— Menu —

FEATURE

Grilled Barbeque Spare Ribs
Maple-Bourbon BBQ Sauce, “Cajun” Spice Crispy Onions

House Smoked Local Beef Brisket
Confit Roast Garlic, House Steak Sauce

Woodfire-R oasted Salmon
Whole Grain Mustard Crust

Buttermilk Fried Chicken
Smoked Habanero Hot Sauce

SIDES
Chive Biscuits
Jalapenio-Cheddar Cornbread
Green Bean Salad
Oven Roasted Tomatoes, Pickled Red Onion, Applewood Bacon, Maytag Blue Cheese,

Candied Pecans

Cole Slaw
Savoy Cabbage, Sweet Onions, Rainbow Carrots, House Mayonnaise

Fried Okra
Calabrian Chili Honey-Mustard Glaze, Cheddar Fondue

Braised Local Kale
Pancetta Lardons, Champagne Vinegat, Parmesan Crisps

Pork and Beans
House Smoked Local Ham Hock, Pinto Beans, Andouille Sausage

Grilled Corn on the Cob
House Whipped Sweet Cream Butter

R.I. Field Greens Salad
Shaved Vegetables, Lemon-"Thyme Vinaigrette

SWEETS
Blueberry Cobbler
Key Lime - Meringue Pie
Fresh Fruit Including Watermelon

Assorted Home Baked Cookies and Brownies

KIDS
Breaded Chicken Tenders
Corn Dogs
Nathan’s All Beet Hot Dogs
Macaroni and Vermont Cheddar Cheese
Sea Salt French Fries

Simple Greens Salad with Fresh Vegetables

J




