égcreeze BOO 2337 e.burnside
W§ portland, oregon 97214

Cb. 503 542 0880

oAl
-STARTERS-

butter lettuce salad..........__________________ 750
aw/ radishes, blue cheese, bacon & buttermilk dressing soup of the day """""""""""""""" 35/65
pimiento cheese..........._.____________ 575 lowcountry shrimp and grits.___________ 8.95

Creamy southern cheese spread w/ roasted peppers w/ herb égg‘"’/"f butter & shaved parmesan

& cheddar, w/ homemade benne seed crackers

crawfishcakes.....__..___________________________ 9.75

aw/ white remonlade sauce

hushpuppies_....__________________________________ 5.75
w/ honey creole mustard dipping sance

fried green tomatoes.._______________________ 650
aw/ remoulade

crispy fried oysters....._______________________ 8.75
w/ gribiche dipping saunce

-LOCAL /ORGANICS-
new every week - order as starters, sides, or part of your “screen door plate”

screen door plateyour choice of three house sides and for local organics & a slice of cornbread....._. 12.95
creole jambalaya Smo#ed chicken & andouille sausage jambalaya ... 12.50
crispy fried buttermilk-battered chicken w/ rasso bam gravy, mashed poraroes ... 14.75

lowcountry shrimp & grits sauzeed shrimp, berb/ garlic butter, creamy grits & shaved parmesan .- 14.75

smoked & bbq'd beef brisket Cascade Nazural beef brisket topped w/ crispy fried onions-----... 15.75
w/ side of borseradish - bacon potato salad
trout pecan Pecon- crusted Idabo trout w/ lemon brown butter & asparagus ... 15.75
————————————————————— SANDWICHES = -—-——==~===-------
carolina Pl.l"&d POTI( bouse smoked pork shoulder & creamy coleslaw on a toasted loaf---------- 9.75
w/ side of fries
backyard burger* 8 oz. of fice- range sirloin w/ cheddar & side of fiies........._......_._______.. 9.75
*Addd: bacon , fried egg, crispy fried onions, pimiento cheese_____I1.00ea
-------------------- HOUSE SIDES-------------------—-
vegetarian not vegetarian

macaroni & cheese_.._.........._... 35 thin-sliced fried pork chop_...___.____________ 6.50
buttery mashed potatoes_______________________ 3. . ) i

. crispy fried catfish_...._________________________ 5
lowcountry creamy grits.________________________ 3.
cornbread_____________________ 3 creole black-eye peas & rice____________________ 35
coleslaw 25 bacon & hock collard greens______________________ 3.
sweet potato fries_____________________ 35 occasionally vegetarian
french fries.___________________ 35 cupofsoup .. 35
texastoast ... 3. s

.-

Chef - rick widmayer

Sous Chef - chris reed

our Jocal providers|groundworks organics

viridian farms

draper valley carlton farms creative growers

18% gratuity is added to parties of six or more
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