish

Chateau Elan Malbec   16 / 64
100% Malbec Grape, Medium Bodied with Notes of 
Dried Berries, Anise, and Vanilla 

Chateau Elan Mameli   18 / 72
46% Barbera, 34% Montepulciano and 20% Nebbiolo Italian 
Grape, Flavors of Turkish Incense, Olives and Pickled Pepper 
Relish, Medium to Full Body

Chateau Elan El Tempranillo   18 / 72
100% Tempranillo Grown on Top of a Volcano in Kelseyville, 
CA., Aged in French New Oak, Inviting Perfumes of Licorice, 
Stone Dust and Cinnamon

Chateau Elan The Roldec    18 / 72
100% Teroldego Ancient Name Derived for the Italian 
Grape, Aroma of Spice, Earthiness and Lovely 
Red and Black Fruits.

Chateau Elan Port Riserva   12 / 50
Flavors Of Dried Fruits, Caramel and Chocolate

 

Sparkling Wines   gls/btl

Chateau Elan Moscato D’asti D.O.C.G   10 / 45
Light, Sweet, Semi-Sparkling Style 
with Notes of Tropical Fruits

Chateau Elan Dolce Rosso   10 / 45
Light, Sweet, Semi-Sparkling Style 
with Notes of Roses and Cherries 

Chateau Elan Brut Reserve   10 / 40
American Sparkling Wine                                                  
Light, Fresh, and Floral with Notes of 
Green Apple, Lemon and Mango

Moët & Chandon Brut “Imperial”    / 107
Champagne, France Nv
Lightly Dry, Citrus and Ginger Notes

Sweet Muscadine Wines   gls/btl

Chateau Elan Muscadine Duncan Creek    9 / 38
Notes of Pineapple, Mango and Apricot 
with Accent of Lemon Grass

Chateau Elan Blue-Blackberry, 
Peach, Passionfruit-Pineapple, 
Rose, Raspberry Or Strawberry Fusions   9 / 38
Six Different Fusions with our Muscadine Wine

Chateau Elan Duncan Creek Red   9 / 38
Sweet Wine Crafted from Muscadine and Noble

Dry White Wines   gls/btl

Chateau Elan Rose   10 / 40
Dry Rose of Zinfandel with 
Bright Citrus Flavors and a Mineral Finish

Chateau Elan Sauvignon Blanc Reserve   10 / 40
Golden Silver Color, Aromas of Grapefruit, 
Apricot, and Grass with a Tangy, Dry, yet Fruity Finish 

Chateau Elan American Pinot Grigio Reserve    10 / 40
This Italian Clone of the Variety Known as Pinot Gris, 
our Version is a Light Yellow, Crisp and Refreshing, 
Medium Bodied Wine 

Chateau Elan Chardonnay Reserve    10 / 40
Six-Month Barrel Aging Resulting in Complex Notes 
of Apricot, Apple, and Peach with Subtle Oakiness

Wine Cocktails
Poinsettia, Mimosa, Fleur De Lis Or Bellini   13
Sparkling Wine and Cranberry Juice, 
Orange Juice, Elderflower or Peach Nectar 

Ruby Mojito Spritzer   14
Sparkling Wine and Grapefruit Lime and Mint

Southern Sangria Spritzer    16
Sparkling Wine, Red Blend with Georgia Apples, 
Berries and Spices, Cranberry Ice

Lydia Ko   14
Our Famous Berry Bliss Muscadine Wine, Infused with 
Lemonade and Lydia Ko’s Favorite Frozen Berries
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