
 

 
$30 per person, July 20 - Aug 16, Available Lunch, Mon-Fri 12pm-4pm 

 
FIRST COURSE 

 
Sweet Potato Coconut Soup 

roasted mushrooms, ginger, biscuit crumble 
or 

Grilled Caesar & Shrimp Ceviche 
green chile, cucumber, avocado, red onion, plantain chips 

or 

Farmer’s Remix Salad 
radish, apple, pumpkin seeds, red onion, cucumber, chives, 

lemon-mustard dressing 
 

 

SECOND COURSE 
 

Yardbird Chicken 
2-piece fried chicken, garlic mash, collards  

+4 white meat 
or 

Fried Catfish 
stewed black eyed peas, cucumber pickled onion salad 

or 

Roasted Cauliflower 
maitake mushroom, chermoula marinade, sweet pickled peppers, 

herb salad 
or 

Seafood Chowder 
shrimp, lobster, crab, catfish, carrots, potatoes 

 
 
 

 


