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RED BEAN S & RIGELY YOURS
[ COURSE ONE ]

Cajun Fried Shrimp Po ‘Boy
crunchy slaw, pickled okra & etoffee

[ COURSE TWO ]

Chilled Corn Maque Choux

blackened fish, tomato & bacon succotash
[ cOURSE THREE ]

Roast Pork Loin

peach, molasses & multigrain jambalaya
Smothered Greens
[ coursE FOUR |

Shaved Zucchini Salad

goat cheese, pecans, olives
[ COURSE FIVE ]

Blueberry Hoe Cakes
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