
OYSTERS OF LOVE  12
crispy gulf oysters, New Orleans bbq sauce

CRISPY HOT SAUCED GULF 
OYSTERS  12
hot sauce, Point Reyes blue cheese

CHAR GRILLED OYSTERS  Mkt
garlic, white wine, chilies, parmesan cheese

RAW OYSTERS  Mkt
duo of sauces: cocktail, balsamic mignonette

OY S T E R S

SOUTH CAROLINA QUAIL
Buttermilk Fried Quail, 

BBB Southern Cooked Greens, 
Spiced Honey

36

SCOTTISH SALMON
Wester Ross Salmon, 

Cauliflower & Green Etou�ee, 
Flo's Tomato Jam | GF

38

SHRIMP & GRITS*
Wild Gulf Shrimp, Andouille Sausage, 

Creole Sauce, Petite Grit Cake
36

FILET OF BEEF 
TENDERLOIN*

Crispy Potato Cake, Reduction Sauce,
 Fresh Compound Butter

58

BBB SOUTHERN COOKED GREENS
Bacon, Beer, Brown Sugar

10

MAC & CHEESE
Organic Pasta Baked w/ Smoked Provolone Cheese

12

FRIED GREEN TOMATOES*
Creole Remoulade Sauce, Flo's Chow Chow

12

SPINACH MADELEINE
Creamy Spinach, Flo’s Pickled Jalapenos, Manchego Cheese

12

GF - Gluten Free, V - Vegetarian, VG - Vegan
Please inform your server of any allergies or dietary preferences. While we 

take precautions, cross-contact is possible.

*Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness.

