SINALL PLATES MENU

Executive Chef Kelli Sherelle Scott
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SOFT PRETZEL

w/grainy mustard & beer cheese

SHORT RIB CROQUETTE

braised short rib, celeriac puree, pomegranate

local cheese, grilled sourdough, seasonal jam and pickles

choose one: Korean bbg, orange, jerk

PERSIMMMON & BURATTA

pickled persimmon, mixed greens, walnuts, cranberry

BEET SALAD

avocado, lemon, swiss chard

PROSCUITTO FLATBREAD

pear, brie, hot honey

blueberry bbg sauce, brie, arugula

BUTTERNUT SQUASH FLATBREAD

shallots, goat cheese, sage, balsamic glaze

sticky chicken, slaw, jalapenos

NEW ORLEANS STYLE SHRIMP & GRITS

andoulille, shrimp, grit cake






