
• —
Raw Bar 
—

Oysters Everyway*
/ oyster
/ half dozen
/ dozen
/ add Smoked Wild Steelhead
/ add siberian caviar

» raw, cocktail sauce, hot sauce 
mignonette sauce
» fried, gribiche, caper
» roasted, watercress, bacon
» smoked, chilis, lemongrass

Ōra King Salmon  
satsuma, parsnip
pistachio, meyer lemon

Shrimp  
avocado, horseradish
cucumber

Seafood Tower*
» Petite  
1/2 dozen oysters, shrimp
octopus, salmon two ways

» Royale  
dozen oysters, lobster tail 
shrimp, octopus
salmon two ways

—
Appetizers
—

Smoked Maitake  
pecan gremolata, purslane 
butternut squash mole 

Tarte Flambée  
country ham, fresno chili
collard greens

Gem Lettuce Salad  
sunchoke, hazelnut
pecorino, grapefruit
benne seed vinaigrette

Squash Soup  
fenugreek, carrot fritter, chili oil

Octopus  
red pepper, almond, chermoula

—
Grains  sm / lg

—

Risotto  
wild mushrooms, port
pecorino pepato

Spaghetti  
sea urchin, garlic chips, chives 

Potato Gnocchi   
broccoli rabe, herb ricotta
pumpkin, hazelnut

Ravioli  
shortrib, red onion, figs 
blue cheese

—
Sea
—

Blackened Grouper  
crawfish-stuffed mirliton
sauce creole

Branzino  
salsa verde, country ham
meyer lemon
fingerling potatoes

Gulf Cioppino  
red snapper, blue crab
shrimp, tomato broth

¨¨¨¨¨¨¨¨¨¨¨¨¨¨¨¨¨¨¨¨¨¨¨¨
» Bludorn Classics «
¨¨¨¨¨¨¨¨¨¨¨¨¨¨¨¨¨¨¨¨¨¨¨¨

Dry-Aged Burger*  
redneck cheddar cheese 
dijonnaise, sesame seed bun
» Potato Wedges 

Crab Rice  
jollof-style carolina gold rice
crab étouffée, spiced peanuts

Lobster-Chicken Pot Pie  
charred corn, poblano chile
crawfish, lime crème fraîche

Parker House Rolls  
herb butter

—
Land
—

Chicken  
rutabaga, swiss chard
sweet potato, black truffle

Duck*  
dirty rice, collard greens 
foie gras emulsion 

Niman Ranch
Pork Chop*  
daikon, carrot, rice cake 
black garlic hoisin

¨¨¨¨¨¨¨¨¨¨¨
» Steaks «
¨¨¨¨¨¨¨¨¨¨¨  

Twice-Baked Potato, Bordelaise

Hanger Steak*   
8oz

Dry-Aged NY Strip*  
12oz

Prime Filet*   
8oz   

Wagyu Tomahawk*  MKT 

48oz         

—
Additions  
—

Creamed Spinach

Sweet Potatoes

Brussels Sprouts

Crispy Potato Wedges  

—
Caviar* 1 oz

— 

Smoked Wild Steelhead  

Siberian  

Royal Belgian Osetra  

—
Bludorn Hot Sauce  

— •

*Consuming raw or undercooked meats, 

poultry, seafood, shellfish or eggs may 

increase your risk of foodborne illness.

Seafood and poultry all sourced

by local, sustainable farms.
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