Open Daily to Enjoy
Pleasure to Serve You ° ﬁ 270 PEACHTREE ST. NW
— ATLANTA, GA 30303
PROPRIETORS _—
ALAN & CINDY LEBLANC WHITEOAKKITCHEN.COM
- TEL. 404 .524.7200
Cuisine du Sud

@tnner NIGHTLY 4:00PM-10:00PM (OR LATER)

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

APERITIE

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

Octopus* 25

Charred Octopus. Piquanté Mayo. Fried Chickpeas.

Mussels* 22

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

Shrimp Beignets 24
Georgia Wild Caught Shrimp. Beignets. Jambalaya Mayo.

Stoneground Grit Soufflé 24

Grits. Sharp Cheddar. Beurre Blanc. Foraged Mushrooms.

SALADE

Butter Lettuce 16

Chevre. Homemade Bacon. Washed Onion. Sorrel. Chive Dressing.

Fattoush Salad 17

Roasted Carrots. Cucumber. Radish. Onion. Mint. Parsley.

Beet Salad 18

Beets. Whipped Brie. Frisée. Pistachios. Cracked Pepper.

Protein Enhancements: Roasted Chicken | 8 Grilled Shrimp | 12 Bistro Steak | 19

PASTA
Truffle Comté 25 Bucatini
Cavatappi Carbonara
Baked White Truffle Béchamel. Egg. Pecorino.

Guanciale. Black Pepper.
Toasted Bread Crumbs. Chives. b PP

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.*
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LUNCH SERVED MONDAY-FRIDAY 11:30AM-4PM

BOUCHERIE

served with housemade bordelaise

Petite Filet* 61
80z.

Lamb Rack* 67
Dijon Herb Crust.

NY Strip* 70
160z

LES CLASSIQUES

White Oak Original
Caramel Fried Chicken 31

*limated daily quantities®

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

Halibut 46
Low Country Dirty Cous Cous. Preserved Lemon. Homemade Hot Sauce Butter.

Live Fire Shrimp 41
Heirloom Carrots. Crispy Delicata Squash. Chermoula.

Short Rib 38

Yukon Potato. Pearl Onions. Tarragon-Mustard Créme. Red Wine Reduction.

Wagyu Burger* 31

White Cheddar. Caramelized Onions. Mushrooms. Brioche. Pomme Frites.

GARNITURE

Pommes Purée | 14 Pommes Frites | 10 Rapini | 14
Yukon Gold. Butter. Créme. Sea Salt. Fines Herbs. Brown Butter. Marcona Almonds.

Mushroom | 15 Market Vegetable | 15

Fried Shallots. Farm Cheese. Seasonal Selection.

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




