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Hot Side Ttems

“Three Sisters” Succotash

Long Eefore Columbus, Letf Erikson or Chariots ﬁom Outer space set _foot upon
the New World, the Three Sisters qf Corn, beans and Squasﬁ were the }am’mary
smja[es for most cf the

yeoy[e of America. With _proper reverence for its ﬁisrory, we s[ow[y simmer Pinto
beans with dried chilies, onions and garlic, then mix with roasted corn and

Cﬁayow Squasﬁ.

Baked Potato
Washed, rubbed with oil and kosher salt. Baked in its own jacléet. Served with

sour cream and butter.

Braised Ttalian Greens

(Ra})im’ Ttalian sty(e with Olive oil, Chili pepper ﬂaﬁes, Wnegar and gar(ia

Broccoli Casserole

Sautéed Broccoli Florets [ayered with cream, blended cheeses and sautéed

mushrooms, then topped with cheese and bread crumbs and baked until golden

brown.

Broiled Tomatoes

36(9%1’6@& tomatoes EaQeritﬁ ofive 01[: Erea(fcmmﬁs,yarmesan cﬁeese amfﬂesﬁ
667’65.




Brown Sugar Baked Beans

C[assic Eaéedﬁeans Wﬂ'ﬁ Eacon QHJETOWH sugar.

Butternut Squasﬁ Risotto

The ﬁnest Arborio Rice simmered with butternut squasﬁ and vegemﬁfe stock.
Finished with butter and cream.

Christophene con Queso

Sautéed Cﬁrisro}aﬁene squasﬁ baked in a rich cheese sauce and top}oeaf with
breadcrumbs and ﬁiec[ onions.
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Corn and Cheese ?uafcﬁng
Corn, Cream, blended Chilies and Cornmeal mixed with eggs and baked until
golden.

Corn on the Cob

St‘eamecfcoﬁ corn servecfwitﬁ 61“1'61" anaf}oarmesan cﬁeese.

Counh’y Sty[e Green ‘Beans

Green beans baked with caramelized onion, bacon and cracked black pepper.



Cream Polenta

Creamy Ttalian sty[e cornmeal mush ﬂavoreaf with butter, gar(ic, Olive oil and a
syfasﬁ cf cream.

Crisp French Green Beans

Cn’sp French Haricot Vertes sautéed with butter and black pepper.

Garlic Mashed Potatoes
Wﬁljo})ec{ _potatoes with roasted garfic and butter.

ﬂ-(oy_}gin’ John
A Southern classic to make your Grandmother Jorouc[! Braised Collard greens
with w’negar, garﬁc, brown sugar, onions and bacon. Simmered with E[acﬁ-eyeaf

peas for both ﬂa\/or and Trosperity.'

Huntsman’s Potatoes

Whipped Yukon Gold Potatoes with Butternut Squash, Carrots and Parsnips.

Macaroni and Cheese
Elbow Macaroni baked with blended cheeses and to}a}oec[ with toasted bread

cmmﬁs.

Minted Carrots

Steamed carrots tossed with butter, orange zest and fresﬁ mint.

Platanos Fritos (Fried Plantains)

Fried Sweet Plantains ﬁgﬁtfy seasoned with cumin and butter.

Polenta Margﬁarita

‘Friecfjoofenta CCLEQS servec[witﬁyomocforo sauce ancfme[wc[ﬁesﬁ mozzare[fa

C ﬁeese.
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Quinoa

Steamed Peruvian Quinoa with Olive oil and Garlic.

Rice Pilaf
‘.F[avmﬁ[ baked rice ]oifaf with onions, herbs and both brown and wild rice.

Roasted Root Vegemﬁfes
A seasonal mecf[ey of Sweet root vegemﬁfes, c{ry roasted with saﬁf, pepper and

tossed wgetﬁer with Olive oil and garﬁc.

(Rosemary Roast Potatoes

C@tarterecf bliss _potatoes tossed with olive oil and herbs and roasted.

Seasonal Local Vegemﬁfe ‘.Mecfﬁay
An assortment of local veggies sautéed with olive oil and gar(ic‘ A sim}o(e and
co(orﬁif touch to every meal.

Southern Sty[e Collard Greens

Collard greens stewed with }oorﬁ, onions, cider w’negar and brown sugar.

SJvinacﬁ Casserole

CBaEy S}oinacﬁ leaves fayerecf with cheese, ﬁiea( onions and cream and baked
until go[cfen brown.

‘femyum Vegemﬁfes
Mixed peppers, onions, sweet potato, scluasﬁ and broccoli cﬁjapecf n tempura
batter and fried to perfection, then tossed with a light sweet and sour sauce.



Vegetaﬁﬁe Stir-Fry

Fresh seasonal vegemﬁfes sautéed in sesame oil with ginger and SOy sauce.

Yucca with Lime and Coconut Milk
Boiled Yucca baked with Coconut milk, ﬁesﬁ (ime juice, cumin and chilies.




