
b bar - weekend brunch

artisan charcuterie board    $15
{fra’ mani}  soppresata,  salametto    
{la quercia}  speck, prosciutto piccante 

artisan cheese board     $15
cypress grove chevre  goat,  pt. reyes blue  cow,   
pierre robert triple cream  cow,   medoro pecorino  sheep

oysters...     $2.75 each | $33 dozen
daily selection

Sides 

herb potatoes  oven roasted fingerling potatoes  $5
two eggs  any style  $6
applewood smoked bacon  three pieces  $5
brioche toast  $4
warm marinated olives  $6
truffle fries  sea salt, herbs  $6
  

seasonal soup  changes daily  $6 

crab cakes and eggs lump crab meat, soft scrambled eggs, hollandaise  $14

smoked salmon benedict house smoked salmon, brioche, poached egg,  $11
hollandaise 

spinach benedict  bloomsdale spinach, brioche, poached egg,  $11
hollandaise 

french toast fresh berries, powdered sugar, mint, maple syrup  $11

b omega  4 egg omelette, wild mushrooms, goat cheese, white truffle oil  $10

ceasar salad  roasted tomato, parmesan croutons  $8
$5 - grilled chicken breast $6 - louisiana white shrimp

beet panini  roasted beets, goat cheese, fresh citrus, balsamic slaw  $9

panini  prosciutto  buffalo mozzarella, wild arugula, lemon mustard  $9

burger  romaine, tomatoes, red onion, house pickles, citrus aioli  $12
$2 - choice of Avocado, Bacon, Blue Cheese, Cheddar

sweets  $8
chocolate pot de creme  shortbread cookie, strawberries

creme brulee  supremed oranges, lemon candy 

lemon cheesecake  granola crust, spiced pears


