
TO  S TA RT

radicchio, shaved parmigiano, lemon
CORNBREAD | ADDITIONAL $8 PER PERSON

CAESAR SALAD

M A I N S

chili butter, house pickles
FRIED YARDBIRD 

yukon gold potato, crispy brussels sprouts, tomato curry
HOT HONEY SALMON

m’s fried catfish, plantain fried rice, green papaya slaw, red curry, crispy garlic
OVERTOWN FISH FRY

jumbo shrimp, cheesy grits, sweet corn
LOWCOUNTRY LOVE

charred cauliflower, jerk
JERK CAULIFLOWER

I N  A D D I T I O N

hot honey, pickled onions
CRISPY BRUSSELS

sharp cheddar gratin
MAC & CHEESE 

collards, smoked turkey, potlicker
BRAISED COLLARDS

S E L E C T  T W O

S E L E C T  T W O

D E S S E RT
S E L E C T  O N E

graham cracker, coconut meringue
KEY LIME PIE

banana custard, vanilla wafers
BANANA PUDDING

E X C L U D E S   2 2 %  G R AT U I T Y, 6 %  A D M I N I S T R AT I V E  F E E , TA X

Prix Fixe Dinner Menu
$55 PER GUEST |  SERVED FAMILY STYLE



TO  S TA RT

radicchio, shaved parmigiano, lemon
CAESAR SALAD

Prix Fixe Dinner Menu
$65 PER GUEST |  SERVED FAMILY STYLE

chicken crackling, aleppo pepper
LEXINGTON EGGS

CORNBREAD | ADDITIONAL $8 PER PERSON

togarashi, wasabi aioli, green onion
YUCCA FRITA

chilled jumbo shrimp, cocktail sauce, lemon
SHRIMP COCKTAIL

M A I N S

chili butter, house pickles
FRIED YARDBIRD 

yukon gold potato, tomato curry
HOT HONEY SALMON

m’s fried catfish, green papaya slaw, red curry
OVERTOWN FISH FRY

jumbo shrimp, cheesy grits, sweet corn
LOWCOUNTRY LOVE

charred cauliflower, jerk
JERK CAULIFLOWER

S E L E C T  T W OS E L E C T  T W O

I N  A D D I T I O N

hot honey, pickled onions
CRISPY BRUSSELS

sharp cheddar gratin
MAC & CHEESE 

collards, smoked turkey, potlicker
BRAISED COLLARDS

S E L E C T  T W O
D E S S E RT

graham cracker, coconut meringue
KEY LIME PIE

banana custard, vanilla wafers
BANANA PUDDING

E X C L U D E S   2 2 %  G R AT U I T Y, 6 %  A D M I N I S T R AT I V E  F E E , TA X



TO  S TA RT

radicchio, shaved parmigiano, lemon
CAESAR SALAD

Prix Fixe Dinner Menu
$85 PER GUEST |  SERVED FAMILY STYLE

chicken crackling, aleppo pepper
LEXINGTON EGGS

baby back ribs, vibe sauce, pickled chilis
CORNBREAD | ADDITIONAL $8 PER PERSON

SMOKESTACK RIBS

togarashi, wasabi aioli, green onion
YUCCA FRITA

chilled jumbo shrimp, cocktail sauce, lemon
SHRIMP COCKTAIL

M A I N S

chili butter, house pickles
FRIED YARDBIRD 

yukon gold potato, tomato curry
HOT HONEY SALMON

m’s fried catfish, green papaya slaw, red curry
OVERTOWN FISH FRY

jumbo shrimp, cheesy grits, sweet corn
LOWCOUNTRY LOVE

charred cauliflower, jerk
JERK CAULIFLOWER

S E L E C T  T H R E ES E L E C T  T H R E E

I N  A D D I T I O N

hot honey, pickled onions
CRISPY BRUSSELS

sharp cheddar gratin
MAC & CHEESE 

collards, smoked turkey, potlicker
BRAISED COLLARDS

D E S S E RT

graham cracker, coconut meringue
KEY LIME PIE

banana custard, vanilla wafers
BANANA PUDDING

E X C L U D E S   2 2 %  G R AT U I T Y, 6 %  A D M I N I S T R AT I V E  F E E , TA X

oysters, brown crab, chili crunch
THE GRILLED PEARL



TO  S TA RT

radicchio, shaved parmigiano, lemon
CAESAR SALAD

Prix Fixe Dinner Menu
$105 PER GUEST |  SERVED FAMILY STYLE

chicken crackling, aleppo pepper
LEXINGTON EGGS

baby back ribs, vibe sauce, pickled chilis
CORNBREAD | ADDITIONAL $8 PER PERSON

SMOKESTACK RIBS

togarashi, wasabi aioli, green onion
YUCCA FRITA

chilled jumbo shrimp, cocktail sauce, lemon
SHRIMP COCKTAIL

M A I N S

escovitch, coconut rice, grilled flatbread,
charred scallion chermoula, spiced butter,

grilled lemon, herbs

CATCH OF THE DAY

fried chicken, braised oxtails, grilled moroccan
red shrimp, jambalya rice, collard greens,

carmelized plantains

KING’S JAMBALAYA

smoked tamarind-malta glaze, crispy
thighs, cold chicken potato salad

ROOSTER ROYALE: THE
WHOLE DAMN BIRD

14 oz steak, coconut rice, rum glazed
plantains, jerk jus

JERK STEAK

S E L E C T  F O U R

I N  A D D I T I O N

hot honey, pickled onions
CRISPY BRUSSELS

sharp cheddar gratin
MAC & CHEESE 
collards, potlicker

BRAISED COLLARDS

D E S S E RT

graham cracker, coconut meringue
KEY LIME PIE

banana custard, vanilla wafers
BANANA PUDDING

E X C L U D E S   2 2 %  G R AT U I T Y, 6 %  A D M I N I S T R AT I V E  F E E , TA X

oysters, brown crab, chili crunch
THE GRILLED PEARL

fennel, dill, green olive, leche de Tigre
SALMON TIRADITO

chimicurri, maple butter
GLAZED BABY CARROTS


