
S N A C K S

f r i e d  g u l f  o y s t e r s  18
basi l gr ibiche, pick led shallot

e g g s  o n  e g g s  2 6
french omelet te, spinach, f romage blanc, paddlef ish roe

b e e f  t a r t a r e  19 *
anchov y aiol i, pick led green tomato, comte, l i t t le gems

c h i c o r y  s a l a d  17
texas c i t rus, candied hazelnuts, tomahawk cheese

c h i c k e n  l i v e r  m o u s s e  16
poteet s trawberr ies, gr i l led milk bread

g r i l l e d  b o k  c h o y  15
spiced peanuts, j immy nardello, onion

c a u l i f l o w e r  a g n o l o t t i  18
truf f le, black pear l mushrooms, mustard greens

m a r c e l l a  b e a n s  14
fennel, torn c iabat ta, spr ing onion, parmesan broth

s w e e t  p o t a t o  a n d  c h e e s e  16
tete de moine, pecan but ter

c h i c k e n  &  s a u s a g e  g u m b o  2 0
frankl in bbq sausage, f inger l ing potato salad

f r e n c h  o n i o n  s o u p  2 0
comte, milk bread

b a g u e t t e  &  h o u s e  b u t t e r  w i t h  t a n g e r i n e  11 	

E N T R E E S

l i o n ’ s  m a n e  q u i c h e  2 8
lion’s mane mushroom, broccoli, gruyere, shallot
side salad with walnut- r iesl ing v inaigret te

s t e a k  f r i t e s *  5 0
8oz wagyu bavet te,black gar l ic -bone marrow but ter, jus

p o r k  s h o u l d e r  3 4
but tered turnips and greens, r ice gr i t s

m u s s e l  c h i t a r r a  2 8
fennel, anchov y, breadcrumb

s m o k e d  b o u d i n  2 4
roasted cabbage, hollandaise, padron peppers, apple

b u r g e r  &  f r i t e s *  2 0
house bun, cheddar, let tuce, onion, pick le, epic sauce

*consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness



D E S S E R T S

b a g u e t t e  &  c h e e s e  2 0
seasonal jam, cornichon, pick led green bean

b u t t e r m i l k  i c e  c r e a m  8
brown but ter crumble, apple

s m o k e d  p a v l o v a  1 0 
grapefruit curd, salted cream, fennel

p i s t a c h i o  i c e  c r e a m  c a k e  14
pis tachio f inacier, dark chocolate

b e i g n e t s  1 0

D I G I S T I F S

b r a u l i o  12

m o n t e n e g r o  1 0

f e r n e t  b r a n c a  1 0

f e r n e t  v a l l e t  1 0

C O C K T A I L S

b r a n d y  m i l k  p u n c h  17
brandy, bourbon, cream, nutmeg

v i e u x  c a r r é  18
rye, cognac, sweet vermouth, benedictine

F U L L  C O F F E E  S E R V I C E  A V A I L A B L E


