
And Three . . . 

Fried Collards  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . 9

Heritage Salad  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10

Cheese and Bread (three ways) . . . .  . . . . . . . . . . . . . . . . . .  . . . . . . 18

Honey Glazed Carrot & Parsnip . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .12

Braised Beets with Farm cheese  .  . . . . . . . . . . . . . . . . . . . . . . . . . . .12

Hoe Cakes with potlikkor gravy butter. . . . . . . . . . . . . . . . . . . . . . . . 15

Mac & Cheese (caramelized onion, bacon and garlic cream). . . . . . . . 18

Apple Salad with bacon, celery, cheddar and pecan . . . . . . . . . . . . . . 15

Sweet Potatoes with bourbon caramel . .  . . . . . . . .. . . . . . . . . . . . . .  12

Tomato & Macaroni (red onion, basil, olive oil)  . . . . . . . . . . . . . . . . . 13

Warm Cookout Potato Salad. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  15

Vegetables

Grits with tasso and shrimp compote . . . . . . . . . . . . . . . . . . . . . .  18

Dirty rice with ground pork, foie gras, trinity, creole spice . . . . . 17

Black Eyed Pea with smoked trout . . . . . . . . . . . . . . . . . . . . . . . . . 16

Pork Belly Salad (tomato, pickled cucumbers, red onion, cider). . . 19

Hoppin Yuēhàn (black rice, collard green kimchi, pork belly). . . .  21

Some Meat

Apple Cake . . . . . . . . . . . . . . . . 10
Orange & Lime Jello Salad . . . . 9
Pineapple Casserole . . . . . . . . . 10

Sweet


