
F I R S T  C O U R S E  choice of

Down South Duo 
Yardbird Classic Deviled Egg & Fried Green Tomato BLT

- available vegetarian upon request -

Iceberg Wedge
House-Smoked Bacon, Charred Corn, Tomato, Avocado

Select: Housemade Buttermilk Ranch or Pickled Lemon Vinaigrette
- available vegetarian upon request -

S E C O N D  C O U R S E  choice of

Bayou Jerk Salmon Burger
Piquillo Pepper Aioli, Lettuce, Tomato, Onion, Petite Salad

Grilled Jumbo Wings
Barrel-Aged Hot Sauce, Cider Mop, Housemade Buttermilk Ranch

Country Cobb Protein Bowl  GF 
Grilled Chicken, Field Peas, Corn, Apples, Avocado,

Kale, Crispy Quinoa, Tomato

Chicken & Waffles
Chilled Spiced Watermelon, Sharp Cheddar Waffle,

Honey Hot Sauce, Bourbon Maple Syrup
- available gluten-friendly -

T H I R D  C O U R S E  choice of

Seasonal Sorbet
Chef’s Selection

Key Lime Pie  GF

South Beach Original, Seasonal Fruit

F E AT U R E D  C O C K TA I L S

Blackberry Bourbon Lemonade
Jim Beam Bourbon Whiskey, Blackberry, Lemon, Angostura Bitters     16

Watermelon Mojito
Lime & Watermelon Sorbet, Fresh Watermelon, Mint      18

Southern Sweet Tea
Choice of flavors:

Orange, Cranberry, Blackberry, Strawberry, Watermelon      7

lunch

GF - GLUTEN-FRIENDLY

RUNCHICKENRUN.COM  |  @YARDBIRDrestaurants

$30 per person

Miami Spice


