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BBQ

Doof o Gupe Sofed

Melon, cucumber, mint, honey, white wine vinegar, oil, ricotta
Vegetarian, GF; dairy

Q Poffof Bhocher
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Broccoli, chicken (ketchup, molasses, Worcestershire sauce,

J

hot sauce, salt, pepper, honey, liquid smoke, gelatin),
pickled red onion (red onion, red wine vinegar, salt, honey),
corn
GF; chicken
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Arugula, watermelon, goat cheese, dressing (olive oil, Dijon

mustard, capers, basil, garlic, salt, pepper, balsamic
vinegar)
Vegetarian, GF; dairy
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Crust (Whole wheat flour, butter, salt, honey), strawberries,
rhubarb, honey, tapioca, lemon, egg, turbinado sugar

! Dairy, egg, gluten
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Southern Breeze

Shosfn Pefer Prown Soufaf

Melon, pecans, lime juice
Vegan; tree nuts
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Enchiladas (chicken, corn tortillas, dried chiles, tomatoes,
onion, garlic, olive oil, sesame seeds, oregano, cloves,
black pepper, cinnamon, raisins, almonds, bread crumbs,
chocolate, chicken stock, honey, salt, parsley), red beans,
squash (olive oil, salt, pepper)

Spicy; chicken, gluten, tree nuts
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Arugula, peaches, feta, almonds, dressing (olive oil, lemon

juice, garlic, Dijon mustard, salt, pepper)
GF, vegetarian; dairy, tree nuts
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Whole wheat flour, butter, cream, egg, honey, cherries,

pistachios
Dairy, gluten, egg, tree nuts
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A Hearty Compliment

AR '

Cantaloupe, freshimint, sliced cucumiber, cherry,tomatoes,

red onion, honey, lime
GE, vegetarian

Dusvged P [ Skey @ by wrd

O v M ﬁ/

Orecchiette, greens, beef, red wine, balsamic vinegar, onion,
carrot, celery, garlic, thyme, oil, salt, pepper), radicchio,
gremolata (parsley, garlic, lemon)

Beef, gluten

Goven Buowr T Gofod

Green beans, cherry tomatoes, red onion, feta, kalamata
olives, fresh herbs, dressing (organic olive oil, Dijon

mustard, red wine vinegar, lemon juice, garlic powder,
onion powder, oregano, salt, pepper)
Vegetarian, GF; dairy

Brven Boffry Bueris

Butter, chocolate, honey, molasses, eggs, vanilla, salt,
espresso, whole wheat flour, cocoa powder
Dairy, egg, gluten
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Coast to Coast
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Peach, avocodgh rgEiFGENMOR, goat ch QS MDINEEISCie'ssiaNth o sCglic
vinegar, Dijon mustard, garlic, olive oil, salt, pepper)
Vegetarian; dairy, tree nuts
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w7 Pork, broccoli, couscous,.organic olive oil, garlic-chili powder, cumin, salt
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coriander, nutmeg, cinnamon (Plum salsa: plum, apricot, red onion,
organic olive oil, cilantro, lime juice, salt and pepper)
Gluten, pork
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Broccoli, pistachio, red wine vinegar, Dijon mustard, garlic, oil, basil,
salt, pepper, radicchio, parmesan
GF; dairy, tree nuts
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Butter, honey, malted milk powder, flour, vanilla, salt, baking powder,
baking soda
Dairy, gluten
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Garden Sunshine
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Melon, pecans, lime juice
Vegan; tree n s

g/v /y/ﬂ pm/ & Tww
"D e Dl

Penneypeas, radicchio, cherry tomatoes, zucchiniyolive oil,

lemon juice, salt, pepper
Vegan; gluten

Surmey Syuagh Roblbon Gafad
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‘Yellow squash, zucchini, garlic, lemon juice, lemon zest, olive oil,

parsley, salt and pepper
NeeGlieh NEIF
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Whole wheat flour, honey, organic eggs, chocolate chips,
vanilla, walnuts, butter, baking powder, salt
Dairy, egg, gluten, tree nuts
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