BREADUSCIRCUS

PROVISIONS

boards

(served with hot bread)

Charcuterie, daily selection of house cured {mainly pork} & smoked meats {sometimes even fish},
pickled things, condiments & house mustard $14

Cheese, daily selection of local & house made cheese & wild honey comb, condiments & house
mustard $16

Half & Half, selection of two cheese & two meats $18

raw
Lamb Tartar, tabasco mayo, raw quail egg, onion, pickled green garlic & rye toast $14

Ceviche, weekly catch with mussels, grapefruit mojo, crispy salmon skin & corn chips $13

snacks
Deviled Eggs, {each week a different devil} & pork fat fried boiled-peanuts $5

Baked Mushrooms & Feta $6

Croquettes, prosciutto & potato & creole tomato chow jam $5

plates
Soup $8

Heirloom Tomato Salad, cantaloupe, crispy pancetta & poppy seed dressing $9

Pan Roasted Zucchini, house made ricotta & preserved lemon & mint pesto with walnuts $9
PCP Home Fries, pork. cheek. pastrami. with garlic & smoked meat gravy & melted swiss $6
Mussels, {PEI} chorizo, garlic, herbs, whey & dipping bread $13

Blackened Grouper Cheeks, fire roasted sweet corn, crumbled feta, celery salt mayo & cilantro $9

Sweetbreads, {think: buffalo style wings meet Chinatown} spicy sesame glaze, sweet chili pickled
veggies & ranch $16

Duck Empanadas, green tomato & primo pepper salsa verde & pepper jelly $12

Roasted Bone Marrow, {beef} with fava bean herb salad, pickled mushrooms, fried white anchovy
& toast $14

Ramen, soy braised boneless pork rib, miso broth, udon noodles, pickled quail egg & sprouts $12

House-Made Pasta Carbonara, Pork cheek pastrami, black pepper butter, pea shoots, goat’s milk
cheddar & toasted breadcrumbs $14

Market Catch, weekly selection of gulf seafood mkt

Chef’s Steak, chicken fat seared grass-fed hanger steak, crispy potatoes & grilled leek, fried yard
egg, herb & fried garlic pan drippings $22
Coffee Break
If you enjoyed the Circus, buy the staff a round of Jameson for after-service $20



