
BAR SNACKS
  

Bar Nuts    |   8
 
 

SMALL PLATES
  

54 Charcuterie Board   |   42
Local Prosciutto Cotto & Salumi, Goat, Sheep, Cow, Honey, Jam, Cornichon,

Toasted Bread
 

Flatbread   |   18
English Pea Puree, Rocket, Pea Tendrils, Honey

Add Local Soppressata: 4
 

Charred Octopus   |   26
Miso, Ginger, Lemongrass, Micro Herbs

 
Shrimp Tostada   |   24

Corn Tortilla, Avocado Crema, Shrimp Ceviche
 

Pimento Cheese Knots   |   17
Agave Mustard

 
Marinated Olives  |  13

Fried Chili, Citrus, Local Herb, Olive Oil
 

Hummus   |   21
Roasted Cauliflower, Harissa, Sesame, Bagel Crisps

 
Wagyu Sliders (2)   |   19

Camembert, Arugula, Dill Aioli, Pickles
 

Chicken Empanada (2)   |   19 
 Salsa Roja

 
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.

PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES OR ANY SPECIAL FOOD PREPARATION AND WE WILL BE MORE THAN HAPPY TO MEET YOUR NEEDS.
 

AN 18% GRATUITY WILL BE ADDED TO ALL CHECKS. 


