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SOUTHERN HOUSE
FIXE BISCUITS — 12 *DEVILED EGGS — 14 PIMENTO CHEESE — 12
WHIPPED STEEN'S BUTTER, FERMENTED CABBAGE, PICKLED GREEN TOMATO,
HOUSE-MADE FRUIT PRESERVES,  SMOKED TROUT ROE, GRATED HAM TOASTED FOCACCIA
ORGAN|C TEXAS HONEY
SMOKED TROUT DIP — 12 *SHRIMP & GRITS — 18
SWEET CORN HUSHPUPPIES — 12 BUTTERMILK, HORSERADISH, TEXAS SHRIMP.
FIXE HOT SAUCE, SMOKED TROUT ROE, FREEZE DRIED CORN,
CHARRED CORN TARTAR SAUCE CAROLINA GOLD RICE CRACKERS BOTTARGA
LITTLE GEM SALAD — 11 BEET SALAD — 13 GULF SHRIMP SALAD — 20
AGED CHEDDAR VINAIGRETTE, ROASTED & PICKLED BEETS, PICKLED ONION, GREEN APPLE,
PORK CRACKLINS, SUNCHOKE, DEHYDRATED OLIVES,  RADISH, MANCHEGO, MARCONA
MULTI-GRAIN CROUTONS, GREEN GODDESS, ALMONDS, GULF SHRIMP,
FARM EGG SALSA VERDE REMOULADE
1
FRIED CHICKEN — 22 THE VEGETARIAN — 22
BUTTERMILK, KALE, GREEN APPLE, ANSON MILLS TOASTED FARRO:
SPICY HONEY SWEET CORN, CRISPY BRUSSELS SPROUTS,
MAITAKES, LOCAL TOMATOES,
TEXAS RED FISH — 30 ROASTED PEPPER & PECAN ROMESCO

CAROLINA GOLD RICE GRITS, LOCAL BEANS, . .
A S HERITAGE PORK CHOP — 32
BENNE SEED FURIKAKE SMOKED & GRILLED, BRAISED COLLARDS,
BACON JAM, OLD FASHIONED SAUCE
LOBSTER & CRAWFISH POT PIE — 32
MAINE LOBSTER, LOUISIANA CRAWFISH, 220z BONE-IN USDA PRIME RIBEYE — MKT

MUSHROOMS, SWEET CORN BECHAMEL CORNBREAD & GOUDA FONDUE .

SUGAR & ORANGE-CURED SALMON — 32

BUTTERED BLUE CRAB & LEEKS,
ANSON MILLS FARRO VERDE, GREEN PEAS,
SMOKED ROE GRIBICHE

ROASTED CAULIFLOWER — 10 SAUTEED BROCCOLINI—9
RED GODDESS DRESSING, FRESNO CHILES, SMOKED BLEU CHEESE FONDUE,
TOASTED PECANS & GOLDEN RAISINS PUFFED RICE
CRISPY BRUSSELS SPROUTS — 9 BBQ BEANS — 9
BACON & HONEY GLAZE SEA ISLAND RED PEAS, SMOKED SAUSAGE

ANSON MILLS ANTEBELLUM GRITS —9 SALT &.FERFER FRENCH FRIES =#

“I do not have time for things that have no soul.”

-CHARLES BUKOWSKI

Executive Chef { Owner - James Raobert
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.




