- bar menu -

9

house salad
mixed greens . cucumber . tomato . crouton . parmesan . house vinaigrette

12

grilled oysters

champagne butter . charred lemon

wood fired ribs
napa cabbage . togarashi vinaigrette . asian bbq

17

fish and chips

seabass . potato crisps . lemon caper dill sauce . charred lemon

final smash
two 50z hand pressed patties . five onion blend . pickled mustard seed spread
shredded lettuce . pickle juice . american cheese . seeded bun

crab cake sandwich
pea tendrils . pea salad . green goddess

wagyu philly

peppers . onions . american wagyu . mornay

Manager/Sommelier: Drew Carter

@
The consumption of raw or under cooked eggs, meat, poultry, seafood | d [U ..
Chef de Cuisine: Jacob Henry

or shellfish may increase your risk of food borne illness
STEAK & SEAFOOD



