/hite

CHAR-CRILLED OYSTERS

DOZEN 34, 2 DOZEN 18
parmesan, parsley, butter & baguette

RAW BAR

SMALL PLATES

OYSTERS 2 SHELL

RAPPAHANNOCK RIVER, VA
V2 Dozen 15, 1 Dozen 30

DAILY OYSTERS

(ask your server for
today’s selection)

CLAMS 2 SHELL
V2 Dozen 11, 1 Dozen 20

FRIED EGGPLANT 11

pimento cheese &
peppered tomato jam

BABY KALE SALAD 9
w/ shaved Vidalia onion,
watermelon radish, salty
M/P molasses toasted pecans &
charred tomato vinaigrette

BOURBON CHICKEN
LIVER PATE 10

whole grain mustard,
gherkins, country bread

PORK BELLY 14

black-eyed pea hummus,
pea shoots &
blackberry reduction

OXTAIL STEW 12

ENTREES

SMOKED DUCKLING 36
seared breast and leg confit,
shaved brussels sprouts w,/ golden raisins,
cornbread stuffing & verjus

BRAISED PORK CHEEK 23
collards, whipped sweet potatoes,
apple chutney & lardons

THE YELLOW ROSE OF TEXAS 26
slow-smoked beef brisket, roasted yellow pepper
w/ dirty rice & grilled scallions

SANDWICHES

(sandwiches served with potato salad)

VEGETARIAN “RIB” SANDWICH 16
barbecue sauce & dill pickles

CRAWFISH PO’BQY 15
tomato, pickled onion & radish w/ remoulade

PRAWNS AND GRITS 27
grilled head-on shrimp,
saffron grifs, stewed fomatoes &
serrano peppers

CRISPY VEGAN “CATFISH"” 21
tartar sauce, sautéed mustard greens,
hoppin’ joan

VEGETABLES & DUMPLINGS 19
charred cauliflower, roasted baby carrots,
sweet pea puree and crispy okra

SIDES

SHAVED BRUSSELS
SPROUTS 8
w/ golden raisins

FRIED TATERS 8
w/ cajun cream cheese
dipping sauce

GRILLED TOMATO 8
w/ burnt jack
cheese

BLACK-EYED PEA
HUMMUS 8
w/ sweet potato chips




COCKTAILS
LEMON MERINGUE 14

a frothy, house-made, vanilla infused sour mix shaken w/ Soju & served over crushed ice

THE HORNET'S NEST 12
muddled fresh sage sweetened w,/ smoked honey shaken w/ Soju & served up

RED WINE PUNCH 12

BETA LAMDA BRUT 13
fresh muddled blackberries, a hint of lavender w/ bubbles

CAJUN MICHELADA 8

ERMITAGE DU PIC ST. LOUP TOUR DE PIERRES ROUGE,

SYRAH BLEND, LANGUEDOC 2015
glass 13, bottle 48

ALEXANDRE LOISEAU, GRENACHE BLEND, COTE DU
RHONE, RHONE VALLEY 2015
glass 10, botile 36

JEAN DE ROZE, CABERNET SAUVIGNON, PAYS D'OC 2015
glass 12, botile 44

MAISON ROCHE DE BELLENE, PINOT NOIR,
VIEILLES VIGNES, BURGUNDY 2015
glass 15, bottle 56

CHATEAU ST. ANDRE-CORBIN, ST. GEORGES-ST. EMILION,
MERLOT BLEND, BORDEAUX 2014
bottle 48

DOMAINE GROS NORE BANDOL ROUGE,
MOURVEDRE, PROVENCE 2014
bottle 110

CHATEAU LAFITTE CARCASETT,
CAB FRANC BLEND, SAINT-ESTEPHE BORDEAUX 2014
bottle 120

CHATEAU DU PARC, MERLOT BLEND, ST. EMILION
BORDEAUX, 2014
bottle 139

DOMAINE GALEVAN, GRENACHE-MOURVEDRE,
CHATEAUNEUF DU PAPE, RHONE VALLEY 2013T
bottle 156

DOMAINE SALVARD CHEVERNY, SAUVIGNON BLANC, LOIRE 2016

glass 13, bottle 48

DOMAINE L'OLIVER, MUSCADET, LOIRE 2016
glass 11, bottle 40

DOMAINE VALANGES MACON PRISSE,
CHARDONNAY, BURGUNDY 2015
glass 12, bottle 44

CHAMPALOU VOUVRAY SEC, CHENIN BLANC, LOIRE 2016
botle 55

DOMAINE CROCHET SANCERRE LES AMOUREUSES,
SAUVIGNON BLANC, LOIRE 2016
bottle 89

DOMAINE SEGUIN MANUEL MEURSAULT VIELLE VIGNES,
CHARDONNAY, BURGUNDY 2014
bottle 145

DOMAINE GUEISSARD COTES DE PROVENCE CUVEE G 2016
glass 11, bottle 40

BUBBLES

POL CLEMENT SPARKLING BRUT
glass 10, botile 36

CHAMPALOU VOUVRAY PETILLANT BRUT NV, LOIRE
bottle 72

LAURENT-PERRIER LA CUVEE BRUT NV, CHAMPAGNE
bottle 110

CIGAR CITY JAI ALIA IPA, 7.5% FLORIDA 7

SWEET WATER 420 EXTRA PALE ALE,
5.7%, GEORGIA 7

KENTUCKY BOURBON BARREL ALE, 8.2% 9
ABITA LIGHT, 4.0% LOUISIANA 6
SCHLAFLY KOLSH, 4.8% MISSOURI 7
YAZOO HOPRY IPA, 7.2%, TENNESSEE 7

DUCLAW SWEET BABY JESUS CHOCOLATE
PEANUT BUTTER PORTER, 6.2% MARYLAND 8

AUSTIN EASTCIDERS ORIGINAL DRY CIDER,
5.0% TEXAS 7

LONE STAR LAGER, 4.7%, TEXAS, 5
KENTUCKY VANILLA CREAM ALE, 5.5%, 7

ABITA ANDYGATTOR DOPPLEBOCK, 8% LOUISIANA, 7
SWEET WATER IPA, 6.5% GEORGIA 7

CANS

ABITA AMBER, 4.5% LOUISIANA, 6

BURIAL IMPERIAL STOUT (GRIDDLE), 10%
NORTH CAROLINA, 9
CCIGAR CITY FLORIDA CRACKER
BELGIAN-STYLE WHITE, 5.5%, 6
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