- bar menu -

9

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

13

smoked oysters rockefeller
rockefeller butter . bone marrow crust

risotto

parmesan . fine herb . roasted garlic
add lobster $10 . add crab $10 . add roasted tomato $7

19

fish and chips

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

waygu butter burger
two hand pressed patties . five onion blend . black garlic aioli
shredded lettuce . tomatoes . smoked cheddar

final cut poutine
crispy Idaho . hollywood sauce . braised short rib . mustard ale cheese

hollywood beef

shaved prime beef . caramelized onion jam . smoked provolone . giardiniera . toasted baguette

i [ Manager: Tricia Gentry
(] U Chef de Cuisine: Ben Bowman

The consumption of raw or under cooked eggs, meat, poultry, seafood

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



