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SERVED WITH HOME FRIES 9AM-1PM

*CLASSIC 6 BREAKFAST BURRITO 15
2 Eggs your way, American Cheese Sandwich 3 Scrambled Eggs, Onion, Pepper,
Add Bacon, Ham or Sausage +2 Tomato, Cheddar, Salsa & Sour Cream.

Choose Toppings:Bacon, sausage, ham,

* *THE HOT MESS 15 turkey bacon, veg or pork belly hash +4,

2 Fried Eggs your way . Bacon .Mozzarella vegan patty +4 avocado +2
Cheese Pesto Grilled Tomato . on Challah * AVVOCADO TOAST 15

2 Eggs your way . Avocado Pulp, on toasted
*

THE CADO Lo 15 Challah Bread

2‘Eggs your way . Avocado Pulp . Michi Choose 2 toppings: Spinach, tomato, onions,
Pickled Vegetable . Hash . on Challah green pepper, olives, banana pepper,

mushroom, broccoli, vegan patty +3 -
*BRUNCH BURGER 15 bacon, sausage, ham, pork belly, tofu, turkey
Beef Patty, Bacon, Fried Egg your way bacon, steak+5, shrimp+6, salmon+6
Tomato, Frizzled Onion, Hollandaise.
Garlic Aioli. Add avocado +2

SERVED WITH HOME FRIES
CHEFS CHOICE
BOBBY FLAY CHALLENGE WINNER
18 *BENEDICT 18

*SUSH|R|TTO served sushi style

3 eggs crusted in spiced panko . cheddar .

avocado . chipotle aioli . potato . Michi sauce

Choose Toppings: Bacon, sausage, ham,
turkey bacon, hash +4, Vegan Patty +4,
Avocado +2

2 Poached Eggs . Hash . TAOY Hollandaise
Choose 1 Topping Bacon . Sausage . Ham .
Vegetable Pork Belly Hash +4 . Crab Cake +5

X CHICKEN N WAFFLES 18 Yy BECHAMEL OMELETTE 10
Buttermilk Fried Chicken . Bourbon Maple Béchamel cream infused 3 egg omelette
Syrup . Dijon Donte Sauce . Belgian Waffle With Home Fries & Toast
Build Your Own Choose 3 Toppings +$2
* SHRIMP N GRITS 18 Spinach . Tomato . Onions . Mushroom Broccoli
Grilled or Fried Shrimp, Cheddar Grits Bacon . Sausage . Ham . Turkey bacon
Michi Corn, Arugula Steak+5 . Shrimp+6 . Salmon+6 . Pork Belly+3
Add Cajun+1. Add Fried Fish+5
SWEET CARBS
Y BANANAS FOSTER 15 NU BERRY 15
AKA The Uncle Morris . Challah French Nutella . Berry Medley . 2 Belgian Waffle
Toast, Sautéed Bananas in a Bourbon Powdered Sugar . Whipped Cream
Salted Caramel Sauce. Add Ice Cream +3 Add Ice Cream +3
*SIDES -
FRUIT SALAD § 3EGGS YOUR WAY 3
HOME FRIES. 3 4 SILVER DOLLAR PANCAKE 4
AVOCADO. 3 CHALLAH FRENCH TOAST 5
CHEESY GRITS 8 2 BELGIAN WAFFLES 7
ob ,
° G www.theartofyum.com
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QUICK *ARTYUM® | BITES

ORDER AT 7 EAT BEFORE 9

SALAD

CAESAR 12 GARDEN BOWL 12
Romaine . Croutons . Caesar Dressing Pickled Onions, Peppers and Carrot
Parmesan Cheese . Add Chicken +5 Tomato . Cucumber . 3 Green Leaf

Italian Dressing add Chicken +5

WINGS

BONE IN WINGS 15 BONELESS WINGS 16

10 Wings tossed in your choice of:
General Tsos . Buffalo . Michi . Dijon Donte . Garlic Parm . Bbq . TAOY Sauce

Dry: Cajun . Lemon Pepper

WRAPS FRIES

CHICKEN CAESAR WRAP 12 FRENCH FRIES 5
Chicken Caesar Salad . Wrapped in toasted
tortilla . caesar dressing and lemon zest CAJUN FRIES °
SWEET POTATO FRIES 5
BUFFALO CHICKEN 12 TRUFFLE FRIES 7
Buffalo chicken . Cheddar . Blu cheese LOADED FRIES cheddar sauce . bacon bits 8
Lettuce . Tomato
BETWEEN THE BUN
GLIZZY GOBBLER 10 *SMASH BURGER 13
2 Hot Dogs Angus Beef Burger . American Cheese
Toppings: Ketchup . Mustard . Relish Lettuce . Tomato
Cheese Sauce +2 Add Bacon +$2
PEPPER POLLO PANINI 13 PERFECT CHICKEN 15
Chicken . Pesto . Parmesan . Mozzarella Fried or Grilled Chicken . Pickle
Truffled Lemon Pepper Cream . Arugula Louisiana Hot Cheese Sauce . Lettuce & Tomato
LOBSTER ROLL MP TAOY TACOS 18
Hot - Old Bay Lemon Butter . On Hoagie Roll 3 Michi Pork Belly . Grilled Chicken . Cheddar
Cold - New England Style . On Hoagie Roll Pickled Vegetable . TAOY Sauce

