BISTRO & BAR

THURSDAY DECEMBER 6, 2018  GHEF: Erik Niet GHEF DE CUISINE: Randal Gresham, Jr

OYSTERS by the each CHARCUTERIE GHEESE

chesapeake, va 1.95 assortment 16 assortment

blue point, ct 2.86 ‘nduja 5 sofia, in

aunt dotty, ma 3.58 msm salami 5 barren county blue, ky
ichiban, wa 3.77 msm mortadella 5 cumberland, tn

.....................................................................

cured sockeye salmon, pickled cippolini onions, black pepper-coriander aioli, rye bread 7
cornbread & house pickles, tallow, sorghum butter 8

marinated olives, warm sourdough 9

beet garden, goat cheese, preserved meyer lemon, cocoa, oat, onion ash, mizuna 7

squash soup, lemongrass, coconut milk, sumac marshmallow, charred peanut 10

bibb lettuce, asparagus, fines herbs, champagne citrus vinaigrette 8

onion soup gratinée, croutons, gruyere cheese 9

steak tartare*, carrot & bone marrow aioli, cucamelon “cornichon”, cured egg yolk, potato chips 15.5

mushrooms, sherry, shallot, pine nuts 9

.............................................................................................................

“bouillabaisse”, seafood sausage, mussels, shrimp, sweet potato, persillade, baguette, rouille 22

48 hour short rib, smoked kohlrabi, carrot, black garlic-blackberry 20.5
chicken fried mushrooms, maitake mushrooms, braised greens, blue corn grits 15
seafood gumbo, grouper, shrimp, oysters, collard greens, carolina gold rice 21
swordfish, cauliflower, chow chow, pecans 24.5

pei mussels, garlic, toasted baguette 12.5

EASY BISTRO CLASSICS

msm ribeye, 50 day dry aged beef, tallow, garlic, thyme 39
“grand-mere” chicken, yukon potato, mushroom, onion, bacon 19.5
“moules-frites” p.e.i. mussels, garlic, fries, aioli 17.5
“steak frites” wagyu sirloin, fries, herb butter 26.5

brisket, crushed potatoes, green beans, onion 22.5

shrimp and grits, msm andouille, sweet peppers, fennel 19.5

FAMILY STYLE

............................................................................................

.............................................................................

whole roasted chicken - feeds two to three - 39

..............

.......

collards, smashed potatoes, cornbread, house pickles, alabama white, persillade, house jalapeno hot sauce

DESSERT

..................................................................................................

chocolate icebox pie, spiced crust, orange, cardamom 8

bourbon bread pudding, caramel, bourbon cream, candied pecans 9.5
profiteroles, pdte & choux, vanilla ice cream, chocolate sauce 9
ice cream, chocolate or vanilla ice cream, house cookie 6.5

créme briilée, vanilla bean 11

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions.

...............




