
Bar & Lounge Menu 

 

 
LOBSTER CORN DOGS   

whole grain mustard sauce ................................................. 16 

 

SPICY ‘THAI ’  STEAK TARTARE 

Baby iceberg lettuce, citrus, mint, coconut ...................... 15 

 

BLACK TRUFFLE POPCORN   

truffle butter, chives ........................................................ 15 

 

AHI  TUNA TARTARE   

scotch bonnet pepper, pine nuts, mint, sesame oil ............ 19 

 

GULF SHRIMP & AVOCADO SALAD  

ecopia farm lettuces, louie dressing, sunflower sprouts 19 

 

CLASSIC OYSTER PREPARATION   

west coast, spanish mignonette & cocktail sauce .............. 21 

 

CHILLED SHELLFISH PLATTER (FOR TWO)  

lobster, prawns, clams, oysters, mussels ......................... 75 

 

HOUSE-GROUND BOURBON STEAK BURGER   

nicasio valley reserve cheese, caramelized onions .......... 22 

 

CRISPY DUCK BREAST   

blunz farms leg rillette, black mission fig sauce ............. 37 

 

CHEESE   

pond hopper, manchego el trigal, buttermilk blue affinée 10 

 


