Plates
HOMESTYLE POT ROAST 12

(GF = no gravy)

`
low & slow thyme-garlic roasted beef chuck roast, butter & cream whipped potatoes, herb butter sauteed
local
greens, roasted garlic-malbec demi glace gravy

GRITS -N- GREENS 10 V GF (add seasoned or blackened shrimp or chicken -

+ $3.75)

blackened local winter greens, asiago-parmesan cream sauce, smoked gouda-sour cream grits, fried okra

CHEF'S BURGER 13
house-ground beef ribeye, bacon-red onion jam, american cheese, house-made garlic dills, gem lettuce, garden herb
aioli, everything brioche bun served with curvacious fries

3 BY SEA MKT
southern style raspberry-herb pickled NC shrimp, fried Diablo Rojo calamari steaks with cajun remolaude and
charred lemon, lump crab fried coconut rice

PORK OUT! 12

(substitute bbq'ed jackfruit +1.50)

smoked cheddar - poblano mac & cheese, low & slow roasted pulled pork, candied apricot bbq sauce, house-made
garlic dills on the side

MOUNTAIN GODDESS 11 V (add seasoned or blackened shrimp or chicken

+ $3.75)

house-made kale-marcona almond pesto, fresh garden herb mix, garlic, baby kale, sugar snap peas, snow peas,
asparagus, angel hair pasta, fresh shaved parmesan, charred lemon

Baskets

SPICY THIGHS 11 (GF - choose corn tortillas)
2 jerk marinated bone-in chicken thighs, tossed in house-made jerk sauce, served
with a side of jezabel habanero aioli, rainbow pepper chow chow, 3 corn or flour tortillas and choice of 1 side

SOUTHERN FRIED CHICKEN 12
brined & marinated chicken tenderloins, hand battered, southern fried served with house-made herb ranchero,
a house-made biscuit, and your choice of 1 side

MADAME ROQUE'S RIBS 3 ribs - 9 / 6 ribs - 18 / full rack - 28
dry rubbed, hickory smoked, and slow roasted St. Louis style ribs served with a side of smoked apricot bbq
sauce, a house-made biscuit and your choice of 1 side

Sides

OFFERING OUTDOOR DINING, CARRY-OUT,
ONLINE ORDERING (COMING SOON), CATERING
AND OUR ALL NEW MARKET CONCEPT WITH
FRESHLY BAKED BREADS, TAKE HOME
PREPARED FOOD, SAUCES, DIPS, SPREADS,
PASTRIES, HOUSE-MADE MICRO BATCH ICE
CREAMS & SORBETS, AND OF COURSE....
MADAME ROQUE'S PICKLED CURIOSITIES!

smoked cheddar-poblano mac & cheese - 4 V
veggie coconut fried rice - 4 V VG GF
mashed potatoes with roasted garlic-malbec demi glace gravy - 3.5
sauteed winter greens - 4.25 V VG GF
curvacious beer battered fries - 3.5 V
smoked gouda- sour cream grits - 4 V GF
chef's choice veggie crudite with house-made basic ranchero - 3.5 V GF
house-made 3 biscuit basket with daily jam - 3.5 V (not available as a basket side)

