
eat. gourmet. today.

“red bean’s & ricely 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


