
OYSTERS ON
THE HALF SHELL

ea.  2.5 / ½ dozen  14 / dozen  28

SPECIALT Y ON
THE HALF SHELL

ea.  3  / ½ dozen  18 / dozen  36

BROILED OYSTERS
jalapeño, harissa lime

butter, parmesan
½ dozen 18 / dozen  34

OYSTERS ROCKEFELLER
spinach, pernod,

shallots, parmesan
½ dozen  18 / dozen  34

Shuck Yeah!

Dinner
RAW BAR

JOHNNY CAKE
smoked Tillamook

cheddar pimento cheese,
andouille, chives

15

CHICKEN WINGS
smoked then fried, 

Alabama sauce,
Texas Pete

14

BRUSSEL SPROUTS
flash fried, balsamic 

reduction, goat cheese, 
marcona almonds

12

FRIED CALAMARI
tempua okra, lemon, 

Alabama sauce, 
cocktail sauce

14
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CHARCUTERIE BOARD
assorted artisan
meats & cheeses, 

toast points

22

GA WHITE SHRIMP & GRITS ..................................................................................................................

cheddar grits, andouille sausage, jalapeno cornbread, almond romesco

BACON CRUSTED SALMON ..................................................................................................................

beluga lentils, baby tomato, arugula, pickled pearl onion, mustard crème

JOYCE FARMS 1/2 CHICKEN ..................................................................................................................

onion low-carb-o-nara, housemade bacon, pepper jelly, bistro fries 

KUROBUTA PORKCHOP ...........................................................................................................................

cheesy “heat” grits, shrimp and andouille gumbo, cornbread madeleines  

SOUTHERN RIVER FARMS RIBEYE ................................................................................................

chili crunch potatoes, oyster and shitake mushrooms, arugula, tomato jam

WEDGE ........................................................................
blue cheese, heirloom tomatoes, bacon,
hearts of palm, herb buttermilk ranch

CAESAR .....................................................................
romaine, parmesan, boquerones,
parmesan crisp

GOLDEN BEET .........................................................
pickled peaches, goat cheese, endive,
frisée, pecans, orange vinaigrette

ENDIVE .....................................................................
candied pecans, blue cheese, apples, 
radicchio, grapefruit, basil vinaigrette

SHE CRAB SOUP ......................................................
fresh crab meat, chives, espelette 
pepper, cream sherry

20% gratuity added to parties of 6+. Consuming raw or 

undercooked meats, poultry, seafood, shellfhish or eggs

may increase your risk of food-borne illness.

SOUPS & SALADS

30

32

28

38

46
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14

12

12

//    FRESH INGREDIENTS from LAND & SEA   //

LARGE PLATES

491 Highland Ave

AUGUSTA, GA 30909

abelbrownaugusta.com

706.738.6491

CHEESE CURDS
tempura fried, 

buttermilk , 
sriracha aioli

12

PICKELED SHRIMP COCKTAIL
U-12 shrimp, spicy cocktail sauce  15

SMOKED SALMON
herb smear, capers, chopped boiled egg,

marbled rye melba toast point   16
14

JAMON SERRANO
burrata, pickled 

golden beets, olive 
oil, sea salt

15
OYSTER SHOOTER

house oyster, Durty Gurl 
Bloody Mary mix,
Wheatley vodka  5


