
 *consuming raw or undercooked meats, eggs, fish, or shellfish may increase your risk of food borne illness

Pork Ragu	 	 	 	 	 	 33 
pappardelle, pomodoro, chili flake,  
whipped ricotta, fried rosemary 

Sweet Potato Ricotta Gnocchi	 	 31 
baby zucchini, spaghetti squash,   
swiss chard, maitake, squash blossom, 
hazelnut romesco + curry cream 

Iberico Pork (Acorn Fed)	   	 	 	 38 
apple-jerk seasoned flank, crispy yuca, 
poblano + corn escabeche, red curtido,  
aji-passionfruit reduction 

Creole Bouillabaisse	 	 	 	 37 
mussels, shrimp, catch of the day,  
andouille, corn, okra, fennel broth 

Crispy Skin Salmon (Faroe Island)	 	 35 
quinoa tabbouleh, sesame turmeric vinaigrette,  
harrisa, labneh, crispy artichoke 

Fresh Catch	 	 	 	 	 MP 
chef’s collaboration with local purveyors, 
limited quantity available to maintain freshness 

Butcher’s Cut 	 	 	 	 	 MP 
daily selection of steaks or chops  
paired with creative accoutrements 

Crispy Chicken Sandwich + Fries	 	 23 
shredded cabbage, pickled cucumber,  
kimchi vinaigrette, gochujang glaze  

State Street Burger + Fries	 	 	 23 
double stacked, aged cheddar, swiss, 
pickled cucumber ribbons, red onion, 
spicy aioli, brioche 

Lacquered Pork Sandwich + Fries	 	 23 
chicken liver mousse, cilantro, jalapeño, 
fermented beet slaw, bourbon lacquer 

Mushroom Toast		 	 	 	 19 
glazed hen of the woods mushroom,  
creme fraiche, chicken jus, herbs,  
charred ciabatta 

Crawfish Dip	 	  	 	 	 17 
cajun mornay, peppers, onion, celery,  
andouille, potato crisps, toast points 

Red Curry Mussels	 	 	 	 23 
coconut, ginger, lemongrass, lime, 
gremolata, charred ciabatta  

Cheese + Charcuterie	 	 	 	 29 
chef’s selections, seasonal mostarda, 
local honey, marcona almond, crostini 

Beets + Burrata	 	 	 	 	 15 
local rocket, shaved fennel, 
florida citrus, pistachio cream 

Chopped Butter Lettuce	 	 	 16 
brick’s farm greens, corn, avocado,  
tomato, feta, bacon, toasted walnut,  
honey verjus vinaigrette 

Better Bowl	 	 	 	 	 17 
cauliflower rice, butternut squash,  
pickled mandarinquats, cashew cream, 
pomegranate molasses, pistachio dukkah 

Charred Caesar	 	 	 	 	 15 
gem romaine, parmigiano reggiano,  
crostini, trout roe, aged balsamic 

Crispy Brussel Sprouts		 	            13  
maple bacon sherry glaze, gremolata 

Breads 	 	 	 	 	 	   9 
sweet potato-spelt roll, ciabatta, 
whipped butter, olive dipping oil

DINNER

Bread Pudding 
 caramel mascarpone, seasonal fruit coulis 

10 

Scoop of Ice Cream 
daily selection 

5

Cookies + Creams 
assortment of whips and cookie business 

11  

Baker’s Special 
ever-changing combination of flavors 

11 

SWEET STREETS

our culinary team has created this menu with the best expressions of flavor in mind 
we respectfully request you abstain from modifications or substitutions


