BAR BITES -- AVAILABE 4P-11P
Deviled Eggs

7

Warm Olives

6

Bar Nuts

5

Fried Chickpeas with cajun spice blend
House Potato Chips

6

eggs, cream, lemon, thyme, truffle, chives

castelvetrano olives, fennel, garlic, orange, lemon
roasted almonds with thyme, chili pepper and olive oil

7

kennebecs, salt, caramelized onion dip

PLATES -- AVAILABE 5P-11P
Serrano Ham (18 month) & Salami Finocchiona (Olympia Provisions)

13

Aged Goat Gouda (Cyprus Grove) & House Ricotta with pink peppercorn
with house beer mustard, pickled apples and crostini

13

Fried Polenta

9

Beer Cheese & Pretzels

10

Scotch Egg

10

Cheddar and Potato Chowder

11

Bone Marrow

14

Chicken Liver Mousse

15

Mussels

14

Butterhead Lettuce Salad

12

Kale Salad

14

Mushroom Risotto

15

Braised Short Rib

22

Sliders (3)

18

Pork Belly

18

with house beer mustard, pickled apples and crostini

red chimichurri, grana padano
house beer cheese with soft pretzels
pork & sage sausage, mustard gastrique, pickles

grafton cheddar, fresno pepper, herb oil (add crispy bacon bits +$1)
roasted garlic, bacon marmalade, toast points

with port membrillo, cornichon, and toast points
garlic, shallot, capers, white wine & lemon, served with crostini
pickled red onions, orange, avocado and pecans, with sunshine dressing
house ricotta, persimmon, pomegranate, walnuts, banyuls vinaigrette
crimini and porcini mushrooms, sherry, marscapone, grana padano

creamy polenta, pickled carrots, and pan sauce

marin sun farms beef, grafton cheddar cheese, house pickles, and
roasted garlic aioli, on challah bun, served with chips
marinated in soy sauce and coca-cola, served with apple cider &
purple yam puree, with coca-cola and guaillo chili reduction and
sumac pepitas

SIDES
Bread & Butter

Sour Flour SF Sourdough with lemon & herb butter

7

SWEETS
Mexican Chocolate Cookies (3)

...OR MAKE IT AN ICE CREAM SANDWICH!

9

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness.

