
Deviled Eggs 
dill, chive, smoked trout roe

Fried Green Tomato & Crsipy Pork Belly  
pimento cheese, smoky tomato jam, frisée, lemon vinaigrette

Cafè Crème Brûlée
almond orange biscotti, orange gremolata

Deep Fried Oreo  
house-made marshmallow, crushed oreos, vanilla ice cream 

Deviled Eggs 
dill, chive, smoked trout roe

Fried Green Tomato & Crispy Pork Belly
pimento cheese, smoky tomato jam, frisée, lemon vinaigrette

First Course 

Executive Lunch
Monday - Friday 11am - 4pm 

Third Course 

Lunch Set Special 
two pieces of Lewellyn’s fine fried chicken, chilled spiced watermelon house-

made buttermilk biscuit

Butter Lettuce & 
Grilled Mango Salad

 char-grilled mango, smoked pecans, tomato, onions
benne seed dressing 

Crunchy Bird Sandwich
hot sauce, lettuce, heirloom tomato, house pickles

house-made buttermilk ranch dressing

Second Course 

$40 Per Person ++
includes coffee or tea.  alcoholic beverages not included 

menu is subject to change

Prices displayed are subject to prevailing Goods and Services Tax and 10% service charge.

Salted Caramel Bread Pudding
warm custard bread pudding, whisky anglaise, dragee pecans

chantilly cream, gooey salted caramel

Fried Oreos  
house-made marshmallow, crushed oreos, vanilla ice cream

Choice of One

Choice of One

THE BIRD


