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Bar Menu

FRIED CALAMARI 19

spicy tomato tartar

FRIED BABY SHRIMP 19

beer battered, cilantro, sesame seeds, sriracha mayo

Y2 DOZEN OYSTERS 22

daily oysters, house mignonette & cocktail sauce

BEEF SPRING ROLLS 13

wild mushrooms, cabbage, carrots, celery, cilantro, ginger plum sauce

PORTERHOUSE SLIDERS 21

house ground dry aged beef, arugula pesto, bacon marmalade, kennebec
french fries

STEAK STREET TACOS 15

seasoned beef tenderloin, onions, cilantro,
roasted tomato house salsa

BRUNO'S TACOS (serves 2) 40

8 oz ribeye steak, tomatoes, jalapenos, onions, tortilla

36HR PORK BELLY 16

arugula, radishes, cherry tomatoes, fresh cherries, vermouth jus

SWEET & SPICY CHICKEN WINGS 14

sweet chili sauce, scallions, sesame seeds, celery

POLENTA POUTINE 16

polenta fries, dry-aged beef ragu, fontina cheese

PORTERHOUSE BURGER 25
house ground dry aged beef, lettuce, tomato, onion, bacon, fontina cheese,
kennebec french fries

SUSAN'S STEAK SALAD 25

chef’s seasonal inspiration & daily butcher’s cut

GARLIC CHEESE BREAD 6
HAND CUT FRIES 8



