EARLY SPRING DINNER MENU

CITY

OXFORD EST
MISs 1992

DUCK RILLETTE TOAST
grilled sourdough, pickled mustard seeds, shaved shallots, orange marmalade, pea shoots
17

HERB & CITRUS CURED SALMON
compressed cucumbers, dill creme fraiche, fried capers, Creole mustard
18

“GARLIC BREAD” & BURRATA
roasted garlic focaccia, burrata, tomato confit
16

CHARRED BROCCOLINI
Calabrian chili, fried garlic, lemon oil, fennel pollen
14

CITY SALAD
mixed greens, cucumber, carrot, red onion, roasted scallion, sourdough croutons, citrus vinaigrette
13.5

CHOPPED SALAD
iceberg lettuce, capicola, radicchio, pepperoncini, sliced red onion, roasted red pepper vinaigrette,
grated Grana Pandano, fried focaccia croutons
16

SPICED CRAWFISH & GINGER SALAD
Lacinato kale, shaved carrots, compressed cucumbers, edamame, scallions, fried wonton strips,
toasted sesame vinaigrette
17

ROASTED CORN CHOWDER
diced potatoes, BBB bacon, roasted poblano crema, sliced jalapefio, cilantro
14

CAESAR SALAD
crisp ribbons of romaine, parmesan, kalamata olives, sourdough croutons,
hard boiled egg, creamy caesar dressing
14.5
add grilled chicken 8  add fried oysters 12 add blackened shrimp 8




POULET ROTI
roasted half chicken, creamy white beans, leek confit, potatoes, carrots, pan sauce
34

PAN ROASTED SALMON
garlic & ginger couscous, marinated asparaqus, black garlic molasses
38

SPAGHETTI PUTTENESCA
crushed tomatoes, chili flake, kalamata olives, fried capers, anchovy pangrattato
30

PAN FRIED RED SNAPPER
skillet fried corn, sauteed spinach, lump Gulf of Mexico crab, lemon beurre monté
40

GRILLED PORK LOIN MEDALLIONS
wild dirty rice, mushroom gravy
36

HERB BRAISED LEG OF LAMB
saffron Two Brooks Farm Mississimati rice, spicy chickpeas, mint gremolata
35

GRILLED HERB MARINATED COULOTTE
smashed hot smoked paprika new potatoes, charred broccolini, rustic chimichurri
45

SHRIMP & GRITS
spicy Original Grit Girl cheese grits, sautéed shrimp, garlic, mushrooms, scallions,
white wine, lemon juice, Big Bad bacon
36

We bave an opportunity—a responsibility—to make magic in a world that desperately needs more of it.
- WILL GUIDARA

— BEVERAGES ——7—

WATER BUBBLY WATER

Soft Drinks 2.95 DOMESTIC 5 PREMIUM

gzlkteju[?lit (oke & Spnt;).s Athletif Non-Alcoholic Blue Mogn S,hi ner Bock

San Pellegrino 4 Budwg st DO§ Equis Sierra Nevada

Iced Tea 2.95 Bud L|g.ht Gu!ness Draught SPB Suzy B

(offee 2.95 Cgors Light Helneken S.tella Artois

Hot Tes .95 M!chelqb Ultra e i Sl
Miller Lite

Espresso 7 Miller HighLife 3

(appuccino 5.5 Pabst Blue Ribbon 3
Americano 4

Latte S PLEASE ASK YOUR SERVER ABOUT TODAY’S DRAFT BEER

OUR FOOD IS ONLY AS GOOD AS THE PRODUCTS WE RECEIVE. WE ARE GRATEFUL FOR THE EFFORTS OF THE FARMERS, PRODUCERS AND PURVEYORS WHO MAKE OUR JOBS SO EASY.
ALL SEAFOOD IS DOMESTICALLY SOURCED UNLESS OTHERWISE SPECIFIED. WE ARE NOT RESPONSIBLE FOR ITEMS REQUESTED COOKED BEYOND MEDIUM.
WE RESPECTFULLY REQUEST YOU EXCUSE YOURSELF FROM THE DINING ROOM IF USING A CELL PHONE.
(ONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

thank you




