The Cellar

at Christiana Campbell’s

Oisters Mignonette $o

Chilled on the 1/2 shell with Mignonette Sauce

Grilled Oisters $o

with herb butter

A Fine Kettle of Fish $14
Old Stitch beer batter fried cod

Fried Pickled Okra $8

with Smoked Tomaro Aioli

Shrimp Another W/a%/ $12

Grilled with Sorghum sweet & sour sauce

Pimento Cheese 39
Lavosh & pickled local peppers

To Stew Pork 315

Creamy grits & braised greens

Crab Cake with Fennel Salad $20
A Campbell's Original

The Cellar
at Christiana Campbell’s

Oisters J\/ijnoncttc $o
Chilled on the 1/2 shell with Mignonette Sauce

Grilled Oisters $o
with herb butter

A Fine Kettle of Fish $14
Old Stitch beer batter fried cod

Fried Pickled Okra $8

with Smoked Tomaro Afoli

Shrimp Another Wa{ $12

Grilled with Sorghum sweer & sour sauce

Pimento Cheese $o
Lavosh & pickled local peppers

To Stew Pork $15

Creamy grits & braised greens

Crab Cake with Fennel Salad $:20
A Campbell's Original






