Provisions
Shareables (or wearables. We don’t judge)
Downtown Garden Club of Savannah Pimento Cheese- it’s a crock of cheese. Smoked Gouda, sharp cheddar, roasted red peppers, green onions,
Louisiana hot sauce and smoked paprika with baguette and celery
Sympathy For The Deviled - Deviled eggs done one, two or three ways. Let us know what you want…
Classic. smoked salmon and caper. bacon and smoked paprika
Farish House Brandied chicken liver Pate - It’s a rich and buttery spread with fig jam, pickled onions and baguette
Rattle & Hummus - House made hummus with fresh garlic, tahini and smoked paprika. With baguette and veggies
Olives & Almonds - Castelvetrano, Nicoise & Kalamata olives marinated in local citrus peel, fresh herbs and garlic…and almonds. The end
Cheeses & Charcuterie - Select what you’d like: price per selection served with baguette, olives, almonds, mustard, fig jam and fruit
D’Affinois Double Cream Brie, France | Sheep’s milk Feta and Honey, Bulgaria | Humbolt Fog ripened Goat’s cheese, CA Beemster 12 mo. Aged Gouda,
Netherlands | Leonardi Gran Riserva Gorgonzola, Italy Prosciutto | Chorizo Iberico | Tuscan Salami| Peppered Coppa
Tin Machine - Ask for current available tinned seafood

Salads and Soups
Körn - Roasted corn, red peppers, green chilies, avocado, cilantro & feta tossed with arugula, radicchio and lime vinaigrette. Bacon too?
“Scout” Niçoise - Scout brand tinned wild albacore or pink salmon with red potato, haricot verts, Niçoise olives, radish, grape tomato &
hard cooked eggs over butter lettuce and house made shallot vinaigrette
Melon Collie & The Infinite Saladness - honeydew melon, shaved cucumber and radish, avocado, pickled onion & feta tossed with arugula,
radicchio and House made shallot vinaigrette. If interested in salted meat add prosciutto
British Invasion - cold English pea soup with creme fraiche, pistachios, sprouts and lemon oil

Enter Sandwich
Roy Choi’s Banh Mi - Spam, pickled daikon & carrot relish, crispy onions, basil, cilantro & sriracha Mayo on a Demi baguette
The Superfuzz Bigmuff-uletta- Tuscan salami, peppered coppa, applewood smoked ham, provolone & house made olive salad on ciabatta
Jambon-Beurre - if you know, you know. Applewood smoked ham & D’Isigny butter on a Demi baguette. Add gruyere &/or mustard if you must
The CaprEZ-E - Fresh Mozzerella, vine ripened tomatoes, fresh basil, arugula, pickled onion & balsamic vinaigrette. Add prosciutto for protein
You Can’t Curry Love - curried chicken salad made with green onions, golden raisins, red pepper, toasted almonds & cilantro on ciabatta

