
b bar - kitchen menu

artisan charcuterie board    $12
{fra’ mani}  soppresata,  salametto
{la quercia}  prosciutto americano, prosciutto piccante 

artisan cheese board     $12
cypress grove chevre goat | pt. reyes blue cow
medoro pecorino sheep | saint andre triple cream  cow

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

seasonal soup     6

warm marinated olives     5

truffle fries sea salt, herbs     6 

vegetable bruschetta     5

burrata shaved nostrano salami, fried herbs     8

crab cake red pepper-cilantro aioli     10

local white fish ceviche mango, avocado, shallots, citrus, cilantro     11

duck confit grilled peaches, bitter greens, shallots, sherry vin, salsa verde     10

chili glazed wings  pineapple, sweet garlic chili sauce, scallion     10

salads, paninis, mains....

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

garden salad arugula, roasted corn, potato, tomato, almonds, pecorino     8

beet salad arugula, goat cheese, orange, pine nuts     8

beet panini vegetable roasted beets, goat cheese, citrus, balsamic slaw     9

chicken panini apple, arugula, balsamic, honey, sea salt     10

burger romaine, tomatoes, red onion, house pickles, citrus aioli     12
      $2 - choice of avocado, bacon, blue cheese, cheddar

pesto risotto  peas, fava beans, basil, parmesan     11

grilled flat iron steak truffle fries, shallot red wine butter     16

pei mussels  white wine garlic, cherry tomato, basil     15 

sweets     $8 

espresso panna cotta sweet balsamic reduction, cocoa powder

chocolate cake  seasonal berries, cream

18% gratuity added to parties of 6 or more

housemade lemonade  3
raspberry lemonade  3
mango iced tea  3

espresso  3
cappucino  5
latte  5
sm french press  5
lg french press  7

small plates....

beverages 


