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BOILED VIRGINIA PEANUTS maine sea salt 4
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*SPICY PIMIENTO CHEESE celery hearts, pain de mie 4 &’m@%m T A 02717
Setraree) 6777990090
LA QUERCIA HAM angel biscuits, red pepper jelly 8 g/ /A ’ orre

EGGPLANT “SARV” tometo, basil, sarvecchio, breadcrumbs 4

PORK PLATE rowland farms pig prepared deliciously 10

*MISS LEWIS’ TOMATO ASPIC chip-in farm deviled egg, peppercress, cherry tomatoes 9
PULLED JAMISON LAMB caroline bbg, ‘kohlslaw’, grilled sourdough 11

SALMON CROQUETTES cucumber & radish salad, creamy dill dressing 12

*SHRIMP REMOULADE laughing bird shrimp, fried zucchini 10

CRYSTAL VALLEY CHICKEN creamed native corn, leeks, red-eye jus Q0

CORNMEAL CATFISH dirty rice, mustard brown butter, chow chow 19
ASSIETTE OF PORX anson grits, sauce creole, grilled cornbread 23
LOCAL BLUEFISH summer vegetable tian, roasted olives, basil vinaigrette 18

FRENCH GNOCCHI ham, string beans, broccoli rebe, cherry tomatoes, sarvecchio 19
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ANSON GRITS, HM TASSO HAM, CHEDDAR 4
COLLARD GREENS 4

CORNBREAD, SORGHUM BUTTER 4
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Hungry Mother uses local and sustainable ingredients whenever possible,
from farms in and around New England. Southern specialties are from the
Virginia Appalachia and the surrounding states. Many items are meade in-
house using an artisanel epproach. To see a list of our farms and purveyors
Please visit our website @ wwwhungrymothercambridge.com and click on
the “our friends” ink.

In an effort to be kind to the earth, we compost or recycle 80% of our waste.

FOLKS WITH FOOD ALLERGIES: We take your health seriously,
PLEASE alert your server of eny allergies.

*Consuming raw or undercocked meat, egg or seafood meay increase your rigk of foodbourne illness, especially if you heve certain medical conditions
An 18% Gratulty is added to parties of five or more



