
 
 
 
bar snacks 
 
artisanal charcuterie plate   
olives,  pickles, grilled sourdough bread  18 
 
farmstead and artisinal cheese plate   
choose three or five, inquire with server  15 or  20 
 
ceviche 
chef‘s choice, crispy plantains, avocado 13 
 
oysters on the half shell 
pink peppercorn mignonette, chives  18 
 
lamb sliders  
wild arugula, harissa aioli, tru�ed chips  14 
 
duck confit rolled tacos 
peach-corn salsa, lime crema 12 
 
flash fried calamari 
cilantro, carrots, daikon, peanuts  13 
 
hamachi  
ponzu, wasabi, cilantro  15 
 
classic shrimp cocktail 
cocktail sauce, lemon  12 
 
coriander crusted chicken kabobs  
tamarind dipping sauce  10 
 
chimay ale marinated skirt steak   
french fries or salad  23 
 
wood grilled burgers  17 
blue cheese   
pickled red onion, garlic aioli, arugula  
 
applewood bacon   
white cheddar, caramelized onion, “steak sauce“ 
 
classic set-up   
tomato, onion, lettuce 
 
flat breads 
smoked mozzarella basil, chili flake  11  
 
prosciutto burrata  14 
 
spicy lamb feta, sweet peppers, crispy onions 16  
 
wild mushroom fontina cheese, goat cheese  13 

 
 
 
hand crafted cocktails 
 
tequila spa 13 
paqui silver tequila, cucumber, red grapes, 
fresh citrus 
 
dirty blonde 13 
highland scotch, pressed apple, sauvignon 
blanc, lemon 
 
sweet and spicy 13 
cabana cachaca, cherry preserve, jalapeno, 
fresh lime 
 
roadie 12 
hendrick’s gin, jalapeno, grapefruit juice 
 
saint clements 13 
grey goose orange, muddled orange and 
blueberry, lemon, lime 
 
art basil 13 
kanon organic vodka, muddled grapes, basil, 
lime, ginger ale 
 
big boy old fashioned 12 
bu�alo trace bourbon, combier orange 
liqueur, cherry heering 
 
jolly bison 13 
zubrovka, muddled kiwi & cucumber, lime, 
apple juice 
 
mystic raspberry 13 
muddled raspberry, grey goose pear, 
st.germain, lemon 
 
harry’s belini 14  
prosseco, peach puree, thyme  
 
our margarita 12 
don julio blanco, st.germain, lime, jalapeno 
 


