
 
 

Bar Menu 
 

Charcuterie  16 
proscuitto americano, berkshire lonza, spicy coppa 

apricot mustard, pickled napa cabbage, toasted levain 

 
Ahi Tuna Tartare  18 

scotch bonnet peppers, pears, sesame oil 

 
Burrata Cheese  11 

organic heirloom tomatoes, balsamic, mizuna 

 
Beef Tartare Poppers  9 

hand chopped tenderloin, potato shallot cake, quail egg 

 
Shrimp Cocktail 15 

citrus poached, horseradish cocktail 

 
Foie Gras Slider 12 

pear chutney, caramelized onion jus 

 
Lobster Corn Dogs 12 

whole grain mustard, fennel 
 

Truffled Popcorn  10 
black truffle butter, chives 

 
Salt and Pepper Potato Chips  5 

Herb Crème Fraiche 

 
Pizza Champignon  12 

mushroom duxelle, mizuna, lemon confit 

 
Louisianna Rock Shrimp Louie 12 

buttercup lettuce, avocado, egg 

 
West coast oysters   2.50 each 

seasonal selection, jalapeno mignonette 

 
Artisan Cheeses 12 

select (3)  
BONNE BOUCHE, PLEASANT RIDGE RESERVE, SAN JOAQUIN GOLD, 

BASSERI TOMME, ASHER BLUE 
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