
Black Joy Parade 2024 Brunch Menu by Chef Nelson German 

 

1st Course  

Brussel Sprout & Spinach Ceaser  - grana padana cheese |  adobo milk bread "croutons" | cured egg yolk 

| shared cultured corn miso "ceaser" dressing 

 

2nd Course  

Tres Leches French Toast - coconut espuma | roasted pineapple | pistachio coconut crumble | micro 

mint 

 

3rd Course – (Choose 1) 

Chef’s Loco Moco – jerk angus beef meatloaf |  hoppin’ john | applewood smoked “suya “ spiced bacon 

| bacon fat gravy | avocado crema | Fried Egg 

OR 

Shrimp & Parmesan Grits – chow chow | west african red stew | navy beans | braised collard greens | 

grana padana parmesan 

OR 

Charred Veggie Hash – charred cauliflower| eggplant | yukon gold potato | sweet plantain | sweet 

peppers | salsa brava | fried egg  

 

 

 


