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BAR BITES

THE T.H. SEAFOOD DIP
Creamy cﬁ”p with crab, sﬁrim]a & cagfisﬁ served with house-made tortilla cﬁl’ps

BEER-BATTERED SHRIMP

Beer-battered & seasoned sﬁrimp fn’ed’ crisyy served with comeback sauce

TRUFFLE FRIES

French Fries tossed in a house -made seasom’ng qf truﬁ[es, gar(ic,
}mrs[ey, & Pecorino; served with house-made aioli.
MISSISSIPPT HOT-WINGS

@0716[;355 FlOt—Wﬁ’lgS servec[witﬁ ﬁouse-mcw(e Eﬁau cﬁeese cﬁ’essing

CATFISH BOULETTES
Cn’syy déeja-fm’ec[, seasoned batter qf catfisﬁ & stuﬁfing; served

with a house comeback sauce
THOMPSON HOUSE POTATO SKINS

Cm’syy _potato skins tqojaecf with cheese, bacon, chives; served with

House-made ranch & sour cream

THE 1902 ONION RINGS

Made from scratch, battered & dée}o friea[ onion m’ngs; served with
Wine & Cheese fDi}a}n’ng Sauce

CRAB BEIGNETS
Served with house remoulade

SAVANNAH HUSH PUPPIES
Cn’syy hush Jou}o}aies on top qf Jo(fcys qf Jai'mento cheese, bacon and scallions

*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk foodborne illness(s).
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