Bar Menu

Small Plates

Edamame
curry salt 5
Fried Calamari
sweet chili dipping sauce 12
Truffle Potato Fries or Sweet Potato Fries
truffle dip 7
Onion Rings
gruyere cheese 6
Organic Mixed Green
bacon, croutons, red onion, egg, apple, caesar dressing 8
add grilled shrimps (5 pcs) 16
grilled chicken 16
grilled salmon (4 oz) 18
grilled top sirloin steak (4 oz) 20
Baked Eggplants

green olives, capers, piquillo peppers, tomato, basil, mint, tomato, ricotta 7

Coconut Shrimps

sweet chili dipping sauce 8

Garlic Shrimps

spinach, white wine, lemon 7

Oyster on Half Shell

classic mignonette 3 ea

Tortilla Chips

guacamole, pico de gallo, queso fresco 6

Meat Balls

sambuca, caramelized onion, red wine vinegar, onion, mint |3

On the Buns

served with regular, sweet potato, or truffle fries

Creamy Seafood Cake Sliders
tomato compote, tartar sauce, onion jam, arugula |3
Bacon Double Double Kobe Beef Sliders

thousand island, cheddar cheese, pickles, onion ring, lettuce, tomato

Braised Pork Belly Sliders

hoisine, green onion, sriracha, pickled cucumber 10
Angus Charbroiled Cheese Burger

buttermilk bun 14

Pastrami

whole grain mustard, swiss cheese, sweet & sour onion
Grilled Ham & Cheese with Soup of the Day

made with cheddar ||

13

16

Grilled Flat Bread

BBQ Chicken

black beans, corn, grilled green onion, sour cream, chipotle, pico de gallo, queso
fresco 14

Sundried Tomato Pesto Chicken

fresh mozzarella, garlic-parmesan sauce, Lemon Basil 14

Roasted Pepper with Goat Cheese

bacon, onion, piquillo pepper, thyme, bianco sauce, apple, chili oil 13

Seared Ahi Tuna

aioli, pickled red onion, olive, jalapeno, grape tomato, cilantro, egg mimosa 18
Natural Top Sirloin

grilled green onion, blue cheese, romesco 23

Cured Meats and Artisan Cheeses

served with crackers, bread

Mastro Prosciutto, Canada, pork 5
Genoa Salami, Italy, pork 4
Bresaola, Italy, beef 6

Saint Andre, France, cow’s milk, soft 6

Cypress Humboldt Fog, Humboldet, ca, goat’s milk, semi-soft 7
Point Reyes Blue, Point Reyes, ca, cow’s milk, firm 7

Brie, France, cow’s milk, soft 6

Manchego, Spain, sheep’s milk, firm 7

selection of three cheeses or meats 16

“Ssam” to share, “wrap” in Korean
butter lettuce, pickled vegetables, hoisine, sriracha, steamed rice

Steak, grilled top sirloin 23
Pork, soy braised pork belly 10
Chicken, grilled 16

Entrees

Chicken Picatta

rosemary, caper butter sauce, brocolini, chili flakes 23
Natural Top Sirloin

truffle fries 23

Fish of the Day

seasonal vegetables 22

PRICES ARE EXCLUSIVE OF 180 SERVICE CHARGE AND 8.7500 SALES TAX




