
Bitters and Bones

First COurse 
Vegetarian Empenadas

Tomatillos, roasted corn, almond cheese, fresh guacamole

Tamales
Housemade pork tamales, red chili sauce

second Course
BBQ RIBS

Marinated saitan, hushpuppies, cabbage slaw, house BBQ

Brisket
Slow smoked beef, polenta grits, sauteed rainbow kale,  

and warm bacon onion relish

Third Course
Sweet potato pie with Ginger Rum Glaze

Pecan pie with Bourbon whipped cream

$20
Choose one item from each course


