
 Starters
Deviled Eggs  16

SIX HALVES, EITHER ALL ONE KIND OR MIXED SETS OF TWO

Classic Eggs
Snipped Chives | Savory Southern

Egg Mousse

Dill Pickle Eggs
House-Garlic Pickle | Fresh Dill | Egg

Mousse

Bayou Eggs
Louisiana Crawfish Tail | Cajun Cream |

Scallion | Egg Mousse

Beef Carpaccio Roulade  24
CAB Filet | Capers | EVOO | Mixed Greens | Aged Shaved Parmesan| Balsamic Reduction

Housemade Dips
SERVED IN A CROCK WITH BREAD FOR DIPPING

Elotes  16
Fire Roasted Corn | Cotija Cheese |

Tajin | Fresh Cilantro | Tortilla Chips

Cheesy Hot Crab  22
Maryland Lump Crab | White Cheddar

| Manchego | Lemon Zest | Crostini

’ Nashville Hot  16
Roasted Chicken | House Garlic Dill

Pickle | Fresh Mozzarella | Garlic Naan

Crawfish Toast  20
Louisiana Crawfish Tail | Shaved Asiago | White Cheddar| Cajun Cream | Lemon Zest | Toasted Crostini

Ahi Three Ways
AAA SASHIMI GRADE BLUEFIN TUNA

’ Japanese Tataki  20
Togarashi Crust | Truffle Chili Crunch |
Yuzu Ponzu | Tobiko | Pickled Ginger

Tuna Tower  24
Hass Avocado | English Cucumber|

Alphonso Mango | Wonton Crackers

Bluefin Spoons  20
Soy-Ginger Marinade | Cucumber
Wasabi Aioli | Furikake  | Toasted

Sesame

Charcuterie  30
Marinated Olives | Assorted Housemade Pickled Vegetables |  Artisan Cheeses | Premium Cured Specialty Meats | Toasted Crostini's

**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE THE RISK OF
FOODBORNE ILLNESSES.** VERDIGRIS RESTAURANT AT OXFORD OAKS DISTILLERY • 127 COLLEGE ST. OXFORD, NC •

919.679.1002 WWW.VERDIGRISNC.COM