GULF FISH*
Cornbread Crust, Fresh Lump Crab Meat, 

Lemon Butter Sauce | GF
42

SUNDAY SUGO
Rich Red Gravy featuring Home Place 

Pastures Beef & Pork, Parmesan Risotto
32

OYSTERS OF LOVE*  22
Drizzled with a New Orleans BBQ

HOT SAUCED OYSTERS* 22
Hot Sauce Butter Sauce, Blue Cheese Fondue

CHARGRILLED OYSTERS*  Mkt
Garlic, White Wine, Chilies, Parmesan Cheese | GF

RAW GULF OYSTERS*  Mkt
Cocktail Sauce, Balsamic Mignonette, Saltines | GF 

CARPACCIO OF BEEF*
Raw Tenderloin of Beef, Aioli, Capers, Shallots, 

Parmigiano Reggiano Cheese | GF
24

FSR SALAD
Black Pepper Vinaigrette, Pumpkin Seeds, Parmesan Cheese | GF

14

BLFGT SALAD
Bacon, Creole Remoulade Dressing, Flo’s Pimento Cheese, 

Fried Green Tomatoes
18

CHICKEN CREPES
Heritage Chicken, Lemon Butter Sauce, 

Flo's Tomato Jam
18

TASSO SHRIMP*
Wild Gulf Shrimp, Tasso Ham Sauce, 

Jalapeno Cornbread
18

WHITE CHEDDAR GRIT 
MUFFINS

Whipped Butter & Spiced Honey
8 

Deviled Eggs

HOUSE SMOKED SALMON 
& CAVIAR*  | GF 

18

HOT SAUCE BACON  | GF
12

CHOW CHOW  | GF 
12 

Sides

Entrées

Starters

Oysters Middles



12 each

CASSIS SPRITZ
Creme de Cassis de Dijon,

Dolin Blanc Vermouth,
Soda Water, 
Fresh Lemon

FRENCH 75
Old Dominick Gin, 

Lemon Juice, 
Sparkling Wine 

NA ITALIAN 
SPRITZ

Lyre’s NA Italian Spritz 
Liqueur & Sparking Wine, 

Fresh Orange

HUGO
Pico & Max Elderflower 
Liqueur, Sparkling Wine, 

Soda Water, 
Fresh Mint

NEGRONI BLANCO
Lind & Lime 

London Dry Gin, 
DCF Cinque Apertivo, 

Lillet Blanc, 
Fresh Orange

WHITE
Maison Prosper Maufoux, Sparkling, 

Crémant de Bourgogne, Burgundy, France 
NV  |  15

Marenco Vini, Moscato d’Asti, Strev, Asti, 
Italy 2021

Cli� Lede, Sauvignon Blanc, Napa Valley 
2022 | 15

Kuentz-Bas, White Blend, Blanc, Alsace, 
France 2021  |  12

Marco Felluga, Pinot Grigio, Mongris, Collio, 
Italy 2022 |  14

Au Bon Climat, Chardonnay, 
Santa Barbara County 2023  |  16

Julien Fayard, Grenache Blend Rosé, 
Just Pink, Provence, France 2023  |  14

RED
Obsidian Wine Co., Pinot Noir, 

Poseidon Vineyard, Carneros, Napa Valley 
2021  |  15

Tenuta Sassoregale, Sangiovese, Maremma, 
Tuscany, Italy 2022  |  12

Stolpman Vineyards, Syrah, 
Crunchy Rôastie, Ballard Canyon, 
Santa Barbara County 2021  |  13

Viña Cobos, Malbec, Felino, Mendoza, 
Argentina 2022  |  15

Hourglass Winery, 
Cabernet Sauvignon Blend, HG III, 

Napa Valley 2022  |  17

SHAKEN OR STIRRED

VODKA OR GIN 
OF CHOICE

Classic Martini | Dirty | Creole

BOURBON OF CHOICE

Classic | Muddled | Don’s Grand

$20 corkage fee / bottle. Limit 2 bottles per table. Vintages are subject to change.All wines by the glass are available by the bottle.

WHITE HALF BOTTLES
Moët & Chandon, Brut Imperial, Épernay, Champagne, France NV 
Spottswoode, Sauvignon Blanc, Napa Valley 2018  

SPARKLING
Giesen, Dealcoholized Sparkling Brut, New Zealand
Graham Beck, Rosé, South Africa NV 
Adami, Garbel, Prosecco, Italy NV 
Ca’ Del Bosco, 47a Edizione Cuvée Prestige, Extra Brut, Italy NV
L. Aubry Fils, Brut, Montagne de Reims, Champagne, France NV 
Gaston Chiquet, Tradition Brut, Vallée de la Marne, Champagne, France NV 

ROSÉ
Robert Sinskey, Pinot Noir Rosé, Vin Gris, Los Carneros, Napa V alley 2023 
Domaine du Gros ‘Nore, Mourvèdre Blend Rosé, Provence, France 2022 

WHITE
Domaine Hippolyte Reverdy, Sauvignon Blanc, Sancerre, France 2023
Turnbull Wine Cellars, Sauvignon Blanc, Estate, Oakville, Napa Valley 2022  
Aperture Cellars, Sauvignon Blanc, Sonoma County 2022 
Merry Edwards, Sauvignon Blanc, Russian River Valley, 2023 
Von Winning, O� Dry Riesling, Estate Trocken, Pfalz, Germany 2022
Illahe, Viognier, Willamette Valley 2023
Au Bon Climat, Pinot Gris & Pinot Blanc, Santa Barbara County 2023 
Aperture Cellars, Chenin Blanc, Clarksburg 2022 
Remoissenet Père et Fils, Chardonnay, Burgundy, France 2021 
Domaine Leflaive, Chardonnay, Mâcon-Verzé, Burgundy, France 2018 
Flowers Vineyard & Winery, Chardonnay, Sonoma Coast 2022
Kistler Vineyards, Chardonnay, Les Noisetiers, Sonoma Coast 2021
Ramey Cellars, Chardonnay, Russian River Valley 2023
DuMOL, Chardonnay, Wester Reach, Russian River Valley 2021
Calera, Chardonnay, Central Coast 2022
Brewer Clifton, Chardonnay, Sta. Rita Hills, Santa Barbara 2022

