
Open Daily to Enjoy
—

270  PEACHTREE  ST.  NW 
ATLANTA,  GA  30303

—
WHITEOAKKITCHEN.COM
TEL.  404 . 524 . 7200

 Pleasure to Serve You
—

PROPRIETORS
ALAN  &  CINDY  LEBLANC

—

MONDAY— FRIDAY  11:30AM — 4:00PM     /     SATURDAY— SUNDAY  DINNER ONLYLunch

A P É R I T I F

Cuisine du Sud

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

S A L A D E

Charcuterie and Cheese                                                               28 
Assorted Cured Artisanal Meats. Cheese. Pickled Vegetables. Toast & Lavash.

Rockefeller Oysters                                                                          23
Baked Oysters. Spinach. Tomato. Mornay. Parmesan. Herbs. 

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

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

Mussels                                                                                                   22

Shrimp Beignets 20
Wild Caught Shrimp. Beignets. Brava Sauce.

Chopped Salad 24
Chopped Chicken. Romaine. Cucumbers. Radish. Onion. Carrot. Olives. 
Herbs. Citrus. Bu�ermilk Dressing.

Beet Salad 16
Beets. Whipped Brie. Frisée. Pistachios. Cracked Pepper.

Chèvre. Homemade Bacon. Washed Onions. Lemon Sorrel. Chive Dressing. 

Bu�er Le�uce 16

Octopus  25
Charred Octopus. Piquanté Mayo. Fried Chickpeas. Chermoula. Herbs. Lemon.

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

Stoneground Grit Soufflé                                                                  24
Grits. Sharp Cheddar. Beurre Blanc. Foraged Mushrooms. 
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CLASSIQUES

PASTA
Bucatini 

Carbonara
Egg. Pecorino. 

Guanciale. Black Pepper.

25

Pommes Frites 10

Rapini and Almonds 14

Mushrooms 12
Roasted Mushrooms. Fermented Onion Powder.
Homemade Cheese. 

Mashed Yukon Potato 10

Crisp Rapini. Brown Bu�er. Marcona Almonds.

garniture

SUCRée

 
Chicken Tartine                                        22
Roasted Chicken Salad. Dill. Lemon. 
Multi-Seed Sourdough. Pommes Frites. 

Truffle Farm Egg Omele�e                  27 
Three Farm Eggs. Truffles. 
Arugula Salad. Black Pepper. Pommes Frites. 

Steak & Frites                                            28
Steak Bave�e. Peppercorn Bordelaise. Pommes Frites.

Smash Burger*                                            21
Double Wagyu Smashed Pa�y. American Cheese. 
Peppercorn Mayo. Brioche Bun. Pommes Frites.

Short Rib Benedict                                       27
Short Rib. English Muffin. Pance�a.
Hollandaise. Pommes Frites.

Croque Madame 25
Shaved Cured Ham. Gruyere. Brioche. Farm Egg. 

Béchamel. Pommes Frites.

Fried Chicken and Biscuits                     25
White Oak Fried Chicken. Bu�ermilk Biscuits.
Chili Honey Crunch.

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

Coffee & Tea Service Available

Vanilla Crème Brûlée | 12
Served with Fresh Berries

Double Chocolate Cake | 15

Truffle Comté
Cavatappi

Baked White Truffle Béchamel.

Toasted Bread Crumbs. Chives.

Fish of the Day                                        MKT


