
— Adam Gopnik

Bar Bites 
 
+ Charcuterie Plate___________________________________28 
   Rotating Selection of Assorted Meats and Cheeses,  
   Mustard, Jam and Crackers 
 
+ Marinated Olives ___________________________________12 
   Pecorino, Walnuts 
 
+ House Made Hummus ______________________________16 
   Crisp Vegetables, Greek Olive Oil, Sumac, Lemon 
 
+ French Fries ________________________________________12 
   Garlic, Pimenton, Lemon Aioli 
 
+ Caesar Salad________________________________________15 
   Baby Gem, Parmigiano Frico, Cracked Black Pepper 
   Meyer Lemon 
   + chicken $12 + salmon fillet $15 + bavette steak $16 
 
+ Salad of Watermelon & Tomato____________________15 
   Feta, Red Onion, Arugula 
 
+ Crispy Brussels Sprouts____________________________12 
  White Balsamic Glaze, Dijon, Parsley 
 
+ Crispy Fried Smoked Quail _________________________24 
   Whipped Potatoes, Green Tomato Jam, Chili Honey 
 
+ Beeman Ranch Waygu Burger______________________22 
   Caramelized Onions, Gruyère, Kimchi  
   Special Sauce on Brioche 
 

06.13.24

“Going to a restaurant is one  

of my keenest pleasures…I think  

it is the core of what it means to  

live a civilized life.”


