Todd Jurich’s Bistro

Oyster Cajun Fosd Fest &
Wine & VWhiskey Tasting Event

~ Special Guests & Wine Enthusiasts ~
Megan Jones of Robin Cellars | Matt Wallace of RVWC
Delaney & Ali of Diageo
~ Our Oyster Men ~
Tom Haney: Laughing King Oyster Farm
Cape Henry, ES, VA
Ed Hoggart: Master Shucker — ES.
~ Musical Guests ~
Lewis McGehee
~ Happy Hour with ~
Rob Asbury

~ Todd & Chef’s Menu ~
2 Oyster Shucking Stations
Raw on the Half Shell & Steamers
Assorted Mignonettes / Local Hot Sauces / Vinegars
Montana Elk Venison Chili
Rayen’s Seafood & Sausage Gumbo
Yolanda’s Crispy Beef Lumpia / Mardi Gras Smoked Oyster Aioli
Todd’s Made to Order Oyster Stew
Char Grilled Oysters / Garlic Butter / Parmesan
NOLA Fried Oyster Rockefeller
Cajun Barbeque Pork “Po Boy” Sliders
Shellfish Jambalaya / Carolina Gold Rice

Titos Oyster Shooters @ the Bar + $7
Happy Hour Cash Bar
Inclusive 2-0z Tasting of Wines & 2 Select Pours
Discounted Prices on Glass Wines

Special To-Go Retail Wine Pricing! Restaurant only wines, not found in retail stores!

Todd Jurich’s Bistro « 150 W Main Street, Suite 100 « Norfolk, VA 23510 * 757-622-3210 « toddjurichsbistro.com



