YARDBIRD

SOUTHERN TABLE & BAR

NYE FIREWORKS

AND
WINE PAIRING

CHOICE OF ANY 3 ITEMS

OYSTERS & BUBBLES
TRIO OF PACIFIC OYSTERS, SMOKED TROUT ROE
PICKLED APPLE-HORSERADISH MIGNONETTE

HHFK

FRIED GREEN TOMATO BLT
PIMENTO CHEESE, TOMATO JAM, FRISEE, LEMON VINAIGRETTE

HHFH

AGED HAM & ARUGULA FLAT BREAD
OREGANO, WHIPPED RICOTTA, PARMESAN, SPICED HONEY

HHFH

YARDBIRD HOT WINGS
CHOICE OF CHEF’S SIGNATURE NASHVILLE HOT DIP OR SMOKED SPICE CHILI RUB

HHFH

MAC & CHEESE
CREAMY ARTISANAL CHEESE MORNAY & CRISPY HERB CRUST

HHFK

LEWELLYN'’S FRIED CHICKEN
SERVED WITH HONEY HOT SAUCE

HHFK

FRIED OREOS
House-MADE MARSHMALLOW, CRUSHED OREOS, VANILLA ICE CREAM

HHFH

BANANA SPLIT BROWNIE SUNDAE
MARSHMALLOW FLUFF, SALTED CARAMEL SAUCE, WHISKEY ICE CREAM

$98++ PER PERSON

$118++ for Piper Heidseck “Rose” Reims, Champagne, France, NV
Or 2-hour free flow at $148++ per person

PRICES DISPLAYED ARE SUBJECT TO PREVAILING GOODS & SERVICES TAX AND 10% SERVICE CHARGE

MENU IS SUBJECT TO CHANGE DUE TO AVAILABILITY OF FRESH AND SEASONAL PRODUCE




