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

artisan cheese board     $12
cypress grove chevre,  pt. reyes blue,  saint andre triple cream,
medoro pecorino

dollar oysters 
fresh daily selection 

$6 each

warm marinated olives
truffle fries  sea salt, herbs
baby arugula  meyer lemon, shaved pecorino
small bowl of mussels  whtie wine, cherry tomato, basil
vegetable bruschetta
buffalo mozzarella  shaved nostrano salami, fried herbs

b bar - happy hour menu

private events: 415.794.6569  
corporate - wedding - birthday - cocktail party - late night

tuesday - friday 4:00-7:30

happy hour drink specials
ginger rickey  gin, fresh lime, house made gingerale     $5

well drinks     $5

trumer pilsner     $4

sangria  housemade with red wine, rum, brandy, fresh squeezed juices & seasonal fruits 
($5/glass or $10/carafe)


