e lapder. + the delts

dinner

“There is no love sincerer than the love of food.” “George Bernard Shaw

shAcks

crispy pig ears "cheetos" 1
pimento cheese & ham allan benton's 14month aged ham, tomato jam, grilled bread 7
chicken skin's desert blossom honey, orange zest, lavender 9
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cauliflower smoked moody bleu, pickled celery, scallions, cutino's hot sauce [0
griIIed asparagus salad 1ittle gem lettuce, radish, slow cooked egg, pickled shallot, crow's dairy feta, lavender cured meyer lemon 7

heirloom tomato & di stefano burrata shaved fennel, fennel pollen, slow roasted sun gold tomato vinaigrette (4

Ve
hoppin john sea island field peas, carolina gold rice, herb salad 4
low country dungeness crab rice carolina gold rice, pickled celery, holy trinity, celery hearts 2%

fish & seatood
roasted wild striped bass stewed baby butter beans & country ham, dende oil %%
griIIed sweet shrimp flavors of the west indies, cutino's mango, avocado mousse, tropical fruit salad 20

low COUﬂtI’y purI00(for two) west coast mussels, little neck clams, shrimp, andouille, trinity, carolina gold rice Gq

poultry & meat
ethiopian fried chicken flavors of ethiopia, chakalaka 24

jUSt a good damn burger american cheese, 1.t.o, roasted garlic aioli, fries, buttermilk bun 7
prime new york steak kennebec potato fries, roasted shallot soubise, board dressing %{
niman ranch bone in ribeye tomahawk mcclendons select grilled asparagus, board dressing |00

dessert

calas creole rice fritter, dulce de leche, sea salt ||

Consumg raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions

burgers, steaks, egg and all seafood are cooked to order

thelarderandthedelta.com | @thelarderphx
$2 nominal split plate fee
please be advised although we try to accommodate allergy requests, we are not a gluten free or nut free kitchen
20% gratuity may be added to parties of 6 or more