*FOOD ITEMS CONTAIN RAW OR UNCOOKED ITEMS.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL
CONDITIONS.”

o HAWKS
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1MAM-5PM

———— SMALL PLATES

BONE IN WINGS 15 PULLED PORK SLIDERS 13
BONELESS WINGS ... 16 3 Pulled Pork Sliders . BBQ . Coleslaw

Frizzled Onion . Slider Bun
10 Wings tossed in your choice of:
General Tso's . Buffalo . Michi . Dijon Donte . CRAB CROQUETTES 15
g?;:“g;t:r? LeBrl:?)n 'rpiloo\gesrquce 4 Crab Cake Croquettes . Cajun Aioli

Dijon Donte . Arugula Salad
TAOY NACHO FRIES 13 17
French Fries . Bacon . Cheddar Cheese Sauce THE ROSEMAN
Sauteed Onion . Pulled Chicken . Salsa 4 Applewood Smoked chqn W‘ra.pped

Lemon Herb Scallops . Garlic Aioli and

Sour Cream . Micro Green . Chipotle aioli .
Balsamic Agave

SALAD
CAESAR 12

Romaine . Croutons . Caesar Dressing
Lemon Zested Parmesan Cheese

GARDEN BOWL 12

Pickled Onions . Peppers . Carrot . Tomato
— PANINI Cucumber . 3 Green Leaf . Italian Dressing
4 TOPPINGS Chicken $5 . Salmon $8
* PEPPER POLLO ]3\ Shrimp $6. Vegan Patty $5
Pulled Chicken . Pesto . Parmesan .
Mozzarella Truffled Lemon Pepper
Cream . Arugula

SOUP

SOUP OF THE DAY

Ask Your Server Chef Soup Special of
the Day. Add Grilled Cheese $4.5

6

FRIDA KAHLO 15
Taco Salad . Avocado . Cheddar
Tomato . Onion . Pepper . Corn

13
PITA CADO Cucumber . Romaine . Chipotle Cream
Pulled Chicken . Avocado . Lettuce . Tomato Fried Tortilla Bowl
Bacon . Cheddar . Chipotle Aioli Add Beef or Chicken Taco Meat $4

—— BETWEEN THE BUN — ——WRAPS

GLIZZY GOBBLER 10 BUFFALO CHICKEN 12

2 Hot Dogs Buffalo Chicken . Cheddar . Lettuce
Toppings: Ketchup . Mustard . Relish Tomato . Blu Cheese Crumbles

Cheese Sauce $2 Y CALIFORNIA BURRITO 15
*SMASH BURGER 13 Choose Beef, Chiclfen or ‘Shrimp+$3 . Avocado
Angus Beef Burger . American Cheese Salsa . French Fr|e§(|n3|de) . Sour Cream
Lettuce . Tomato Add Bacon $2 Lettuce . Tomato . Chipotle Cream

VEGAN BURRITO 15
PERFECT CHICKEN 15 Ground Vegetable Burger . Avocado
Fried or Grilled Chicken . Pickle Vegan Ranch . Rice . Salsa . Pickled Vegetable
Louisiana Hot Cheese Sauce . Lettuce & Tomato N Lettuce . Arugula
\
CREOLE CRAB 18 TAOY TACOS 18
Louisiana Style Crab Cake . Arugula 3 Michi Pork Belly . Grilled Chicken . Cheddar
Dijon Donte Slaw . Cajun Aioli Pickled Vegetable . TAOY Sauce
Y PHILLY SPECIAL 18
Cabernet Braised Beef . Philly Cheesesteak *LOBSTER ROLL MP

Hot - Old Bay Lemon Butter . On Hoagie Roll

Sautéed Onion . Garlic Confit Butter
Cold - New England Style . On Hoagie Roll

On Hoagie Bun

*“FOOD ITEMS CONTAIN RAW OR UNCOOKED ITEMS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.”
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SIDES —_ DESSERT
MAC N CHEESE $8 whipped cream
FRENCH FRIES $5 VANILLA ICE CREAM BOWL 3

+2 nutella sauce +2 caramel

SWEET POTATO FRIESSS

TRUFFLE FRIES $7 PASTRY CHEF SPECIAL
CAJUN FRIES $5 OF THE WEEK 10
VEGETABLE MEDLEY $3 Ask our staff about our dessert specials
SIDE SALAD $5

LOADED FRIES $8

House Cheese Sauce & Bacon

*“CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.”

