
C O L D

Scallop 
crudo, smoke, lime, radish, chilies, cilantro

10

Beets
strawberry, watercress, chevre, 
granola, radish, basil

9

Panzanella
green tomato, onion, peach,
farm cheese, mint

9

Gazpacho
country ham, watermelon, tomato, 
cucumber, peppers, chili, smoked ice

8

Bibb
hearts of palm, grapefruit, avocado,
macademia nut

9

Deviled Eggs
tabasco, pork rind, scallion

8

Crab
romesco, cucumber, cous cous,
fennel, radish, feta

10

F L O U R Burger
american cheese, special sauce,
pickle, sesame bun

10

Po’ Boy
shrimp, crawfish or andouille

12

Margherita Pizza
fresh mozzarella, basil, olive oil

13

Agnolotti
lobster, ricotta, pea, bisque,
mint, pine nut

15

Gnocchi
parmesan, truffle, herb

12

“Ramen”
gumbo, shrimp, andouille, egg

13

Sausage Pizza
pickled red onion, mushroom, truffle cream

14

E N T R E E S
Chicken
“dirty” risotto, sausage, béarnaise

18

Scallops
grits, étouffée, lardon, scallion

22

Strip Steak
carrot, mushroom, calabrian pepper, feta

24

Pork Chop
buttermilk fried, collard green kimchi,
peach, pecan

20

Redfish
court bouillon, shrimp, cornbread

21

H O T

Mussels
sweet corn, tomato, preserved lemon,
old bay

13

Bone Marrow
smoked, gremolata, grilled bread

14

Frog Legs
andouille, succotash

12

Baby Octopus
harrisa vinaigrette, jalapeno, 
cilantro yogurt

12

Hush Puppies
crawfish, creole remoulade, fennel

10

Gazpacho
country ham, watermelon, 
cucumber, chili, smoked ice

5

Cheese Curds
sriracha batter, herbed buttermilk

5

Shrimp N Grits
white cheddar, étouffée

7

Mussels
sweet corn, tomato, preserved
lemon, old bay

7

Hush Puppies
crawfish, creole remoulade, fennel

6

Bone Marrow
smoked, gremolata, grilled bread

9

Hand Cut Fries
herbs, aioli

4

Burger
american cheese, special sauce,
pickle, sesame bun

8

Peas and Toast
ham, béchamel, grilled bread

6

Dark Meat
fried, cucumber, hot sauce

7

OY
ST

ER
S Hot

grilled, pernod butter, breadcrumb

Cold
cocktail sauce, preserved lemon

3 
fo

r 
 8 S I D E S

Grits
cheddar,
etouffee

Carrots
feta,

calabrian
pepper

Peas & 
Toast
ham,

béchamel,
grilled 
bread

Fries
herb
aioli

8

“Dirty”
Risotto
sausage

béarnaise

H A P P Y  H O U R

Monday - Friday 4-6pm
Saturday/Sunday 3-6pm

Late night Sunday-Thursday 10pm-12am
Friday/Saturday 11pm-1am

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. Parties of 8 or more may be subject to a 20% service charge.
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S P A R K L I N G
&  R O S É

R E D

W H I T E

Mont Marcal Santa Monica Cava
NV Penedés, Spain

8     30

Charles and Charles Rosé
2012 Walla Walla, Washington

9     34

Innocent Bystander Moscato
2013 Victoria, Australia

9     34

Enza Prosecco
NV Vento, Italy

9.5     36

Gérard Bertrand Crémant
NV Limoux, France

     38

Perrier Jouet Grand Brut
NV Champagne, France

     85

Billecart-Salmon Brut Réserve
NV Champagne, France

105

Nicolas Feuillatte Rosé
NV Champagne, France

126

glass bottle

L’agnostique Merlot
2013 Languedoc, France

7     26

Campo Viejo Tempranillo
2011 Rioja, Spain

8     28

Gérard Bertrand Minervois
2011 Languedoc, France

9     34

“Brazin” Old Vine Zinfandel
2011 Lodi, Central Valley, Colifornia

11     42

Piedra Negra Malbec RSV
2011 Mendoza, Argentina

11     42

“Lyric” by Etude Pinot Noir
2012 Napa Valley, California

12     44

Weingut Niklas Schiava
2013 Trentina Alto-Adige, Italy

14     49

Folie á Deux Cabernet
2010 Alexander Valley, California

14     52

Napa Cellars Merlot
2010 Napa Valley, California

15     56

Josh Cellars Cabernet
2012 North Coast, California

34

Votre Santé Chateau Red
2012 Sonoma Coast, California

38

Domaine Faillenc Ste Marie Corbieres
2012 Languedoc-Roussillon, France

42

Chateau Lafont-Fourcat Rouge
2011 Bordeaux, France

46

glass bottle

La Cuvée Blanc White Blend
NV Vin de Pays D’Oc, France

6     22

Vidal Fleury Viognier
2012 Côtes-du-Rhône, France

7     26

Matua Sauvignon Blanc
2013 Marlborough, New Zealand

8     30

Santi “Sortesele” Pinot Grigio
2012 Veneto, Italy

9     34

Chateau Haut Rian
2013 Bordeaux, France

9     34

Black Stallion Chardonnay
2012 Napa Valley, California

9     34

Eidosela Albariño
2013 Rias Biaxas, Spain

10     38

Eroica Riesling
2013 Colombia Valley, Washington

12     44

Chateau St. Jean Pinot Gris
2012 Napa Valley, California

    36

Valckenberg Pinot Blanc
2012 Rheinhessen, Germany

   39

“Squeling Pig” Sauvignon Blanc
2012 Marlborough, New Zealand

    58

Trimbach Gewurztraminer
2012 Alsace, France

   60

Scribe Chardonnay
2012 Carneros, California

    88

Comte LaFonde Sancerre
2011 Loire Valley, France

   95

glass bottle Tormaresca “Torcicoda” Primitivo
2011 Salento IGT, Puglia, Italy

52

“Juxtapoz” Red Blend
2012 North Coast, California

58

Conn Creek Cabernet
2010 Napa Valley, California

67

Taken Wine Company “Taken”
2012 Cabernet/Merlot, Napa Valley, California

70

Guado Al Tasso “Il Bruciato”
2012 Cabernet/Merlot/Syrah Bolgheri DOC, Italy

72

Orin Swift “Saldo” Zinfandel
2012 The Prisoner Wine Company, N. California

75

“The Prisoner” Red Blend
2013 The Prisoner Wine Company, N. California

88

Tormaresca “Bocca di Lupo” Aglianico
2007 Castel Del Monte, Puglia, Italy

94

Girard Artistry Red Blend
2011 Napa Valley, California

96

“La Palazzetta” Brunello di Montacino
2009 Tuscany, Italy

98

Sother N. Valley Reserve Pinot Noir
2012 Willamette Valley, Oregon

110

“Prunotto” Barolo
2009 Nebbiolo DOCG Piedmont, Italy

114

Pian Delle Vigne
2009 Brunello di Montalcino DOCG, Italy

130

Chateau St. Jean “Cinq Cépages”
2009 Sonoma, California

125

Stag’s Leap Wine Cellars “Artemis”
2011 Napa Valley, California

149

Corte Guala Valpolicella Superiore Ripasso
2010 Veneto, Italy

60