RED HALF BOTTLES
Peay Vineyards, Pinot Noir, Pomarium Estate, Sonoma Coast

RED
Domaine Faiveley, Pinot Noir, Mercurey, Burgundy 2020
Statera Cellars, Pinot Noir, EST, Willamette Valley 2022
Nicolas Jay, Pinot Noir, L’Ensemble, Willamette Valley 2021
Peay Vineyards, Pinot Noir, Savoy Vineyard, Anderson Valley 2016
Duckhorn Vineyards, Pinot Noir, Goldeneye, Anderson Valley 2022
Patz & Hall, Pinot Noir, Sonoma Coast 2019
Flowers Vineyard & Winery, Pinot Noir, Russian River Valley, 2022
Brewer Clifton, Pinot Noir, Sta. Rita Hills, Santa Barbara 2022
Jean Foillard, Gamay, Morgon, Côte du Py, Beaujolais, France 2021
Castellare, Sangiovese, Chianti Classico, Tuscany, Italy 2022
Podere Casisano, Sangiovese, Brunello di Montalcino, Tuscany, Italy 2019
Turley Wine Cellars, Zinfandel, Estate, Napa Valley 2021
Achaval Ferrer, Malbec, Mendoza, Argentina 2021
Bodega Tapiz, Malbec, Black Tears, Mendoza, Argentina 2017
Viña Cobos, Malbec, Bramare, Luján de Cuyo, Mendoza, Argentina 2019
Mayacamas Vineyards, Merlot, Napa Valley 2014
Clos du Caillou, Red Blend, Côtes du Rhône, France 2020
Château Font du Loup, Red Blend, Châteauneuf-du-Pape, France 2020
Château Lassègue, Red Blend, Saint Emilion, Bordeaux, France 2013
Delille Cellars, Red Blend, D2, Columbia Valley, Washington 2019
Chappellet, Red Blend, Mountain Cuvée, Napa Valley 2021
Andrew Will, Cabernet Sauvignon, Two Blondes, Washington 2019
Aperture Cellars, Cabernet Sauvignon, Sonoma County 2021
Ramey Cellars, Cabernet Sauvignon, Estate, Napa Valley 2020
Duckhorn Vineyards, Cabernet Sauvignon, Napa Valley 2021
Spottswoode, Cabernet Sauvignon, Lyndenhurst, Napa Valley 2021
The Hess Collection, Cabernet Sauvignon, Mt. Veeder, Napa Valley 2019
Daou, Cabernet Sauvignon, Reserve, Paso Robles 2021

In accordance with Tennessee state law, all wines and liquors are subject 
to 15% liquor by the drink tax and 9.75% sales tax. 

MEMPHIS DRAFT | 8 
Crosstown Tra�c (IPA)

Ghost River Golden (Golden Ale) 
Grind City Poppy’s Pils (Pilsner) 

Memphis Made Fireside (Amber Ale)
Wiseacre Tiny Bomb (Pilsner)

BOTTLES & CANS | 8 
Crosstown Siren (Blond Ale)   
High Cotton Mexican Lager 

Memphis Made Junt (Cream Ale) 
Michelob Ultra 

Miller LIte 
Modelo 

Sierra Nevada (Pale Ale) 
Stella 

Wiseacre Ananda (IPA) 

NON ALCOHOLIC | 8 
Athletic Golden 

Athletic Run Wild (IPA) 
Corona 

65

85
64

134
112
121
72
93

107
90
60
112
95
66
84
99

108
68

144
140
95
80
72

130
123
143
150
136
85

45
56
58
88
97
110

79
44

72
75

77
64
82
94
60
56
60
62
77
99
88

125
93
115
68
83

By the Gla�
Martini

Old Fashioned

Aperitifs

Wine

Beer


