SUNDAY SUPPER
$60 per adult | $30 per child

Please note all dishes are crafted for family-style sharing.
Tax & gratuity not included.

SNACK
Pimento Cheese Arancini with Tomato Chutney

STARTERS

Cornmeal Blinis with Smoked Catfish | Créme Fraiche, Pickled Fresno
Pepper, Shallots, Chives, Lemon

Shrimp and Grits Croquettes (GF) | Red Pepper, White Cheddar, Scal-
lions, Cajun Remoulade

Oysters Rockefeller with Collard Greens | Creamy Collard

Greens, Smocked Ham Hock Breadcrumbs, Parsley

MAIN
Blackened Red Snapper with Corn Maque Choux (GF) | Citrus
Beurre Blanc, Bell Peppers, Red Onions

VEGETARIAN ALTERNATIVE
Vegetarian Gumbo Stuffed Acorn Squash (VG) | Okra, Tomatoes,
Peppers, Corn

SIDES

Skillet Cornbread with Spiced Honey Butter (V)
Truffle Mac & Cheese (V)

Braised Cabbage with Smoked Almonds (GF) (VG)

DESSERT
Sweet Potato Cheesecake (V) | Pumpkin Spice Whipped Cream,
Gingersnap, Praline

Pecan Pie Tart (V) | Cinnamon Meringue, Brown Sugar Caramel

V - Vegetarian | VG - Vegan | GF - Gluten Free





