~SAMPLE MENU~
Thursday - Saturday
5:30PM - 9:30PM
cafemomentum.org

START HERE

NEXT TO LAST

PLOUGHMAN'S BOARD
24
house-made meats and pickled vegetables

SMOKED FRIED CHICKEN
24
mashed potato, collard greens, buttermilk biscuit
and black pepper gravy

HOUSE-MADE BREAD BASKET
10
house-made meats and pickled vegetables
HAMACHI CRUDO
18
compressed mango, green onion and sesame oil

SEASONAL FLAVOR

MARKET FISH
34
whole branzino, cornbread stuffing, dirty rice and
creole tomato sauce
COFFEE RUBBED 44 FARMS
NY STRIP
40
potato, oyster mushroom, arugula, ancho demi,
compound butter
BRAISED RABBIT PASTA
24
linguine, poblano pesto, Calabrian chili and toasted
pine nuts

ASIAN STICKY RIBS
16
plum BBQ sauce, green onion and togarashi
SHRIMP SALAD
16
cantaloupe, cherry tomato, avocado, bourbon
jalapeño, micro basil, chili-lime seasoning and
mango dressing

FROM THE FIELD

BLACK BEAN ROLLATINI
22
squash, zucchini, eggplant, smoked tomato sauce,
cashew cream queso and fried corn
SWEET TEA BRINED DOUBLECUT PORK CHOP
24
succotash, corn puree and peach jam

NINNY'S SALAD
10
fried okra, tomato, green onion, and sweet
vinaigrette

SIDES

GRILLED PEACH & MARINATED
TOMATO SALAD
14
house-made ricotta, sweet & spicy pecans and
peach vinaigrette

7

COLLARD GREENS

7

SAUTÉED VEGETABLES 7

WEDGE SALAD
12
iceberg, pepperoncini, cherry tomato, bacon
bread crumb, bourbon honey jalapeño and herb
dressing
SHRIMP BISQUE
8
micro greens and Calabrian chili oil

MASHED POTATOES

MO' MAC & CHEESE

9

SAUTÉED MUSHROOMS 9

FINALE
Don't forget about our dessert menu!

OUR CHEFS
Aaron Collins | Jordan Criss | Jill Bates | Tevin Young

Our restaurant is equal parts dining room and classroom: While our Interns are working on providing thoughtful dishes with
top-notch service, they're also learning that they can (and will) rise to whatever level of expectation is set for them. While
enjoying the results of their hard work and determination, you're also sending them a message that you believe in them.
Thank You for helping to change the lives of our community's most marginalized youth.
Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food-borne illness.

