
2:30pm - 4pm
Mid Day Menu

Wagyu Burger | 20 
Two 4oz 9 Line Farms Wagyu Patties, Roasted Maitake
Mushrooms, Caramelized Onions, Smoked Gruèyre
Cheese, Mighty Mayo, House Mustard

Snack Board  | 25   GF
Deviled Eggs, Pimento Cheese, Smoked Ham Mousse,
Blackened Chips, Pickled Dilly Beans, Farm Veggies, Miso
Herb Buttermilk Dip
*No Substitutions*

Fry Bread  | 12   GF
Roasted Tomato & Basil Pistou, Farmstead Cheese, Cornmeal

Nutty Goat Flatbread  | 15
Pecan Butter, Arugula, Prosciutto, Aged Goat Gouda,
Figs, Black Pepper Dressing, Toasted Shallots

Birria Hand Pie  | 14
Braised Beef Birria, Oaxaca Cheese, Chile Aju

West Indies Shrimp Tostada  | 15   GF
Citrus, Lettuce, Garlic Spread, Corn Tortilla

Hoecakes  | 12   GF
Shaved Green Tomatoes, Bacon, Smoked
Ham Mousse, Salsa Macha

Szechuan Wings  | 18  GF
Szechuan & Sesame Marinated Chicken Wings, Cashews

Larb Collard Dumplings  | 9  GF
Laos Spiced Pork, Herbs, Shallot, Soy Sugar Cane Vinegar

Whipped Caprese Dip | 13 
Whipped Ricotta, Roasted Tomatoes, Basil Pistou,
Balsamic, Crostini

Arancini | 14
Risotto, Carmelized Onions, Mozzarella, Pesto Aioli

Garlic Hummus | 12
Roasted Garlic, Naan Bread, Za’atar


