BAR MENU

CHARCUTERIE |6
PROSCUITTO AMERICANO, BERKSHIRE LONZA, SPICY COPPA
APRICOT MUSTARD, PICKLED NAPA CABBAGE, TOASTED LEVAIN

AHI TUNA TARTARE | 8
SCOTCH BONNET PEPPERS, PEARS, SESAME OIL

BURRATA CHEESE | |
ORGANIC HEIRLOOM TOMATOES, BALSAMIC, MIZUNA

BEEF TARTARE POPPERS ©
HAND CHOPPED TENDERLOIN, POTATO SHALLOT CAKE, QUAIL EGG

SHRIMP COCKTAIL | 5
CITRUS POACHED, HORSERADISH COCKTAIL

Fole GRAS SLIDER | 2
PEAR CHUTNEY, CARAMELIZED ONION JUS

LoBSTER CORN DoGs | 2
WHOLE GRAIN MUSTARD, FENNEL

TRUFFLED PoPCORN 1O
BLACK TRUFFLE BUTTER, CHIVES

SALT AND PEPPER POTATO CHIPS 5
HERB CREME FRAICHE

Pizza CHAMPIGNON | 2
MUSHROOM DUXELLE, MIZUNA, LEMON CONFIT

LOUISIANNA ROCK SHRIMP LOUIE | 2
BUTTERCUP LETTUCE, AVOCADO, EGG

WEST COAST OYSTERS 2.50 EACH
SEASONAL SELECTION, JALAPENO MIGNONETTE

ARTISAN CHEESES | 2
SELECT (3)
BONNE BOUCHE, PLEASANT RIDGE RESERVE, SAN JOAQUIN GOLD,
BASSERI TOMME, ASHER BLUE

BAR MENU OFFERED FROM 5:00PM UNTIL 1 0O:00PM



