
STUFFED TWINKIES
strawberry and chocolate

ICE CREAM SANDWICH
crushed praline cookie with brown butter ice cream

SHRIMP RINGS
fingerlime cocktail sauce

CHARRED BROCCOLI & CAULIFLOWER
caesar dressing and white anchovies

BIBB LETTUCE
crispy avocado, crab and shrimp

SMOKED DOUBLE CUT PORK RIB
achiote and mirliton pickles

OXTAIL STUFFED TATER TOTS
blackberry ketsup

7 DOLLAR SALAD
iceberg, egg, bacon, bleu cheese ranch and spiced seeds

CORNDOG “ELOTE” 
lime crema

LITTLE GEM LETTUCE
apple, easter egg radish, toasted almond and ricotta salate
add chicken or shrimp if you want!

TOMATO BISQUE
grilled ham and cheese

LAQUERED PORK BELLY
shiso “lettuce wraps”, house pickles and serrano peppers

SMOKED OCTOPUS & RED BEANS
crispy rice

ZAPPS POTATO CHIP CRUSTED GULF DRUM
green goddess tartar

FRESH CHEESE TORTELLI
home place pasture lamb, lemon, mint and roasted garlic

THIS BURGER
two beef patties, swiss, pickled red onion, 
red wine foie gras butter on a poppy seed bun

THAT BURGER
two beef patties, american cheese,
fully dressed on a poppy seed bun

ALL BEEF WAGYU FRANK 
crab fat coleslaw, home-made chips

SLOW COOKED BBQ PORK
fermented collard greens, turnips and green tomato
served with scallion crepes

BLACKENED SCALLION RICE & CHICKEN
roasted lemon

STEAK & POTATO
pastrami spiced hanger steak, bearnaise, fries

WARBUCKS MAC & CHEESE
bbq pork and cheddar

SIDE SALAD
radish and tomato

FRENCH FRIES
shoestring

MIXED VEGGIES
market veggies 

CREAMY CRAB FAT COLESLAW
green onions  