OUIR ART YOUIR PALATT

CATERING X THE ART OF YUM SOCIAL X THE ART OF YUM
Everyone deserves to be catered to sometimes - Want to be in the know? Follow us on Social media for chef
Let The Art of Yum team do just that! From backyard BBQs to specials, drink specials, events and TAOY updates.
French cuisine, our experienced chefs have your event fully Please leave a google or yelp review.

covered. Whether you're on a budget, or have an unlimited
budget, we provide the same excellent, unforgettable service for
all of our catering clients.

scan here to schedule
your next catered event
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5PM-9PM
— SMALL PLATES
BONE IN WINGS 15 PULLED PORK SLIDERS 13
BONELESS WINGS 16 3 Pulled Pork Sliders . BBQ . Coleslaw

10 Wings tossed in your choice of:

General Tso's . Buffalo . Michi . Dijon Donte Garlic
Parm . Bbq . TAOY Sauce

Dry: Cajun . Lemon Pepper

NACHO FRIES 13
French Fries . Bacon . Cheddar Cheese Sauce
Sauteed Onion . Pulled Chicken . Salsa

Sour Cream . Micro Green . Chipotle aioli

Frizzled Onion . Slider Bun

CRAB CROQUETTES 15

4 Crab Cake Croquettes Served Louisiana
Style . Dijon Donte . Arugula Salad

THE ROSEMAN 17
4 Applewood Smoked Bacon Wrapped Lemon Herb
Scallops . Garlic Aioli and Balsamic Agave

BETWEEN THE BUN

*SMASH BURGER 13
Angus Beef Burger . American Cheese

Lettuce . Tomato

Add Bacon +2

Y PERFECT CHICKEN 15
Fried or Grilled Chicken . Pickle
Louisiana Hot Cheese Sauce . Lettuce & Tomato

TAOY TACOS 18
3 Michi Pork Belly . Grilled Chicken . Cheddar
Pickled Vegetable . TAOY Sauce

— SALAD

PEPPER POLLO 13

Pulled Chicken . Pesto . Parmesan .
Mozzarella Truffled Lemon Pepper
Cream . Arugula

CREOLE CRAB 18

Louisiana Style Crab Cake . Arugula
Dijon Donte Slaw . Cajun Aioli

LOBSTER ROLL MP
Hot - Old Bay Lemon Butter . On Hoagie Roll
Cold - New England Style . On Hoagie Roll

CAESAR 12

Romaine . Croutons . Caesar Dressing
Parmesan Cheese

GARDEN BOWL 15
Pickled Onions . Peppers . Carrot . Tomato
Cucumber . 3 Green Leaf . Italian Dressing

TOPPINGS
Chicken $5 . *Salmon $8
Shrimp $6 .Tofu $5 . Vegan Patty $5

* FRIDA KAHLO 16

Taco Salad . Avocado . Cheddar .
Tomato . Onion . Pepper . Corn .
Cucumber . Arcadia . Chipotle Cream
Fried Tortilla Bowl

Add Beef or Chicken Taco Meat $4

OUR ART YOUR RPALATTS
s

*FOOD ITEMS CONTAIN RAW OR UNCOOKED ITEMS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.”
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—— ENTREE

Y CARBONARA 18

Basil Braised Pork Belly . Broccoli Floret

Fried Parmesan

PULLED PORK MAC N CHEESE
Frizzled Onion . Bbq Pulled Pork
6 Cheese Macaroni . Fried Cheese

BEEF SHORT RIB MP
Cabernet Braised Short Rib . Cabernet Au jus
Creamy Mashed Potato . Vegetable Medley

Sautéed Onion . Romano Garlic Cream Sauce

COUNTRY FRIED CHICKEN 18
Buttermilk Fried Chicken . 7 Herb gravy
Creamy Mashed Potato . Vegetable Medley

o5 W VEGAN MICHI BOWL 18

Asian Fusion Vegetable Bowl . Stir Fried
Farmers Market Vegetable . 6 Pepper
Orange Spiced Roasted Sweet Potato
Pickled Vegetable . Micro Green

LOBSTA MAC MP
Ole Bay Buttered Lobster . Smoked Sherry
Béchamel Cream . Pasta Bowl . Garlic Parm

Bread Crumbs. Fried Parmesan

SIDES
MAC N CHEESE $8
FRENCH FRIES $5

SWEET POTATO FRIES S5
TRUFFLE FRIES $7
CAJUN FRIES $5

LOADED FRIES

House Cheese Sauce & Bacon

$8

VEGETABLE MEDLEY $5
SIDE SALAD $7

whipped cream

VANILLA ICE CREAM BOWL 3

+2 nutella sauce +2 caramel

DESSERT

PASTRY CHEF SPECIAL
OF THE WEEK 10

Ask our staff about our dessert specials

*“FOOD ITEMS CONTAIN RAW OR UNCOOKED ITEMS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.”

QUR ART YRUR RPALATT

E

CATERING X THE ART OF YUM

Everyone deserves to be catered to sometimes -

Let The Art of Yum team do just that! From backyard BBQs to
French cuisine, our experienced chefs have your event fully
covered. Whether you're on a budget, or have an unlimited

budget, we provide the same excellent, unforgettable service for
all of our catering clients.

scan here to schedule
your next catered event

SOCIAL X THE ART OF YUM

Want to be in the know? Follow us on Social media for chef
specials, drink specials, events and TAOY updates.
Please leave a google or yelp review.




