Small Plates

Half “Not Brown”

Fried Green Tomatoes, Shrimp, Crab,
Bacon, Spinach and Mornay Sauce
13.

Hoe Cake Roasted Pork Stack

Spice Rubbed Pork, Hot Water Cornbread Cakes,
Shaved Onion, Pickles, BBQ Sauce

9.

Pumpkin Herb Goat Cheese Ravioli
Almond Milk Reduction
8.

Fried Chicken Livers and Shrimp
Sweet Chili, Banana Pepper Tartar
and Spicy Hollandaise Sauces

10.

Pancit

Rice Vermicelli, Roasted Pork, Chicken, Shrimp,
Cabbage, Carrots, Citrus, Soy Sauce

8.

Seared Scallops with Arepas
Finished with Mango, Onion,
Charred Tomato, Garlic, Cilantro
10.

Lumpia Shanghai

Crisp Lumpia Wrappers Filled

with Chinese Sausage, Ground Beef, Scallions,
Shallots, Carrot, Black Pepper, Soy Sauce

7.

Poutine

Crisp Potato Wedges with Cheese Curds
Finished with Demi-Glace and Chives

8.

Pan Seared Salmon

Roasted Cauliflower, Artichokes,
Lemon, Parsley, Grapes, Fried Capers
12.

Scotch Egg

Hard Boiled Egg, Wrapped in Father's Country
Ham Sausage, Panko Bread Crumbs, Red Sorrel
and Grainy Mustard Caper Sauce

8.

Striped Bass

Charred Tomato Fondue, Roasted Garlic,

White Beans, Butternut Squash, Swiss Chard and
Marble Potatoes

12.

Salads

Pave Beet Salad

Roasted Beets, Arugula, Red Sorrel, Walnuts,
Toasted Goat Cheese, Chopped Egg and Parsley
Vinaigrette

8.

Cube of Iceberg

Iceberg Lettuce, Tomato, Shaved Red Onion,
Father’'s Bacon, Choice of Winston’s Bleu Cheese
or Green Goddess Dressing

7.

Bibb Salad

Kentucky Limestone Bibb Lettuce, Orange,
Shaved Fennel, Shaved Radish, Toasted Pumpkin
Seeds, Lemon Dijon Dressing and Pomegranate
Gastrique

7.

Chop Salad

Mixed Greens, Roasted Red Pepper, Tomato,
Artichoke, Bacon, Sesame Crisp

Choice of Dressing

7.

Rock Shrimp and Mango Salad
Citrus Dijon Vinaigrette
Tomato, Bibb Lettuce

11.

Sides

Baked Potato

7.

Oyster Stuffed Baked Potato

10.

Black Bean and Rice Cake

7.

Vegetable of the Day

7.

Cavatelli Pasta w/ Caramelized Shallots, Shiitake
Mushrooms, Spinach, Arugula, Herbs, Browned
Butter and Balsamic Vinegar

10.

Bengalese Cabbage, Napa Cabbage, Coconut,
Spices, Toasted Mustard Seeds

7.

Large Plates

Fried Pork Cutlet

Breaded and Pan Fried Pork, Served with Cavatelli
Pasta, Caramelized Shallots, Shiitake Mushrooms,
Spinach, Arugula, Herbs, Browned Butter and
Balsamic Vinegar

21.

Chicken Adobo

Sweet, Aromatic Marinated, and Pan Roasted
Chicken, Bengalese Cabbage, Napa Cabbage,
Coconut, Spices, Toasted Mustard Seeds, Black
Bean and Rice Cake

19.

“Not Brown”

Fried Green Tomatoes, Shrimp, Crab, Bacon,
Spinach and Mornay Sauce

24

NY Strip Steak *

18 oz. Strip Steak with Baked Potato Stuffed with
Fried Oysters,

Kenny’s Horseradish Cheddar Cheese.

Finished with Mary’s BBQ Sauce

37.

Mojo Risin’

Chef’s Selection of Seafood Finished
with Mojo Sauce and Lobster Fumet
35.

Filet of Beef *

Caramelized Shallot and Rosemary Roasted
Potatoes, Vegetable and Sauce Marchand de Vin
38

*May be cooked to order. Consuming raw or undercooked
meats, poultry, seafood or eggs may increase your risk of
food-borne illness, especially if you have certain medical
conditions.



