PRELUDES

southern—fusion appetizers

SWEET POTATO RAVIOLI

sweet potato stuffed ravioli, chive butter sauce, nutmeg

CALABAZA SPRING ROLL

butternut squash, cilantro dipping sauce

LOUISIANA CRAB CAKE

sweet potato & fennel salad, lemon remoulade

THAI-SOUL CHICKEN SATAY

pickled vegetables, spicy peanut sauce

FUMA PATO ROLL

smoked duck roll, tamarind sauce

All CALAMARI

tomatillo salsa

MEDITATION

a natural and organic journey

G U GARDEN SALAD
cucumber, apples, celery, feta cheese,
mango, dried currants

HARVEST BEET SALAD

goat cheese, frisée, mache, dried apricot vinaigrette

TUNA & CRISP SWEET PLANTAIN

rare tuna tartar, avocado, shaved fennel salad

SESAME NOODLE SALAD
mango, tomato, baby bok choy, avocado,
peanuts, sesame chili dressing

add chicken 3.00

SHRIMP SALAD
organic greens, red potatoes, haricot vert,
egg, preserved lemon

PROCESSION

sandwiches and mid-courses

ANGUS GRILLED HAMBURGER

lettuce, tomato onion on a artisan roll, french fries

GRILLED LEMONGRASS CHICKEN SANDWICH

rustic loaf, baby arugula, tomato, black-eyed pea salad

SMOKED TURKEY CLUB
avocado, bacon, lettuce, tomato,
grilled county white toast, potato salad

HOUSE SMOKED SALMON

sweet onions, lemon caper dressing, toast

WILD MUSHROOM RISOTTO

sweet squash, peas, thai basil, parmesan
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SOUTHERN FUSION INSPIRATIONS

BROWN SUGAR CURED SEA BASS
dirty rice, eggplant salad & creole stewed
tomato sauce, scented with thyme

CAJUN STYLE TUNA
curried plantain, micro greens,
tomato papaya salad & cider wine vinaigrette

CHICKEN & MINI DUMPLINGS

caramelized pearl onions, artichokes, chanterelle jus

BEER BRAISED BARBECUE SHORT RIBS

triad potato salad, collard greens, orange bbq glaze

ROAST LAMB CHOPS

japanese eggplant salad, sweet potato fries

SOUTHERN INSPIRATIONS & SIDES

SOUTHERN TRIO FRIED CHICKEN

spring vegetable slaw, white yams, hoisin gravy

GRILLED SALMON

black-eyed pea salad, sesame bok choy

SMOKED BBQ CHICKEN

corn on the cob, haricot vert

TURKEY MEATLOAF

yukon mashed potatoes, sautéed baby spinach,
pan gravy

CRISPY SHRIMP

red rice and peas, poached asparagus
All

mashed potatoes & pan gravy
dirty rice

collard greens

spring vegetable slaw

sweet yams

haricot vert

triad potato salad
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