
 Pleasure to Serve You
—

PROPRIETORS
ALAN  &  CINDY  LEBLANC

—
CHEF

BEN VAUGHN

Cuisine du Sud
Dinner

20Ratatouille

22

Shrimp Beignets
Georgia Wild Caught Shrimp. Beignets. Jambalaya Mayo.

Mussels*
PEI Mussels. Shallot. Confit Garlic. Bacon. Beurre Monte.

24

A P E R I T I F

LES CLASSIQUES

Short Rib 38
Short Rib. Yukon Potato. Pearl Onions. 

Tarragon-Mustard Crème. Red Wine Reduction.

White Oak Original 
Caramel Fried Chicken 30
*limited daily quantities*

S A L A D E

Open Daily to Enjoy
—

270  PEACHTREE  ST.  NW 
ATLANTA.  GA  30303

—
WHITEOAKKITCHEN.COM
TEL.  404 . 524 . 7200

18Beet Salad
Beets. Whipped Brie. Frisée. Pistachios. Cracked Pepper.

16
Bu�er Le�uce
Chevre. Homemade Bacon. Washed Onion. Sorrel. Chive 

26
Tuna + Bacon Harissa*
Tuna. Homemade Bacon. Harissa. Young Greens. Cornbread. 

Octopus* 
Charred Octopus. Piquanté Mayo. Fried Chickpeas. 
Chermoula. Herbs. Lemon.

25

Fa�oush Salad
Roasted Carrots. Cucumber. Radish. Onion. Mint. Parsley.

17

*CONSUMING RAW OR UNDERCOOKED MEATS. POULTRY. SEAFOOD. SHELLFISH. OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.*

Eggplant. Onion Soubise. Squash. Zucchini. 
Garlic Chips. Sherry Gastrique. 

Live Fire Shrimp                                38
Heirloom Carrots. 
Crispy Delicata Squash. Chermoula.

29

1/2 dozen |
$36
$22

1 dozen |  

OY S T E R S  M I GNONE T T E *

Wagyu Burger*
White Cheddar. Caramelized Onions. 

Mushrooms. Brioche. Pomme Frites.

Branzino . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 44
Whole Branzino. Charred Lemon. Artichoke & Tomato à la Barigoule. Caper Berries. 

Halibut  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 44
Low Country Dirty Cous Cous. Preserved Lemon. Homemade Hotsauce Bu�er.

Chicken Paillard  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 33
Bi�er Green Salad. Caviar Beaurre Blanc.

Petite Filet*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 61
8 Ounces Filet of Beef.

Lamb Rack*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 64
Dijon Herb Crust.

NY Strip*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 70
Snake River Farms Wagyu. 16 Ounces.

Pommes Purée
Truffle Supplement Available.

Mushrooms
Fermented Onion Powder. 

Fried Shallots. Farm Cheese.

Rapini
Crisp Rapini. Brown Bu�er. Marcona Almonds.

Farmers Market Vegetable
Daily Market Chef’s Vegetables

Pommes Frites
Hand-cut Pommes Frites. 

Sea Salt. Fines Herbs.

Orecchie�e
 Rapini. Lemon. Parmesan.

 Bread Crumb. Pink Peppercorns. 

PASTA
Bucatini Carbonara

Egg. Pecorino. 
Guanciale. Black Pepper.

25

LA PECHE & BOUCHER

GARNITURE
10

 NIGHTLY 4:00PM — 10:00PM (OR LATER)

LUNCH SERVED MONDAY-FRIDAY 11:30AM-4PM    

24Stoneground Grit Soufflè
Grits. Sharp Cheddar. Beaurre Blanc. Foraged Mushrooms.


