$50 ]) er P erson

+ ROCKLAND +

SCROW

FOOD W\ WHISKEY N\ BEER

FIRST

SALAD
Local spring greens with crispy shallots, citrus-
marinated beets & buttermilk green goddess
~Ox~
CHILLED CORN SOUP
Sweet corn with cilantro, shaved jalapeno
& pink pick]ed onions

SECOND

BANH Ml
Smoked pork shoulcler, 3Cyrow pick]es, sliced
cucumber & sriracha mayonnaise on a fresh
baguette with local salad of radishes & feta
~Ox~
BACON BURGER*

Ground in-house with whole slab bacon
& topped with sharp cheddar,
tomato (5 tobacco onions,
served with hand-cut fries or local salad
~Or~
3 TACOS
Braised pork shoulder with fresh cilantro, local
ca]o]aage, pineapple, salsa fresca & local feta
~also available vegetarian~

DESSERT

LIME PARFAIT

Fresh lime cuycl,

creamy cheesecake

& biscochito cookie crumble

~OY~
BROWNIE
Warm Nutella brownie with
coconut-caramel ice cream

& hazelnut crunch
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+ ROCKLAND +

SCROW

FOOD W\ WHISKEY N\ BEER

$55 P er P erson

FAMILY STYLE

SALAD

Greens with sweet pickle vinaigrette,
golden beets &'spiced nuts
&

HUSH PUPPIES

Crispy fried cornmeal with
New Orleans remoulade

&
KALE N HOMINY

with toasted garlic & red pepper

SECOND

FRIED CHICKEN

Cold-smoked free range chicken breast,
tabasco honey, local cabbage slaw,
& maine Ljellow~eged
~Ox~
FISH
Blackened local hake on creamy yellow grits,
braised leeks, 8rilled tomatillo salsa,
& crispy local kale chip
p—

STEAK*

Grilled hanger steak on romesco sauce
with grilled shishito peppers
& smoky yellow grits

DESSERT

DOUGHNUTS
Coconut doughnuts &
grapefruit-almond
créme anglaise
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+ ROCKLAND +

SCROW

FOOD W WHISKEY \ BEER FIRST

SALAD
Local spring greens with crispy shallots, citrus-
marinated beets & buttermilk green goddess
~Ox~
CHILLED CORN SOUP
Sweet corn with cilantro, shaved jalapeno
& pink pick]ed onions
~Ox~
MUSSELS*
Local Pen-Bay mussels, red peppers,
toasted garlic & Kentucky bourbon

SECOND

FRIED CHICKEN
Cold-smoked free range chicken breast,
tabasco honey, local cabbage slaw, yellow-eyed
peas & fresh buttermilk biscuit
—

FISH
Blackened local hake on creamy yellow grits,
braised leeks, 8rilled tomatillo salsa,

& crispy local kale chip
~Or~
STEAK*

Grilled hanger steak on romesco sauce
with grilled shishito peppers
& smoky yellow grits

DESSERT

LIME PARFAIT

Fresh lime cuycl,

creamy cheesecake

& biscochito cookie crumble

~Or~
BROWNIE
Warm Nutella brownie with
coconut-caramel ice cream

& hazelnut crunch

~or~
CRISP \
Warm pear crisp with b D.

sweet Gorgonzola ice cream



