SALTBIRD

KITCHEN & BAR

78

MENU
Poops g d”

RAW ON‘THE HALFSHELL

$2 OYSTERS

Served with Cocktail Sauce,
Fresh Horseradish
MINIMUM ORDER OF SIX.

CRISPY FRIED GULF OYSTERS
Served with Remoulade 13

CAJUN TEMPURA OKRA
Crispy Andouille, Creole Aioli 12 -

ANDOUVILLE SAUSACE &
ROASTED CHICKEN CUMBO

with Carolina Plantation Rice 14 | 19

RED BEANS § CAROLINA RICE
with Tasso Ham 13 | 18

BLACKENED RED FISH
Anson Mills Carolina Rice Hoppin’ John,
Sea Island Peas, Creole Butter,
Charred Lemon 28

PO'BOYS

Fully Dressed with Remoulade,
Served with Zapps Voodoo Chips

CHOICE OF:
CRISPY GULF OYSTERS
FRIED GULF SHRIMP
BUTTERMILK FRIED CATFISH

CAJUN FRIES
with Creole Mustard Aioli 9

% $ ABITA PURPLE

HAZE CAN .\g,




