33

APPETIZERS %

Braised Goat Dumplings . . ... ... ... ... 14

Peanut Piri Piri, Celery Coriander Salad, Candied Peanuts

AFRO-ASIAN-AMERICAN CUISINE

ENTREES >s

CENITWHSIG LODSYET . .oov s 0 o o sama s 69 00 SStmanres s o5 o Ban 34

Udon Noodles, Fermented Seafood Miso Paste, Yu-Choy

Pan-Roasted Venison .. ... ... ... .. . . . . .. ... ... ... ... ... ..., 38
Lamb + RiCe . ... . . . 13 Cardamom Celery Root, Ginger Broccoli, House-Made Harissa
Sticky Rice, Coconut Yassa, Crispy Shallots
Tamarind Glazed Oxtails .......... ... ... ... ... .. ... ...... 30
Pickled Cabbage, Brown Rice Grits
Plantain Kelewele ... ... . .. .. ... . ... 12
Spiced Ground Meat, Millet, Guava Pan-Roasted Cod ................ i 26
African Red Popping Sorghum, Coconut Collard Greens
Mackerel Crudo . ... .. . ... 13
Hibiscus Tea. Cinnamon Skins. Benne Seed Oil House-Made Confit Duck Leg . ... ... .. i inunnn. 29
Fonio Porridge, Butternut Squash, Jamaican Cashew Broth
(11 33
The Carrot” ... 12 Whole Roasted Flounder .. ... ... ... . .. .. .. . .. .. .. ......... 35
Carrot Purée, Roasted Heirloom Carrots Tops, Coriander Dressing Herbed Cassava Rice, Piquillo Pepper Relish, Bourbon Raisins
Collard Green Salad . ...... ... ... ... . . . ... . . . ..., 11 HandsOnly ... 28
Grilled Roti, Rabbit Sausage, Spicy Black-Eyed Peas, Sticky Rice
Adzuki Red Beans, Candied Cashew, Coconut Dressing
FHed Chicken Frled RICe ... .... o cccives i in v sannen od o3 ia 25
Suva Short RIb . . ... 15 Piri Piri Poussin, Wok Vegetables, Carolina Gold Rice, Fried Egg
Sassafras Glaze, Stuffed Braised Cabbage Leaves
MoquecCa . ... . . e 33
Golden Tofu 19 Brazilian Fish Stew, Smoked Fish, Salt Cod, Okra, Prawns, Thai Basil
Toasted Sesame Dijon, Shaved Cabbage Salad
? ' 2 Butcher's Cut .. ... . ... 31
Roasted Mixed Mushrooms, Collard Green Salsa Verde
Crispy Wok Chicken Wings .................................13
Rice Flour, Adobo, Scallion Lemon Oil SIS YL BUTOOE o conce i i s ehoimesms i 56 SSEamiages v 55 o 18
Gruyeére, Vidalia Onion Spread, Smoked Pork Belly
KING MUSHIOONT 5o on oo 0 svmnims @8 5o s Sensseies o 66 @ Sy i 21
Harissa, Roasted Carrots, Purple Yam Purée, Yucca Tostone, Cipollini Onion
- WOK BAR : : SIDES :
Choose One From Each Section
-y Okra Fries
Mac + Cheese w/ Benton’s Ham (supplement $3)
RICE/ NOODLE SAUCE WOK PROTEIN Brown Rice Grits
Udon Noodles CoconutYassa Skuna Bay Salmon 29 Scallion Fries
Carolina Gold Rice Peanut Piri Piri Prawns 33 Spicy Black-Eyed Peas
Pineapple Black Fried Rice Adobo Flanken Short Rib 30 . .
Gingered Broccoli
Golden Tofu 21
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t.ii; WE SUPPORT LOCAL, NATURAL, SUSTAINABLE & ORGANIC PRACTICES. 511."."

PLEASE ALERT YOUR SERVER OF ANY FOOD ALLERGIES, AS NOT ALL INGREDIENTS ARE LISTED ON THE MENU. EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS, OR MEAT INCREASES THE RISK OF FOODBORNE ILLNESSES.
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Executive Chef: Joseph “JJ” Johnson

Chef de Cuisine: Tiffany Minter Restaurateur: Alexander Smalls



