DENIM&OAK

RIVERFRONT RESTAURANT

STARTERS
& SALADS

CRISPY BRUSSELS

fermented pepper, shallot

BELLY BURNT ENDS
pork belly, house pickles, bibb lettuce

GULF COAST OYSTERS

cornmeal fried, lemon dill mayo,
backyard herbs

CHILI ROASTED BEETS 10

pickled lotus root, black trumpet mushroom,
goat cheese

CAESAR CHICKEN PAILLARD 13

romaine, herb croutons, parmesan

STONE FRUIT SALAD

spinach, pecan molasses vinaigrette,
goat cheese, pork belly croutons

SOUP OF THE DAY

available from your server

Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your
risk of foodborne illness and may contain raw or
undercooked ingredients. ltems marked with a *
can be cooked to order.

ENTREES

CRUSTED CATFISH

citrus butter, blue crab, zucchini ribbons

BEEF STRIPLOIN*

potato gratin, demi squash,
garden herbed butter

REDFISH SCARLETT 28

tomato risotto, andouille sausage, field peas

EAST COAST SCALLOP 34

corn maque choux, house bacon, leeks

SHORT RIB

celery puree, stewed greens, house bbq

STUFFED WCB FARMS QUAIL

chorizo, dirty rice, okra

PORK CHOP*

collard greens, mustard cream

MUSHROOM SHEPPERD PIE

root vegetable puree, peppers, onions,
peas, cheese crust

SIDES 7

corn maque choux
mac & cheese
stewed greens
fries

okra and tomato




