
Deviled Eggs, bacon jam, pickled mustard seeds  |  (3)10 / (12)36 GF, DF

Cucumbers, spiral cucumbers, gochujang, benne seed dressing  |  12 V, DF

Salad, baby tomatoes, pickles, and croutons in black garlic ranch  |  14 V
Shrimp Remoulade, poached gulf shrimp, celery root remoulade, little gem lettuce  |  19 GF*

Tomato & Tuna Tartare, guajillo, shallot, capers, herbs, chicharron, chicken egg  |  16 GF, DF

Bologna Panzanella, toasted cornbread, fried bologna, pistachio, red wine vinaigrette  |  18
Fried Calamari, herb butter, pickled peppers  |  19 DF*

Snapper Throats, crystal aioli and celery root remoulade  |  21 GF*, DF 

Gumbo, tasso, alligator, crawfish, mahogany roux, trinity  |  22
Miso Cabbage, miso braised cabbage, white bean puree  |  24 V, GF*, DF*

Cracker-Crusted Redfish, rice pilaf, jumbo blue crab butter  |  39 GF*

Gulf Catch, chef prepared gulf bycatch, jambalaya, crystal beurre blanc  |  44 GF, DF*

Pork & Calabacita, smoked pork chop, stewed tomato, mole pipián  |  33 GF

Pressure-Fried Half Chicken, mini biscuits, pickles, and sweet-hot sauce  |  26
Tender Steak, umami butter, confit fingerlings, herbsaint veloute  |  47 GF, DF*

Braised Boar Croquette, gristmill grits, field peas, lardons, fine herbs  |  38 

Sweet-and-Spicy Cornbread, whipped hot-honey butter |  9 V
Weekend Biscuits, house cultured butter, seasonal jam  |  10 V
Whipped Potatoes, tarragon  |  10 GF, V

Field Peas, fine herbs, lardons  |  24 GF

Summer Squash, brown butter dukkah, hot honey, candied peppers  |  13 GF, V

Creamed Corn, neufchâtel  |  11 GF, V

Crab Mac & Cheese, blue crab  |  19

Lemon & Blueberry Panna Cotta, blueberry compote, lavender, honey  |  11 GF  
French Almond Cake, hibiscus soup, sweet cream mousse, financier, toasted almonds  |  11  
Carrot Cake, coconut, cream cheese icing, pumpkin-seed brittle  |  11
Black Forest Cake, chocolate cake, cherry soak, cheesecake, vanilla anglaise  |  14
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Whole fish may contain small bones. (GF)
Gluten-Free, (AGF) A Gluten-Free option is available, (V) Vegetarian, (V*) A Vegetarian option is available. (DF) Dairy-Free, (DF*) A Dairy-Free option is available. Be 
aware: we use the same fryers for both gluten-free and non gluten-free items. Parties of 8+ will receive an automatic 20% service charge.


