
˚c o n s u m i n g r aw o r u n d e r c o o k e d m e at s , p o u lt r y, s e a f o o d, s h e l l f i s h o r e g g s m ay i n c r e a s e yo u r r i s k o f f o o d b o r n e i l l n e s s

We proudly source organic and sustainable ingredients , including hormone-free and ant ib iot ic-free meats , f rom a var iety of local and regional pur veyors

Buttermilk Biscuits 
    four per order with honey butter

and

Pint of Farmstand Egg Salad
     di l l ,  chives , housemade potato chips

      Roasted Pork Loin 
          two pounds ser ved with smoked peach agrodolce, grain mustard

       or

      Gulf Shrimp and Andouil le Jambalaya   3.5 lbs. +$10

      
       and

Spring Vegetable Medley  

     
asparagus, zucchini,  piqui l lo peppers , herbed butter

with

Whipped Gouda Potatoes

      
        Buttermilk Pie with Fresh Berries  10” pie

STARTERS

Roasted Beet Salad 
    citrus, arugula, fennel,  feta cheese, toasted hazelnuts , preser ved lemon vinaigrette

or

Baby Iceberg Wedge Salad  

    
bacon, red onions, cherr y tomatoes, br ioche croutons, bleu cheese dressing

ENTRÉES

DESSERT

FAMILY EASTER SERVICE CURBSIDE PICKUP
orders accepted in advance until  Thursday, April  9 

for curbside pickup on Saturday, April  11 between 12PM-3P
serves 2-4 people

SAL ADS

$93 plus taxes and ser v ice charge


