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0 Southern Shrimp & Grits ' 3
Gulf shrimp sauteed in creole compound butter served over cheddar
cheese and bacon grits
‘}{“L’ Pulled Pork Slider
Sous vide pork loin tossed with sugar cane BBQ sauce served on a
sesame seed bun with pickled bits
7 Smoked Duck Empanadas
Keysfone Katie duck breast blended with green chilies and southwest cream
peate cheese and tucked in fried “turnover” dough
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|ce cream and bourbon caramel sauce -t *



