Appetizers

Trio of House-Made Salsa — pineapple habanero (spicy),
tomatillo, and roasted tomato 5.25

Roasted Chicken or Veggie Nachos — served over tri-colored
tortilla chips 7.95

House-made granola -with fresh fruit and
vanilla yogurt 4.50

Fresh fruit plate- with orange blossom honey
and mint 5.00

Salads

Fried Goat Cheese Salad — coconut and panko breaded goat
cheese, roasted cashews, and mandarin orange segments, over
mixed greens with orange balsamic vinaigrette 6.5

Jerk Chicken Salad - grilled chicken, marinated tomatoes, and
carrots over butter lettuce with a creamy pink peppercorn
dressing 7.95

Soups

Sweet Corn Bisque — roasted corn, jalapenos, and fresh basil
cup 3.50 / bowl 5.00

Black Bean Soup - black beans, peppers, and onions, topped
with crumbled bacon, créme fraiche, and cilantro
cup 3.50 / bowl 5.00

Add-ons -$1.00+ Cheese, Salsas
Additional Dressings and Sauces -$.50

Desserts provided by
SUGAR BAKESHOP

ask your server which desserts are available

Sandwiches and Tacos

Served with choice of one side

Braised Pork Taco - pulled pork, green chili aioli, sweet onion
relish, and green slaw 11.95

Grilled Jerk Chicken Sandwich — marinated chicken, bacon,
grilled fresh pineapple, lettuce, tomato, and cilantro mojo 11.95

Black Bean Burger (contains nuts) — house-made veggie burger
pepper jack cheese, sprouts, tomato, and poblano-avocado
spread 11.50

Grilled Shrimp Tacos — seasoned grilled local shrimp, tomatillo
salsa, and tomato relish topped with diced scallions and créme
fraiche11.95

BBAQ Buffalo Burger — grilled bison with lettuce, tomato, red
slaw, and mango ketchup 13.95

Chorizo Burger - house-made chorizo with green chili
horseradish aioli and smoked tomato ketchup topped with
shoestring potatoes 13.95

Brunch

Dirty J’s Huevos Rancheros-Cheese quesadilla smothered with
scrambled eggs, black beans, salsa, and créme fraiche 8.95

Granny V’s Chicken and Waffles-Southern style fried Chicken
and golden waffles 8.95

Fill Er' Up-Scrambled eggs, bacon or sausage, grits and a
biscuit 8.95

Garden Scramble-Sautéed seasonal vegetables, scrambled
eggs, topped with cheese 7.95

“Local Shrimp” and Grits-smothered in pan gravy 9.25

Sides-$250
Hand-Cut Fried Potatoes « Black Beans * Fried Sweet Potatoes
Island Rice ¢ Slaw * Sweet Plantain Fritters
Walhalla Boiled Peanuts scrambled Eggs, Bacon, Sausage
patties, Biscuits, Grits, Toast




