fare
serving foed from 6pm-130am everyday

jambalini ~ $6
jambalaya croquettes, creole mayo

platanos fritos ~ $7
salsa ‘boriqua’: coconut milk,
homemade hot sauce, lime, cilantro

melon and stonefruit salad - $6
w/ arugula, mint, dill, jicama, toasted
almonds, spicy onions, lime vinaigrette

crispy shrimp n’ cornbread ~ $9
fresh baked cornbread, frisee, espelette
mayonnaise

pork sliders ~ $7
michalada braised pork, dino kale slaw,
yuzu/dill aioli

fried chicken sando ~ $7
buttermilk biscuit, bacon, green chile,
pickles, sweet arugula/walnut pesto

burger ~ $6 ¢
pickles, shredded lettuce, special sauce
and cheddar
beef: grass fed, grain finished
bunny: chickpea+mushroem pate,
pecan salsa verde
bacon: apelewoed smoked +$2
yo-mama: peanut butter+bacon +$2

fries ~ $5
fresh kennebec fries, madras curry
catsup, fancy ranch

challah @ cha’ boy ~ $7
griddled banana, nutella, bacon and
pickle sandwich

& - vegan option available on request



