
THE LOCAL BAR MENU
ROASTED OYSTERS (3) 5

Smoked Gouda, Melted Leeks, Bacon, herbed Bread Crumbs

2 BLUE CRAB BEIGNETS 5
Creole Aioli, Fennel Slaw 

ST JUDE FARM OYSTERS (6) 14
Cocktail Sauce, Lemon, Fennel Cracker

TARVIN FAMILY SHRIMP PASTA 15
House Made Pasta, Parmesan Brodo, Speck Ham, English Peas, Mint

HEIRLOOM TOMATOES 12  
Feta Cheese, Speck Ham, Crispy Onions, Croutons

BLACKENED TUNA TACO 5
Pineapple, Pico de Gallo & Sweet Chili Sauce

ROASTED BONE MARROW 12 
Short Rib and Carmelized Onion Marmelade, 

Chimichurri, Toasted Bread

CHEF RAY’S PIG WINGS 5
Peanut Sauce, Cilantro, Candied Peanuts

FREE RANGE DEVILED EGG 5
Candied Bacon, Pickled Vegetable, Gastrique

CEASAR SALAD 5
Grana Podano, House Fennel Cracker

BURWELL’S WAGYU BURGER 5
Burger Sauce, American Cheese, Pickled Onion, Sauteed Mushroom

THE HOT ROCK 5 X 2

Filet Tips served on 700 degree stone

Burwell’s menus change daily depending on what the local fisheries and farms can bring that day... Enjoy!


