Bites

Salmon Crudo
beet gravlax, créme fraiche, avocado,
navel oranges, chervil, chili oil, jalapefio
$22

Warm Collard Dip
5 cheese blend, onions, garlic, house spices
$12

Black-Eyed Pea Hummus
lavash crackers, seasonal crudités, pickled red onion
$16

Oxtail Arancini
risotto, parmesan, pikliz
$16

Fava BurrataToast
crispy pancetta, soft herbs,
sumac pickled onions, garlic, chili oil
$18

Jerk Chicken Wings
cilantro-lime yogurt, salsa mojo
$18

Lucy Blue Sliders
house blend burgers, aged white cheddar,

blue cheese aioli
prepared medium rare
$20

Catfish Bao Buns
cornmeal, Chef’s Crack Sauce,
pepper remoulade, cucumber, jalapefio
$19
Meatballs
turkey, panade, parmesan, Calabrian chili sugo, crostini
$19
Fork & Knife Spare Ribs
brown sugar, tamari, sesame,
garlic, ginger, honey, kumquats, mint

$26

Lamb Chops

brown sugar, garlic, thyme, tamari
prepared medium rare

$29
Charred Broccolini

XO salsa matcha, garlic, ginger, chilis, shallots, pepitas
contains fish

$13
French Fries
garlic aioli, ketchup
$12

Old Bay Deviled Eggs
chives, smoked trout roe
$12

Key Lime Bread Pudding
Bailey’s white chocolate sauce,




