DEAN STREET
DINNER

SNACKS

SATANIC DEVILED EGG WITH HABANERO SPIKED PAPRIKA & MALDON SEA SALT
MARINATED OLIVES WITH FENNEL, OLIVE OIL & CITRUS

HANDMADE MARKET PICKLES

CRISPY CHICKEN LIVERS ON TOAST WITH HOT PEPPER JELLY

SMALL PLATES

OYSTERS ON THE HALF SHELL (ASK SERVER FOR VARIETIES) $2.25ea
CRISPY CONFIT CHICKEN WINGS WITH CHIPOTLE JAM, CILANTRO & LIME CREMA $8
BRISKET DUCK BOUDIN BALLS WITH CREOLE MUSTARD AND BREAD & BUTTER PICKLES $7
BAKED OYSTERS WITH SPINACH, BACON & PERNOD $12
FRIED CALAMARI WITH LEMONS, ARTICHOKES & LEMON AIOLI $9

SOUPS
SOUP OF THE DAY
CHICKEN & SAUSAGE GUMBO WITH RICE & SCALLIONS

SALADS

BIBB LETTUCE & RADISHES WITH CREAMY AVOCADO & TARRAGON VINAIGRETTE

BABY LETTUCES WITH LEMON, EXTRA VIRGIN OLIVE OIL & GARLIC CROUTONS

CAESAR SALAD WITH WHITE ANCHOVIES, PARMESAN & CROUTONS

BUFFALO CHICKEN SALAD WITH BIBB LETTUCE, CELERY, TOMATOES, RED ONION,
BACON LARDONS & CRUMBLED BLUE CHEESE IN A BUTTERMILK DRESSING

ENTREES
HOUSE MADE FETTUCCINE WITH CRAWFISH, LEMON & CREAM

PAN ROASTED CHICKEN WITH MASHED POTATOES & MUSHROOM JUS

SAUTEED MUSHROOMS WITH POACHED EGG, STONED GROUND GRITS, CHIVES & BROWN BUTTER
BIG EASY BBQ SHRIMP & GRITS
SLOW BRAISED BEEF SHORTRIB WITH PARSNIPS, CARROTS & FRESH HORSERADISH
GRILLED NEW YORK STRIP STEAK WITH MARROW BUTTER & ROAST POTATOES
CORNMEAL CRUSTED CATFISH WITH CORN, TOMATOES, LIME, ALMONDS & BROWN BUTTER
GRASS FED DEAN STREET BURGER WITH FRIES

(ADD SWISS, CHEDDAR OR BLUE CHEESE - $1 ADD BACON - $2)
SHRIMP PO’ BOY WITH LETTUCE, TOMATO, PICKLES & SCALLION MAYO

SIDES

FRENCH FRIES

BROCCOLI WITH OLIVE OIL, GARLIC & RED PEPPER FLAKES
MASHED POTATOES

BRUSSELS SPROUTS WITH MAPLE SYRUP & BACON LARDONS
STONE GROUND CAROLINA CHEESE GRITS




