
 

For starters 
acre pimento cheese  9 

smoked  papr ik a  ch ip s  

“chicken fried” bacon  9 

sawmi l l  g r avy ,  ve rmont  map le  sy r up ,  bbq  pecans  

fried okra basket  8 

creo le  r emou l ade  

simple tomato soup  6/8 

pbr  c routons ,  georg ia  o l i ve  o i l  

bread & butter  7 

f r e sh  honey  whe at ,  ro a s ted  gar l i c  but te r  

fried green tomatoes  15 

b lue  c r ab ,  p imento  che e se ,  c r eo le  r emou lade  

solid oak sampler  30 

a l l  the  char cute r i e ,  a l l  the  chee se ,  a l l  the  p i ck le s ,  

f ami l y  s ty l e !   

The Greens 
strawberry-candied walnut salad  9/13 

smoked  bacon ,  b l eu  che e se ,  baby  sp in ach ,   

she r ry-honey  v in a ig re t te  
( a d d  c h i c k e n  5/  s a l m o n  9  /  s h r i m p  8 )  

 

grilled salmon salad  18 

rad i sh ,  to as ted  pecans ,  p i ck led  r ed  on ions ,  f e t a  
 

ralf ’s local lettuces  8 

hot-house  tomatoe s ,  cu cumber s ,  car rot s ,  

r anch  dre s s in g ,  pb r  c r outons  
( a d d  c h i c k e n  5/  s a l m o n  9  /  s h r i m p  8 )  

 

soup & salad  11 

 

The blue plates 

THURSDAY 

“el cubano”  14 

mojo  pork ,  s a l ami ,  smoked  ham,  sw i s s ,  

p i ck le s ,  mayo ,  mu stard ,  cuban  b read ,  f r i e s  

FRIDAY 

brisket meatloaf  15 

mashed  pot atoe s ,  pot l i kker  green  bean s ,  
meat lo a f  s au ce ,  shoe st r ing  on ions  

SATURDAY 

crispy snapper étouffée  18 

oakv iew f arms  gr i t s  &  crawf i sh  é touf f eé   

SUNDAY 

Grilled “Flat -Iron” Steak 22 

 but te rbean-orzo  s a l ad ,  toas ted  pecans ,  f e ta ,  
d i l l ,  f r i ed  on ions ,  k a l amata -  

 

FIRST COME FIRST SERVED, Y’ALL! 

210 East Glenn Ave, Auburn Al. 36830 
Telephone: 334-246-3763 

Instagram @AcreRestaurant 

“Acre is actually one acre 

of land. Led by Chef David 

Bancroft, the acre is 

planted almost entirely 

with edible landscape 

which provides the 

inspirations for our menus. 

Acre is an extension of our 

home and our family. We 

are thankful for your 

kindness! “ 

chef david bancroft 
gm john david hammond 

sous chef tyler beers 
sous chef andrew davis 

For lunch 
crispy gulf snapper tacos  19 

red  pepper -car rot  s l aw,  avocado ,  c i l ant ro ,  

ch ipot l e  a io l i ,  j ack  che e se ,  papr ik a  ch ips  
 

 texas cowboy burger  16 

j a l apeno  a i o l i ,  c r i spy  on ion  s t r in gs ,   

ac re  b acon ,  pepper  j ack ,  b r ioche  bun ,  f r i e s  
 

original acre burger  16 

 ch arcoa l  on ion  j am,  ar ugu la ,  a c re  bacon ,  

wh i te  chedda r ,  b r io che  bun ,  f r i e s  
 

‘ garden & gun’ grilled cheese  14 

hot-house  tomato ,  ba con  marmal ade ,  

amer i can  chee se ,  pb r  b r ead ,  c ro ck  o f  soup  
 

pepper jack chicken sandwich  15 

house  smoked  bacon ,  pe pper  j ack  chee se ,  

sun day  ,  f r i e s  
 

 

 

For brunch 
“steak & eggs”  16 

pecan  smoke d  b r i sket ,  two  eggs ,   

 
 

gulf crab cakes  18 

dev i l e d  egg  dre s s in g ,  s autéed  green  beans ,   

garden  he rb  s a l ad ,  c r i s py  okr a  c routon s  

 

“chicken fried” chicken  14 

mashed  pot atoe s ,  s awmi l l  g r avy ,  

s autéed  green  beans   
 

fried chicken johnny cakes 15 

 ancho  ch i l i  but te r ,  to a s ted  pecans ,   

map le  sy rup ,  b e r r i e s  


