
STARTERS & SMALL PLATES

LIME PICKLED CUCUMBER, 
Armenian cucumber, lime leaf, 
jalapeño, onion, sumac

RICOTTA CORN FRITTERS, 
charred corn, poblano salsa verde 

PIMENTO CHEESE & CRUDITÉS, 
tomme cheese, red pepper, ramp vinegar, 
local french breakfast radishes, squashes 
celery, cucumber for dipping  

TAMARIND & MELON POKE, 
RI Bluefin tuna, cantaloupe, tamarind ponzu, 
fish sauce, lime, serrano, scallion, papalo

PEACH & FETA SALAD, 
Growing Green Farms curly endive lettuces, 
Split Creek goat feta, pickled red onion, 
sherry-tarragon vinaigrette, harissa pepita 

HEIRLOOM TOMATOES,  Jbo Ranch heirlooms, 
roasted vidalia onion mousse, pickled peppers, 
California chili, basils, fennel frond, sea salt 

OCTOPUS & LIMA TOASTS,  grilled octopus, 
Spanish gigantic beans, Rise Bakery baguette, 
sherry-garlic aioli, sweet pepper, paprika 

FOCACCIA, house thyme focaccia, 
sea salt, good olive oil
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PLATES

LIME-PEANUT REDFISH, grilled Florida redfish, 
savoy & red cabbage slaw, papalo, serrano, lime, 
peanut, coconut milk cream, basil oil, shoots

TOMATO BASIL FETTUCCINE,  local roma 
and cherry tomato, garlic, lemon zest, chili flake, 
white wine, sweet basil, cubanelle peppers, 
bread crumb, Pecorino 

SHRIMP BOUILLABAISSE, GA white shrimp, 
buttered saffron-tomato shell broth, speckled lima, 
summer squash, cherry tomato, fried leek, baguette

ADOBO COULOTTE STEAK, 
grass-fed Brasstown beef, smoked chili-tomato 
barbecue, grilled red onion & sweet peppers,
fingerling potatoes, lime, sage, fried leeks 

PORK CUTLETS & OKRA, baharat spiced, 
peppercorn, warming spices, onion and tomato 
pan sauce, grilled okra, oregano 
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20% Gratuity will be added to parties of six or more
Due to limited supply, no substitutions please and thank you.

Consuming raw or undercooked meats & seafood 
may increase your risK of foodborne illness   
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