
Bar Menu 
 

  

spicy tomato tartar  

beer battered, cilantro, sesame seeds, sriracha mayo  

daily oysters, house mignonette & cocktail sauce       

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

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

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

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

apple & cauliflower florets, yam puree, honey borderlaise      

sweet chili sauce, scallions, sesame seeds, celery  

polenta fries, dry aged beef ragu, fontina cheese 

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

chef’s seasonal inspiration & daily butcher’s cut 


