
JALAPENO CHEDDAR CORN BREAD  9
Weatherbury Farm Cornmeal, Jalapeno,
Cheddar, Green Garlic Butter

FRIED ALLIGATOR 12
Chipotle Aioli

CATFISH STICKS   8
Abita Purple Haze Beer Batter, Remoulade

MAC’N’CHEESE   9
Peppadew, Seasoned Breadcrumbs, 
Fresh Herbs
JAMISON FARM LAMB SLIDERS   13
Pimento Cheese, Pickled Green
Tomato, Lamb Tasso

FOIE GRAS DEVILED EGGS   11
Bacon Jam, Smoked Trout Roe

HUSH PUPPIES   8  
Corn, Scallions, Dill, Remoulade

FRIED GREEN TOMATOES   10
Pimento Cheese, Collard Greens Slaw

GRILLED CAJUN STREET CORN   8
Chili Mayo, Parmesan, Mixed Herbs

GATOR & SAUSAGE GUMBO   9
Dark Roux, Okra, Carolina Gold Rice

SMOKED BOUDIN      10
Assorted Pickled Items, Creole Mustard 
Aioli, Cajun Dill Potato Chips

ICEBERG WEDGE   8
Smoked Bleu, Bacon, Egg, Radish, Pickled 
Green Tomato, Buttermilk Ranch

WATERMELON & HEIRLOOM TOMATO SALAD    13 
Watercress, Gem Lettuce, Red Onion, Mint 
Fried Goat Cheese, Chili Citrus Vinai-
grette

CHARGRILLED OYSTERS   13
Garlic Butter, Parmesan, Chili Flakes

SUCCOTASH  12
Summer Vegetables, Goat Cheese, Salsa

 
Verde, Poached Egg

bar snackS SMALL PLATES

large plates
SEAFOOD GUMBO   24
Gulf Shrimp, Crawfish, Oysters, Catfish, 
Andouille, Okra, Carolina Gold Rice

WHOLE FRIED FISH    MP
Anson Mills Cheddar Grits, 
Benton’s Braised Collards, 
Herb Caper Salad, Meunière Sauce

JAMBALAYA   25
Chicken, Andouille, Shrimp, 
Carolina Gold Rice, Creole Tomato Broth

NASHVILLE STYLE HOT CHICKEN   26 
Anson Mills Cheddar Grits, 
Benton’s Braised Creamed Collards, 
House Sweet Pickles

BLACKENED SALMON*   28
Summer Succotash, Corn Puree, Green 
Tomato Chutney, Crispy Sweet Onion

STEAK FRITES*   32
14oz New York Strip, 
Mushroom Bourbon au Poivre, 
Truffle Parmesan Fries

CREOLE SHRIMP & GRITS   26
Gulf Shrimp, Anson Mills Cheddar Grits, 
Trinity, Tasso Ham, Shrimp Stock, 
Heirloom Tomato

*  Please let your server know if you have allergies or dietary restrictions
*  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
   your risk of foodborne illness

Supper

SandwicH

Shop
CLASSIC PO BOY   16
Choice of Fried Shrimp or Oysters 
(PEACEMAKER: GET BOTH MIXED +2), Iceberg, 
Tomato, House Dill Pickles, Chili Mayo

ALLIGATOR PO BOY   18
Blackened Gator, Fried Green Tomato, 
Collard Greens Slaw, Pimento Cheese

FRIED SOFT SHELL CRAB SANDWICH   16
Soft Shell Crab, Ramp Aioli, Baby Gem 
Lettuce, Heirloom Tomato, Brioche

LOUISIANA LOBSTER ROLL   22
Maine Lobster & Crawfish, Garlic Butter, 
Lemon, Split Top Roll

DA LIL CHUNKY BURGER*   14
Two Patties, Fried Green Tomato, American, 
Benton’s Bacon, Sunny Side Up Egg, Chili 
Mayo, Iceberg, House Dill Pickles

All sandw
iches 

come with 

cajun fr
ies

"laissez le bon temps rouler !”

/

Muddy Waters Oyster Bar
"He was a bold man that first ate an oys

ter."
- JONATHAN SWIFT


