
Afternoon Fare                                                                                                               

The Habitat Feed & Social is proud to partner with 

these Local Vendors. 

Hornsby Farms—Auburn, AL 

Snows Bend Farms—Tuscaloosa, AL 

Belle Chevre Cheese Shop—Elkmont, AL 

Conecuh Sausage—Evergreen, AL 

Evans Meats—Birmingham, AL 

Bohemian Honey Apiary—Mountain Brook, AL 

McEwen & Sons Grits—Wilsonville, Al. 

Please let your server know of any and all allergens           

before ordering.  

A 20% Service Charge will be added for all parties of         

6 or more.  

*Consuming raw or undercooked meats, poultry, seafood, 

shellfish, eggs or unpasteurized milk may increase your 

risk of food borne illness. 

FROM THE GARDEN 

Baby Romaine, Shaved Parmesan, 

Croutons, House Caesar Dressing 

 

, Sweet Corn, with House 
Italian Dressing 
 

HABITAT SALAD                       
Romaine with Peppered Bacon,      
Boiled Egg, Cucumber, Grape            
Tomatoes,   Candied Pecans, Pickled 
Carrots and Turnips 
 

 

Salad Enhancements 
CHICKEN BREAST                     
GRILLED GULF SHRIMP           
GULF FISH                                
FILET MIGNON                         

HANDHELDS 
Served with a choice of French Fries, Coleslaw, Potato       
Salad, or a cup of Soup Du Jour 

 
CHEESEBURGER*                                                   18 
Lettuce, Tomato, Onions, Pickled Carrots and House            
Aioli, served on a Brioche Bun 
 

EGG SANDWICH                            14 
Mixed Greens, Tomato, Pickled Carrots and House Aioli, 
served on a Brioche Bun

CATCH OF THE DAY SANDWICH* MP 
Mixed Greens and Red Onions in Citrus Dressing, and       
Remoulade Aioli, served on Ciabatta Bread
 

SOUTHERN CHICKEN SANDWICH*                 17 

PORK BELLY SANDWICH*                                     19 
Mixed Greens and Red Onions in Citrus Dressing, and 

Aioli, served on Ciabatta Bread
 

TURKEY CLUB SANDWICH                                17 
Turkey, Ham, and Peppered Bacon, with Lettuce,                 
Tomatoes, and Avocado, served on Wheat Bread 
 

A LA CARTE SIDES                                      8 
 
SEASONAL VEGETABLES 
BRUSSELS (BAKED OR FRIED) 
COLESLAW 
POTATO SALAD 
FRENCH FRIES 
 
 

CHILDREN’S MENU                                        14 

(12 AND UNDER ONLY) 

Served with French Fries, Mashed Potatoes, Seasonal            

Vegetables or Fruit 

CHICKEN TENDERS  

FISH STICKS 

ALFREDO PASTA WITH CHICKEN OR SHRIMP

 

BREAKFAST 
Monday through Friday 

7:00am-11:00am 

 

LUNCH 
Monday through Friday 

11:00am-2:00pm 

 

DINNER 
Sunday through Thursday 

5:00pm-9:00pm 

Friday and Saturday 

5:00pm-10:00pm 

 

BAR 
Sunday through Thursday 

4:00pm-10:00pm 

Friday and Saturday 

4:00pm-11:00pm 

 

HAPPY HOUR 
Monday through Friday 

4:00pm-6:00pm 

 

BREAKFAST BUFFET 
Saturday and Sunday 

7:00am-11:00am 

$29 per person 

 

BRUNCH BUFFET 
Sunday Only 

11:00am-2:00pm 

$59 per person 



WINE LIST 

SPARKLING 5oz 750 ml 

Prince de Richemont Brut| France 13 46 

Ca Furlan Prosecco | Italy 13 46 

Ca Furlan Brut Rose | Italy 13 46 

Delamotte Brut | France  145 

Laurent-Perrier Brut | France       570 

JCB Brut Rosé | France  65 

Nicholas Feuillatte Brut| France 17 72 

Segura Viadas  Cava | Spain 13 46 

 

CHARDONNAY 

Cambria | Santa Maria Valley 16 65 

Cakebread | Napa  111 

Dumol | Russian River   174 

The Kessler Collection | Napa 19 54 

Rombauer | California  112 

Jackson Estate | Santa Maria Valley 18 46 

Cave De Lugny| France 20 54 

 

MORE WHITES/ROSÉ 

Illumination Sauvignon Blanc | Napa  66 

Decoy Sauvignon Blanc | Sonoma 13 46 

Comtesse de Malet Roquefort Bordeaux  | France 15 48 

Barone Fini Pinot Grigio| Italy 13 46 

Patient Cottat Sancerre | France 22 82 

Rock Angel Rosé | France  110 

Whispering Angel Rosé | France 23 72 

Saint Clair Sauvignon Blanc | New Zealand 18 65 

Hendry Albarino | Napa 23 72 

Lucien Albrecht Riesling | France 13 46 

 

CABERNET SAUVIGNON 

The Calling | Alexander Valley 26 68 

Silver Oak | Napa   365 

Black Stallion | Napa 23 64 

Stark Conde | South Africa 22 82 

Miguel Torres | Chile 13 46 

The Kessler Collection | California 19 54 

Jackson Estate| Alexander Valley 20 60 

Caymus “Special Selection” | Rutherford  500 

Caymus “Cabernet Sauvignon” | Rutherford  216 

Hall | Napa  86 

PINOT NOIR 5oz 750 ml 

The Four Graces | Oregon 20 55 

Belle Glos “Clark & Telephone” | Russian River  70 

Harford Court | Russian River  140 

Sens3s | Sonoma  230 

Brewer-Clifton | Santa Rita Hills  180 

Diora “La Petite Grace” | Sonoma 13 47 

Anthill Farms | Mendocino  120 

Calera | Central Coast 19 50 

Cloudy Bay | New Zealand  104 

 

MORE REDS 

Duckhorn Vineyards Merlot | Napa  83 

Oberon Merlot | California 20 55 

Eadmeades Zinfandel | California 26 70 

Emerald Hare Blend | Mendocino  13 46 

Michael David “Inkblot” | Central Valley  60 

Perrin Vinsobres | France 13 46 

Benmarco Malbec | Argentina  13 46 

I’ll Poggione Brunello Di Montalcino| Italy   213 

Alighieri Possessioni | Italy  18 50 

Banfi Chianti Riserva | Italy 18 50 

Alto Moncayo Garnacha | Spain  90 

Marques de Caceres Rioja Crianza | Spain 13 46 

Marques de Caceres Rioja Gran Reserva | Spain  78 

Ca’ Marcanda Toscana Promis Red Blend| Italy  151 

Grand Bohemian “House Blend” Red Blend|  18 65 

 

MERITAGE & BORDEAUX 

Opus One Meritage  | Napa  580 

Quintessa  Meritage | Rutherford  450 

Château Lalande Saint-Julien | France  120 

 

DESSERT WINES BY THE GLASS  

3.5 oz. Pour 

Charleston  Special Reserve Madeira | Portugal  21 

Warre’s Warrior Fine White Port | Portugal  12 

Warre’s 2017 Vintage Port  3.5 oz. Pour | Portugal  40 


