KEN ‘N’ BECK

We make everything from scratch with the support of local farmers &
fishermen. Enjoy!

STARTERS:

Corn-Meal Fried Oysters, rémoulade 9.

Cheese Enchilada, guacamole 9.

Salad of Heirloom Beans and Summer Vegetables 10.
Shrimp-Three-Chilies, and rice 10.

Chilled Asparagus Soup, lobster creme fraiche 11.

MAINS:

Duck Breast, chocolate mole, grits, beet salad 25.

Lobster Tacos, succotash, salsa verde, and sour cream 22.

Buttermilk Fried Chicken, braised greens, cornbread and gravy 20.

Flank Fajitas and fixin’s, avocado, mom’s spicy salsa 20.

Farmeryard Plate- braised pork shoulder, duck leg, poached local egg, turnips
and sugar-snap peas 25.

SIDES:

Dirty Rice 7.
Succotash 6.

Braised Greens, pepper vinegar 6.
Pickled Okra 5.

DRINKS:

Sweet Tea 4.

Yankee Iced Tea 2.5

Home-Squeezed Lemonade 5.

The Classics: coke, diet coke, ginger ale, sprite.

FOR THIS MENU WE ARE SOURCING FROM:

TISBURY GREAT POND- wild west tisbury oysters

LONG ISLAND- duck

CHRISTIANTOWN FARM- eggs

MORNING GLORY FARM- braising greens, turnips, sugar snap peas,
strawberries.

MENEMSHA HARBOR- lobsters

*before placing your order, please inform your server if a person in your party
has a food allergy.

**the massachusetts department of health advises that consuming raw or
undercooked meat, poultry or seafood may be hazardous to your health.



KEN ‘N’ BECK

Wednesday, July 6, 2011

DESSERTS:

Chocolate Pudding, whipped cream 7.
Blueberry Pie, homemade vanilla ice cream 8.
Gateau Gilbert, creme anglaise, june’s last strawberries 10.

“Back Door Doughnuts” Peach Fritter, vanilla ice cream 10.
(made just for us, fresh every day. available after 6:30pm)

* before placing your order, please inform your server if a person
in your party has a food allergy.

** the massachusetts department of health advises that
consuming raw or undercooked meat, poultry or seafood may be
hazardous to your health.



