
BAR BITES

Popcorn           4 
butter, salt, togarashi

Deviled Eggs          7
eggs, cream, lemon, thyme, truffle, capers

Warm Olives          6          
castelvetrano olives, lemon, garlic, arbol chili

Bar Nuts           6         
spiced almonds, candied pistachio, roasted cashew

SMALL PLATES

Scotch Egg           9
pork & sage sausage, mustard gastrique, pickles

Handcut Fries          7          
kennebecs, salt, cayenne, garlic, rosemary

Tartine           7         
house ricotta, pine nuts, english peas, black pepper, honey

Duck Hearts
jerk-spiced duck hearts, pineapple       8

Hummus & Flatbread         12          
sun-dried tomato, garbanzo, tahini, garlic, olive oil, pepitas
(available with gluten free crackers in lieu of flatbread)

Fritto Misto          12
fennel, blue lake beans, parsley, lemon, aioli
 with calamari and shrimp +4        

Simple Salad          8          
mix greens, radish, shallot, balsamic vinaigrette

Gems Salad           12         
gems, avocado, cashew, carrot, apricot, green goddess dressing

Kale Salad           12          
kale, kabocha squash, pistachio, red bell pepper, garbanzo, parmesan dressing

MAINS
Ribeye Burger          16
6 oz burger, acme bun, pickled onion, gem, heirloom tomato, aioli, 
beer mustard, with fries
 add on cheddar, blue cheese or bacon +2 each

Fried Chicken Sandwich        14
spiced & fried chicken, honey glaze, acme bun, house pickles, buttermilk, 
cabbage, with fries

Bucatini           12
tomato, capers, garlic, chili flake, oregano

Wonton & Dashi          13         
crimini, porcini, dashi, bok choy, snap peas, scallions

SWEETS
Ice Cream Sundae       8
vanilla, chocolate, caramel, shortbread, cream

Boozy Float       12     
sprecher root beer, old forester bourbon, vanilla ice cream

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness.  Please inform your bartender of all food allergies.

   


